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product safety

READ CAREFULLY AND KEEP
FOR FUTURE REFERENCE

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

Children shall not play with the
appliance.

Cleaning and user maintenance shall
not be made by children unless they
are older than 8 and supervised.

Keep the appliance and its cord
out of reach of children less than 8
years.

This product must be positioned on
a stable surface with the handles
positioned to avoid the spillage of
hot liquids.

& Surfaces of the product are
liable to get hot during use.
Never operate the product by means

of an external timer or separate
remote-control system.

Never immerse any part of the
appliance or power cord and plug in

water or any other liquid.

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.

Ensure the appliance is kept clean
after use. For details see the

Care and Cleaning section. Pay
particular care regarding items that
can be immersed in water and/or a
dishwasher.

A\ Never use this appliance for anything other than its
intended use. This appliance is for household use only. Do
not use this appliance outdoors.

A\ Always ensure that hands are dry before handling the plug

or switching on the appliance.

Always use the appliance on a stable, secure, dry and level

surface.

Ensure the appliance is switched off and unplugged from

the supply socket if it is left unattended, when it is not in use

or before cleaning. Never leave the appliance unattended
when itis in use.

Never use this appliance with an external timer ir separate

remote-control system.

Always allow the appliance to fully cool down before

cleaning or storing.

Do not use the appliance if it has been dropped, if there are

any visible signs of damage or if it is leaking.

Never let the power cord hang over the edge of a work top,

touch hot surfaces or become knotted, trapped or pinched.

Do not touch the external surfaces of the appliance during

use as they may become very hot.

Only use spares or accessories that are recommended by

the manufacturer.

Allow adequate space above and on all sides for air

circulation.

Do not allow the appliance to touch any flammable material

during use (such as curtains or wall coverings).

Care is required when using the appliance on surfaces that

may be damaged by heat. The use of an insulated pad is

recommended.
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Parts Control Panel Usage Instructions Preset Mode
. . . . . 1. Place unit on a flat surface.
1. Air flow vent (intake) 12. Power :’repRarlng Yﬁ)ur ,:ur. Fryelt' Ec)lr Ftl'rit Used oot mang 2 Pughe it fiyerintoan electrical outet.
2. Control panel 13. Start/ stop ' or? EZVSn?t packaging maleriais, SUCKers and 1abels In an 3. Place the air fryer tray in the bottom of the air fryer drawer.
3. Drip tray 14. Tgmperatgre setting 2. Clean interior of the Air Fryer wipe with a damp doth using 4, /b\;jgkf%otg mt:;:rffry;r tray and insert the air fryer drawer
4. Water tank 15. Timer setting only mild, soapy water. DO NOT IMMERSE IN WATER. er. _
5. Water tank nozzle 16. Temperature/ timer adjustment Abrasive cleaners, scrubbing brushes and chemical 5. Press Power button (OO) the unit tums on.
6 N tick ted air fi t 17. Cookina functions: air f t arill reheat cleaners will damage the unit. 6. Choose the desired Preset - Fries, Steak, Whole Chicken,
- NON-Slick coated air ryer tray - LOOKING Tunctions: air iry, roast, grill, reneat, 3. Place unit on a flat surface. Drumsticks, Fish and Vegetables. Temperature and time will
7. Cooking drawer steamfry, §team _ 4 Plug the air fryer into an electrical outiet. automatically appear. . .
8. Handle 18. Presets: fries, steak, whole chicken, 5. Press the Power button (" the unit turns on. NIOTE= The/greret tegpekr?turg ;nrttiftlmgr tarle 9$Ida(rj1_cet0nly,
. . . ease see Air Fryer Cooking Chart for details. To adjus
9. Air flow vent/ steam port (outlet) drumsticks, fish and vegetables 6. Select any preset cooking mode for appromixmately 15 femperature 'andr}t'ime Use 'th% plus and mim:s signs #éxt to
10. Condensation collector 19. Steam clean minutes to eliminate any manufacturing residue that may the temperature (§) and time (%) symbol.
11. Power cord 20. Empty water remai 7. Press Start (bi1) for Air Fryer to start,
Function Mode NOTE: Audible alert will sound (3 times) halfway through
1. Place unit on a flat surface. your programmed time as a reminder to turn your food or
Cooking Function Chart 2. Plug the air fryer into an electrical outlet. shake the air fryer drawer for even cooking (see air fryer
3. Place the air fryer tray in the bottom of the air fryer drawer. cooking chart on page 7 for more details).
Functions Temp. Time Note 4. Add food into air fryer tray and insert the air fryer drawer 8. Audible alert will sound once timer is done. Carefully
- S - back into the air fryer. remove air fryer drawer and the food with a heat safe
Air Fryer 200°C 15mins. 5. Press Power button () the unit turns on. cooking utensil. Do not put it on a surface which it is not
Roast 180°C 30mins. 6. Choose the desired Function — Air fryer, roast, grill, reheat, heatproof. Do not tip the drawer to removel food.
m 200° 15mi steamfry, steam. Temperature and time will automatically NOTE: To pause cooking cycle open the air fryer drawer,
Gri 00"C Smins. appear. the cooking cycle will continue when drawer is reinserted. To
Reheat 120°C 10mins. NOTE: The function temperature and timer are guidance stop cooking cycle press Start/Stop (bi1).
SteamF 180°C 25mins. E ter tank is filled on!y, please see Air Fryer Cooking Chart for details. To
camry mins fISUre water fani s e adjust temperature press the (§) and use the (+) and (-) to
Steam 100°C 10mins. Ensure water tank is filled adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.
NOTE: Fill the water tank with clean water when using
Preset Chart SteamFry, Steam and Steam Clean function.
7. Press Start (pin) for Air Fryer to start.
Presets Functions Temp. Time Note 8.  Audible alert will sound once timer is done. Carefully
: ! . . remove air fryer drawer and the food with a heat safe
Fries A fry 180°C 15mins. cooking utensil. Do not put it on a surface which it is not
Steak Grill 200°C 12mins. heatproof. Do not tip the drawer to remove food.
Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled NOTE: T.O pause copklng gycle apen the air f.ryerldrawer,
the cooking cycle will continue when drawer is reinserted. To
Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled stop cooking cycle press Start/Stop (>1).
Fish SteamFry 180°C 10mins. Ensure water tank is filled NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
Vegetables Steam 100°C 10mins. Ensure water tank is filled shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).
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Cleaning & Maintenance For Your Air
Fryer

1.
2.

3.

Clean the Air Fryer and accessories after each use.

Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

Drawer and tray are dishwasher safe.

When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (1) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

Descaling Air Fryer Cooking Chart
For of;;)t/i;r;ggﬁgerlr;tion of the air fryer, please descale the air Shake/Turn
: . Function/ . half wa .
1. Pour a minimum of 150ml each of water and white vinegar Food Weight Preset Time Temperature througﬁ' oil
into the water tank. We recommend the use of purified ki
water. cooking
2. Make sure the water tank nozzle is in place and locked, then POTATOES. - - -
put the water tank back into place. Hand Cut Fries 700g - 800g | Fries 25-230 mins 180°C Yes 1 tbsp
3. Press the (STEAM CLEAN) function (15 mins). Hand Cut Fries 250g Fries 12-15 mins 200°C Yes Y tbsp
4. When the program is finished, remove the water tank and
empty any remaining liquid. Frozen Fries, (Thick Cut) 500g - 700g | Fries 20 — 25 mins 200°C Yes No
5. Now press the (EMPTY WATER) function (5 mins). Frozen Fries, (Thick Cut) 2509 Fries 13 - 15 mins 200°C Yes No
6. Rinse the water tank and fill with clean fresh water. Frozen Fries, (Thin Cut) 500g - 700g Fries 18 — 20 mins 200°C Yes No
£ gyosmete further (STEAM CLEAN) cycle to flush through Frozen Fries, (Thin Cut) 250g Fries 10-12 mins 200°C Yes No
8. When the program is finished, empty the liquid form the Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No
drawer and drip tray. Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No
9. Wash both the water tank and air fryer drawer in warm water Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Ys thsp
and washing up liquid, rinse and dry. MEAT/POULTRY/FISH
Steam clean Steak 250g (1) Steak 10— 15 mins 200°C Yes % tbsp
1. Fill the water tank with water and ensure the water tank Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp
nozzle is in place and locked, then put the water tank back Beef Burgers 340g (2) Steak 16 - 18 mins 180°C Yes Y2 thsp
into place. . Whole .
2. Press the (STEAM CLEAN) function (15 mins). Whole Roast Chicken 1.8kg - 2.2kg Chicken 80 - 90 mins 170°C No 1 tbsp
3. When the program is finished, empty the dirty water from Whole
the drawer, clean with soapy water, rinse and dry before Whole Roast Chicken 1.3kg = 1.6k9 | cpicken 60— 70 mins 170°C No 1 tbsp
inserting back into the unit. Empty the drip tray. - - - -
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No
Salmon Fillet 480g (2) Fish 12 - 15 mins 180°C No No
FROZEN FOODS
Frozen Battered Fish 400g (2) Fish 12 - 15 mins 180°C Yes No
Frozen Chicken Nuggets 4009 Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4) Air fry 15-20 mins 200°C Yes No
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No
VEGETABLES
Frozen Onion Rings 400g Air Fry 10 - 12 mins 180°C Yes No
Fresh Roasting Vegetables 800g Air Fry 15 - 20 mins 180°C Yes 1 tbsp
Fresh Steamed Vegetables 700g - 800g | Vegetables 15-20 mins 100°C Yes No
Fresh Steamed Corn Cobs 200g-250g | Vegetables 8-10 mins 100°C No No
Tenderstem Broccoli 200g -250g | Vegetables 5-7 mins 100°C No No
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Helpful Tips / Troubleshooting

Overcooked /
Undercooked Foods

.

Incorrect temperature or time
setting

You may have to adjust the time and temperature to
desired taste.

Because your Air Fryer is smaller than your regular oven, it
will heat up faster and generally cook in shorter periods of
time.

Burning Smell

Food build-up inside fryer
drawer

Refer to “Cleaning Your Air Fryer ” Section, Page 8.

Touch panel interface is
non-responsive

Panel is dirty or greasy
Excess moisture on panel
Controller is malfunctioning
Fryer drawer is not inserted

Ensure panel is clean and free of debris before using.
Ensure panel is clean and dry, and use dry hands to
operate.

Unplug unit and let it rest for 60 seconds before plugging in
again. If the error persists contact aftersales support.
Ensure fryer drawer is inserted correctly.

Small water drips and
steam escape from
drawer during cooking

Water released from food
during the cooking cycle

This is not a concern and is part of the normal cooking
cycle. Please mop up drips with a soft cloth.

E12 warning

No water in water tank

Ensure water tank is filled and insert back into the unit.

If the water tank becomes empty during a steaming
programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
continue the cycle, refill the tank. If the dry tank alert has
surpassed 10 minutes, the E12 error code will still be
displayed, however the unit will cancel the cycle and a new
programme will need to be selected.

E01, E02, E03, E04, E05
and E11 warning

Please contact customer service, see page 11.

Fitting of a plug - for U.K. and Ireland
only

A\ This appliance must be earthed.

If the plug is not suitable for the socket outlets in your home, it
can be removed and replaced by a plug of the correct type.

If the fuse in @ moulded plug needs to be changed, the fuse
cover must be refitted. The appliance must not be used without
the fuse cover fitted.

If the plug fuse requires replacement, a fuse of the same rating
as that fitted by the manufacturer must be used. In order to
prevent a hazard do not fit a fuse of a lower or higher rating.

If the terminals in the plug are not marked or if you are unsure
about the installation of the plug please contact a qualified
electrician.

Plug should be ASTA approved to BS1363
Fuse should be ASTA approved to BS1362

Green/Yellow
(Earth) @

Blue
(Neutral)

O CORD A\
Skt Brown
(Live)

Ensure that the outer sheath of
the cable is firmly held by the cord grip

After sales service & replacement parts

In the case the appliance does not operate but is under
warranty, return the product to the place it was purchased for

a replacement. Please be aware that a valid form of proof of
purchase will be required. For additional support, please contact
our Consumer Service Department at: United Kingdom: 0800
028 7154 | Spain: 0900 81 65 10 | France: 0805 542 055. For
all other countries, please call +44 800 028 7154. International
rates may apply. Alternatively, e-mail: BrevilleEurope@
newellco.com.

Waste Disposal

Waste electrical products should not be disposed of with
household waste. Please recycle where facilities exist. E-mail us
at BrevilleEurope@newellco.com for further recycling and WEEE
information.
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product safety

A LIRE ATTENTIVEMENT
ET CONSERVER POUR
REFERENCE ULTERIEURE

Cet appareil peut étre utilisé par

des enfants a partir de 8 ans,

ainsi que par des personnes aux
capacités physiques, sensorielles

ou intellectuelles réduites, ou encore
des personnes n’ayant aucune
connaissance ou expérience du
produit, a condition d’avoir été
formés a son utilisation correcte et
de comprendre les risques encourus.

Les enfants ne doivent pas jouer
avec l'appareil.

Les opérations de nettoyage et
d’entretien ne doivent pas étre
effectuées par des enfants, a moins
qu’ils n'aient plus de 8 ans et soient
surveillés par un adulte.

Tenez I'appareil et son cordon hors de
portée des enfants de moins de 8 ans.

Cet appareil doit étre placé sur
une surface stable en orientant

les poignées de sorte a éviter les
éclaboussures de liquides chauds.

& Les surfaces de I'appareil
risquent de devenir brilantes en
cours d’utilisation.

Ne contrélez jamais I'appareil au
moyen d’un minuteur externe ou
d’un systéme de commande a
distance séparé.

Ne plongez jamais I'appareil ou son

cordon et la fiche dans I'eau ou tout
autre liquide.

Si le cordon d’alimentation est
endommagé, il doit étre remplacé par
le fabricant, son représentant agréé
ou toute autre personne qualifiée
afin d’éviter tout danger.

Veillez a nettoyer I'appareil aprés
chaque utilisation. Pour plus
d’informations, reportez-vous ala
section « Entretien et nettoyage ».
Faites particulierement attention aux
éléments qui peuvent étre plongés
dans I'’eau et/ou qui passent au lave-
vaisselle.

A Nutilisez pas cet appareil & des fins autres que celles
auxquelles il est destiné. Cet appareil est réservé a une
utilisation domestique. Ne I'utilisez pas a I'extérieur.

A\ Assurez-vous que vos mains sont séches avant de
manipuler la fiche ou de mettre I'appareil en marche.

A\ Veillez & utiliser 'appareil sur une surface stable, a niveau,

séche et sans danger.

Veillez a arréter I'appareil et a le débrancher si vous quittez

la piéce, lorsqu'il n'est pas utilisé et avant toute opération de

nettoyage. Ne laissez pas I'appareil sans surveillance en
cours d'utilisation.

Ne contrblez pas I'appareil au moyen d’un minuteur externe

ou d'un systéme de commande a distance sépare.

Attendez toujours que I'appareil soit complétement refroidi

avant de le nettoyer ou le ranger.

N'utilisez pas I'appareil s'il est tombé, s'il présente des

signes visibles de dommages ou en cas de fuite.

Ne laissez pas le cordon d'alimentation pendre dans le vide

ni toucher des surfaces chaudes et évitez qu'il ne s'emméle,

Se coince ou se comprime.

Ne touchez pas la surface extérieure de I'appareil en cours

d'utilisation, car elle peut étre brllante.

Utilisez uniquement les piéces détachées et les accessoires

recommandés par le fabricant.

Laissez suffisamment d’espace autour de I'appareil et

au-dessus de ce dernier pour permettre a I'air de circuler.

Veillez a ce que I'appareil ne rentre pas en contact avec tout

matériau inflammable (rideau ou revétement mural, par

exemple) en cours d'utilisation.

Soyez particulierement vigilant si vous utilisez I'appareil sur

une surface susceptible d'étre endommagée par la chaleur.

L'utilisation d’un support résistant a la chaleur est

recommandée.

> > B> > > > > > >

>

Parts Control Panel

1. Air flow vent (intake) 12. Power

2. Control panel 13. Start/ stop

3. Drip tray 14. Temperature setting

4. Water tank 15. Timer setting

5. Water tank nozzle 16. Temperature/ timer adjustment

6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam

8. Handle 18. Presets: fries, steak, whole chicken,
9. Airflow vent/ steam port (outlet) drumsticks, fish and vegetables

10. Condensation collector 19. Steam clean

11. Power cord 20. Empty water

Cooking Function Chart

Functions Temp. Time Note

Air Fryer 200°C 15mins.

Roast 180°C 30mins.

Grill 200°C 15mins.

Reheat 120°C 10mins.

SteamFry 180°C 25mins. Ensure water tank is filled

Steam 100°C 10mins. Ensure water tank is filled
Preset Chart

Presets Functions Temp. Time Note

Fries Air fry 180°C 15mins.

Steak Grill 200°C 12mins.

Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled

Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled

Fish SteamFry 180°C 10mins. Ensure water tank is filled

Vegetables Steam 100°C 10mins. Ensure water tank is filled

12
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.

14

VDF133X_23MLM1 (EMEA).indd 14-15

15

2023/4/19 09:43



Air Fryer Cooking Chart Helpful Tips / Troubleshooting
Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
il heat up faster and Il k in short iods of
Hand Cut Fries 250g Fries 12~ 15 mins 200°C Yes Y tbsp e pasieranG generelly cook i sforr periacs o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 15.
Frozen Fries, (Thick Cut) 2509 Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 - 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate.
- - «  Frver drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
F Hash B 600 F 18-20 200°C Y N y
rozen Hash Browns 9 res — U mins es 0 again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRYI/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 3409 (2) Steak 16 — 18 mins 180°C Yes Y» thsp E12 warning «  No water in water tank *  Ensure water tank is filled and insert back into the unit.
] Whole ] +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg g?o:(e 60 — 70 mins 170°C No 1 tbsp continue the cycle, refill the tank. If the dry tank alert has
cken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need to be selected.
FROZEN FOODS EO01, E02, EO3, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 400g (2) Fish 1215 mins 180°C Yes No and E1f warning
Frozen Chicken Nuggets 4009 Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4) Air fry 15-20 mins 200°C Yes No Service aprés-vente et piéces de Mise au rebut
Frozen garlic bread slices 6 slices Air fr 6 — 8mins 180°C Yes No
VE GETiBLE S ! reChange Les équipements électriques usagés ne doivent pas étre mis
—— - . . Si I'appareil ne fonctionne plus, mais est encore sous garantie, au rebut avec les ordures ménageres. Recyclez ces déchets
Frozen Onion Rings 400g Air Fry 10 - 12 mins 180°C Yes No rapportez le produit ol vous I'avez acheté pour procéder & un Iorsq.ue cela est possible. Ecrivez-nous unf,-mall a.I adresse
Fresh Roasting Vegetables 800g Air Fry 15— 20 mins 180°C Yes 1 thsp échange. Veuillez remarquer qu'une preuve d’achat valide vous rBergvgllgE:gﬁ:%p:gggc\‘l’v‘E%”é pour plus d'informations sur le
Fresh Steamed Vegetables 700g-800g | Vegetables | 15-20 mins 100°C Yes No sera exigée. Pour obtenir de ['aide supplémentaire, veillez yeeg '
- prendre contact avec notre service aprés-vente au : Royaume-
Fresh Steamed Corn Cobs 200g-250g | Vegetables 8-10 mins 100°C No No Uni : 0800 028 7154 | Espagne : 0900 81 65 10 | France :
Tenderstem Broccoli 200g - 2509 | Vegetables 5-7mins 100°C No No 0805 542 055. Pour tous les autres pays, appelez le +44
800 028 7154. Un tarif international s'applique. Vous pouvez
également envoyer un e-mail a : BrevilleEurope@newellco.
com. |
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product safety

READ CAREFULLY AND KEEP
FOR FUTURE REFERENCE

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

Children shall not play with the
appliance.

Cleaning and user maintenance shall
not be made by children unless they
are older than 8 and supervised.

Keep the appliance and its cord
out of reach of children less than 8
years.

This product must be positioned on
a stable surface with the handles
positioned to avoid the spillage of
hot liquids.

& Surfaces of the product are
liable to get hot during use.

Never operate the product by means
of an external timer or separate
remote-control system.

Never immerse any part of the
appliance or power cord and plug in
water or any other liquid.

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.

Ensure the appliance is kept clean
after use. For details see the

Care and Cleaning section. Pay
particular care regarding items that
can be immersed in water and/or a
dishwasher.

A\ Never use this appliance for anything other than its intended
use. This appliance is for household use only. Do not use
this appliance outdoors.

A Always ensure that hands are dry before handling the plug
or switching on the appliance.

A Always use the appliance on a stable, secure, dry and level
surface.

A\ Ensure the appliance is switched off and unplugged from

the supply socket if it is left unattended, when it is not in use

or before cleaning. Never leave the appliance unattended
when itis in use.

Never use this appliance with an external timer ir separate

remote-control system.

Always allow the appliance to fully cool down before

cleaning or storing.

Do not use the appliance if it has been dropped, if there are

any visible signs of damage or if it is leaking.

Never let the power cord hang over the edge of a work top,

touch hot surfaces or become knotted, trapped or pinched.

Do not touch the external surfaces of the appliance during

use as they may become very hot.

Only use spares or accessories that are recommended by

the manufacturer.

Allow adequate space above and on all sides for air

circulation.

Do not allow the appliance to touch any flammable material

during use (such as curtains or wall coverings).

Care is required when using the appliance on surfaces that

may be damaged by heat. The use of an insulated pad is

recommended.

> S > > > >

Parts Control Panel

1. Air flow vent (intake) 12. Power

2. Control panel 13. Start/ stop

3. Drip tray 14. Temperature setting

4.  Water tank 15. Timer setting

5. Water tank nozzle 16. Temperature/ timer adjustment

6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam

8. Handle 18. Presets: fries, steak, whole chicken,
9. Air flow vent/ steam port (outlet) drumsticks, fish and vegetables

10. Condensation collector 19. Steam clean

11. Power cord 20. Empty water

Cooking Function Chart

Functions Temp. Time Note

Air Fryer 200°C 15mins.

Roast 180°C 30mins.

Grill 200°C 15mins.

Reheat 120°C 10mins.

SteamFry 180°C 25mins. Ensure water tank is filled

Steam 100°C 10mins. Ensure water tank is filled
Preset Chart

Presets Functions Temp. Time Note

Fries Air fry 180°C 15mins.

Steak Grill 200°C 12mins.

Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled

Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled

Fish SteamFry 180°C 10mins. Ensure water tank is filled

Vegetables Steam 100°C 10mins. Ensure water tank is filled

18
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.

20
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Air Fryer Cooking Chart

Helpful Tips / Troubleshooting

Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
il heat up faster and Il k in short iods of
Hand Cut Fries 250g Fries 1215 mins 200°C Yes Y tosp P aser ang generaly caci i storier periads o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 21.
Frozen Fries, (Thick Cut) 2509 Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - - « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRY/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16— 18 mins 180°C Yes Y» thsp E12 warning *  No water in water tank +  Ensure water tank is filled and insert back into the unit.
] Whole ] +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Whple 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
Chicken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need to be selected.
FROZEN FOODS EO1, E02, EO3, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 400g (2) Fish 1215 mins 180°C Yes No and E1f warning
Frozen Chicken Nuggets 400g Air fry 12 - 15 mins 180°C Yes No
i -_— i 0 - -
Frozen Vegetable Burgers 4509 (4) Air fry 15— 20 mins 200°C Yes No After sales service & replacement parts Waste Disposal
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No
VEGETABLES In the case the appliance does not operate but is under Waste electrical products should not be disposed of with
- - - - warranty, return the product to the place it was purchased for household waste. Please recycle where facilities exist. E-mail
Frozen Onion Rings 400g Air Fry 10 - 12 mins 180°C Yes No a replacement. Please be aware that a valid form of proof of us at BrevilleEurope@newellco.com for further recycling and
Fresh Roasting Vegetables 800g Air Fry 15— 20 mins 180°C Yes 1 tbsp purchase will be required. For additional support, please contact WEEE information.
- S our Consumer Service Department at: United Kingdom: 0800
Fresh Steamed Vegetables 700g - 800g | Vegetables 15-20 r.mns 100°C Yes No 028 7154 | Spain: 0900 81 65 10 | France: 0805 542 055. For
Fresh Steamed Corn Cobs 200g -250g | Vegetables | 8—10 mins 100°C No No all other countries, please call +44 800 028 7154. International
Tenderstem Broccoli 200g-250g | Vegetables  [5-7mins 100°C No No rates may apply. Alternatively, e-mail: BrevilleEurope@
newellco.com.
]
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product safety

READ CAREFULLY AND KEEP
FOR FUTURE REFERENCE

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

Children shall not play with the
appliance.

Cleaning and user maintenance shall
not be made by children unless they
are older than 8 and supervised.

Keep the appliance and its cord
out of reach of children less than 8
years.

This product must be positioned on
a stable surface with the handles
positioned to avoid the spillage of
hot liquids.

& Surfaces of the product are
liable to get hot during use.

Never operate the product by means
of an external timer or separate
remote-control system.

Never immerse any part of the
appliance or power cord and plug in
water or any other liquid.

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.

Ensure the appliance is kept clean
after use. For details see the

Care and Cleaning section. Pay
particular care regarding items that
can be immersed in water and/or a
dishwasher.

A\ Never use this appliance for anything other than its intended
use. This appliance is for household use only. Do not use
this appliance outdoors.

A Always ensure that hands are dry before handling the plug
or switching on the appliance.

A Always use the appliance on a stable, secure, dry and level
surface.

A\ Ensure the appliance is switched off and unplugged from

the supply socket if it is left unattended, when it is not in use

or before cleaning. Never leave the appliance unattended
when itis in use.

Never use this appliance with an external timer ir separate

remote-control system.

Always allow the appliance to fully cool down before

cleaning or storing.

Do not use the appliance if it has been dropped, if there are

any visible signs of damage or if it is leaking.

Never let the power cord hang over the edge of a work top,

touch hot surfaces or become knotted, trapped or pinched.

Do not touch the external surfaces of the appliance during

use as they may become very hot.

Only use spares or accessories that are recommended by

the manufacturer.

Allow adequate space above and on all sides for air

circulation.

Do not allow the appliance to touch any flammable material

during use (such as curtains or wall coverings).

Care is required when using the appliance on surfaces that

may be damaged by heat. The use of an insulated pad is

recommended.

> S > > > >

Parts Control Panel
1. Air flow vent (intake) 12. Power
2. Control panel 13. Start/ stop
3. Drip tray 14. Temperature setting
4.  Water tank 15. Timer setting
5. Water tank nozzle 16. Temperature/ timer adjustment
6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam
8. Handle 18. Presets: fries, steak, whole chicken,
9. Air flow vent/ steam port (outlet) drumsticks, fish and vegetables
10. Condensation collector 19. Steam clean
11. Power cord 20. Empty water
Cooking Function Chart
Functions Temp. Time Note
Air Fryer 200°C 15mins.
Roast 180°C 30mins.
Grill 200°C 15mins.
Reheat 120°C 10mins.
SteamFry 180°C 25mins. Ensure water tank is filled
Steam 100°C 10mins. Ensure water tank is filled
Preset Chart
Presets Functions Temp. Time Note
Fries Air fry 180°C 15mins.
Steak Grill 200°C 12mins.
Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled
Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled
Fish SteamFry 180°C 10mins. Ensure water tank is filled
Vegetables Steam 100°C 10mins. Ensure water tank is filled

24

VDF133X_23MLM1 (EMEA).indd 24-25

25

2023/4/19 09:43



Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.
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Air Fryer Cooking Chart

Helpful Tips / Troubleshooting

Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
ill b f Il kin sh i f
Hand Cut Fries 2509 Fries 12 - 15 mins 200°C Yes % thsp }'ivr'ne.eat up faster and generally cookin shorter periods o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 27.
Frozen Fries, (Thick Cut) 2509 Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - - « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRYI/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16— 18 mins 180°C Yes Y» thsp E12 warning *  No water in water tank +  Ensure water tank is filled and insert back into the unit.
] Whole ] +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Whple 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
Chicken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need o be selected.
FROZEN FOODS EO1, E02, EO3, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 4009 (2) Fish 12-15 mins 180°C Yes No and Ef1 warning
Frozen Chicken Nuggets 4009 Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4 Air fr 15-20 mins 200°C Yes No . .
2 J ,g( ) o . After sales service & replacement parts Waste Disposal
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No
VEGETABLES In the case the appliance does not operate but is under Waste electrical products should not be disposed of with
— - - " warranty, return the product to the place it was purchased for household waste. Please recycle where facilities exist. E-mail
Frozen Onion Rings 400g Air Fry 10— 12 mins 180°C Yes No a replacement. Please be aware that a valid form of proof of us at BrevilleEurope@newellco.com for further recycling and
Fresh Roasting Vegetables 800g Air Fry 15 - 20 mins 180°C Yes 1 thsp purchase will be required. For additional support, please contact WEEE information.
Fresh St d Vegetabl 7000 — 800 Veqetabl 15-20 mi 100°C Y N our Consumer Service Department at: United Kingdom: 0800
Tosh o camer Yegeanes 9-=70 | 7e0eaves mns - e ° 028 7154 | Spain: 0900 81 65 10 | France: 0805 542 055. For
Fresh Steamed Corn Cobs 2009 -250g | Vegetables | 8 — 10 mins 100°C No No all other countries, please call +44 800 028 7154. International
Tenderstem Broccoli 200g-250g | Vegetables 5-7 mins 100°C No No rates may apply. Alternatively, e-mail: BrevilleEurope@
newellco.com.
]
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product safety

READ CAREFULLY AND KEEP
FOR FUTURE REFERENCE

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

Children shall not play with the
appliance.

Cleaning and user maintenance shall
not be made by children unless they
are older than 8 and supervised.

Keep the appliance and its cord
out of reach of children less than 8
years.

This product must be positioned on
a stable surface with the handles
positioned to avoid the spillage of
hot liquids.

& Surfaces of the product are
liable to get hot during use.

Never operate the product by means
of an external timer or separate
remote-control system.

Never immerse any part of the
appliance or power cord and plug in
water or any other liquid.

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.

Ensure the appliance is kept clean
after use. For details see the

Care and Cleaning section. Pay
particular care regarding items that
can be immersed in water and/or a
dishwasher.

A\ Never use this appliance for anything other than its intended
use. This appliance is for household use only. Do not use
this appliance outdoors.

A Always ensure that hands are dry before handling the plug
or switching on the appliance.

A Always use the appliance on a stable, secure, dry and level
surface.

A\ Ensure the appliance is switched off and unplugged from

the supply socket if it is left unattended, when it is not in use

or before cleaning. Never leave the appliance unattended
when itis in use.

Never use this appliance with an external timer ir separate

remote-control system.

Always allow the appliance to fully cool down before

cleaning or storing.

Do not use the appliance if it has been dropped, if there are

any visible signs of damage or if it is leaking.

Never let the power cord hang over the edge of a work top,

touch hot surfaces or become knotted, trapped or pinched.

Do not touch the external surfaces of the appliance during

use as they may become very hot.

Only use spares or accessories that are recommended by

the manufacturer.

Allow adequate space above and on all sides for air

circulation.

Do not allow the appliance to touch any flammable material

during use (such as curtains or wall coverings).

Care is required when using the appliance on surfaces that

may be damaged by heat. The use of an insulated pad is

recommended.

> S > > > >

Parts Control Panel

1. Air flow vent (intake) 12. Power

2. Control panel 13. Start/ stop

3. Drip tray 14. Temperature setting

4.  Water tank 15. Timer setting

5. Water tank nozzle 16. Temperature/ timer adjustment

6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam

8. Handle 18. Presets: fries, steak, whole chicken,
9. Air flow vent/ steam port (outlet) drumsticks, fish and vegetables

10. Condensation collector 19. Steam clean

11. Power cord 20. Empty water

Cooking Function Chart

Functions Temp. Time Note

Air Fryer 200°C 15mins.

Roast 180°C 30mins.

Grill 200°C 15mins.

Reheat 120°C 10mins.

SteamFry 180°C 25mins. Ensure water tank is filled

Steam 100°C 10mins. Ensure water tank is filled
Preset Chart

Presets Functions Temp. Time Note

Fries Air fry 180°C 15mins.

Steak Grill 200°C 12mins.

Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled

Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled

Fish SteamFry 180°C 10mins. Ensure water tank is filled

Vegetables Steam 100°C 10mins. Ensure water tank is filled
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.

32

VDF133X_23MLM1 (EMEA).indd 32-33

33

2023/4/19 09:43



Air Fryer Cooking Chart

Helpful Tips / Troubleshooting

Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
il heat up faster and Il k in short iods of
Hand Cut Fries 250g Fries 12~ 15 mins 200°C Yes Y tbsp e pasieranG generelly cook i sforr periacs o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 33.
Frozen Fries, (Thick Cut) 2509 Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - - « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRYI/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16— 18 mins 180°C Yes Y» thsp E12 warning *  No water in water tank +  Ensure water tank is filled and insert back into the unit.
] Whole ] +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
Whol code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Ch'oke 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
cken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need to be selected.
FROZEN FOODS EO1, E02, EO3, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 400g (2) Fish 1215 mins 180°C Yes No and E1f warning
Frozen Chicken Nuggets 400g Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4) Air fry 15-20 mins 200°C Yes No . .
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No After sales service & replacement parts Waste Disposal
VEGETABLES In the case the appliance does not operate but is under Waste electrical products should not be disposed of with
Frozen Onion Rings 400g Air Fry 10 - 12 mins 180°C Yes No warranty, return the product to the place it was purchased for household waste. Please recycle where facilities exist. E-mail
- - - - a replacement. Please be aware that a valid form of proof of us at BrevilleEurope@newellco.com for further recycling and
Fresh Roasting Vegetables 800g Air Fry 15 - 20 mins 180°C Yes 1 tbsp purchase will be required. For additional support, please contact ~ WEEE information.
Fresh Steamed Vegetables 700g - 800g | Vegetables 15-20 mins 100°C Yes No our Consumer Service Department at: United Kingdom: 0800
_ _ f 0 028 7154 | Spain: 0900 81 65 10 | France: 0805 542 055. For
Fresh Steamed Con.1 Cobs 2009-250g | Vegetables g-10 rTwlns 10000 No No all other countries, please call +44 800 028 7154. International
Tenderstem Broccoli 200g - 2509 | Vegetables 5-7mins 100°C No No rates may apply. Alternatively, e-mail: BrevilleEurope@
newellco.com.
]
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product safety

LAS NOGA OCH SPARA DEM
OM DU BEHOVER LASA DEM
IGEN

Denna apparat kan anvandas av barn
fran atta ars alder och av personer
med nedsatt fysisk, sensorisk

eller mental kapacitet eller brist pa
erfarenhet och kunskap om de har
fatt handledning eller anvisningar
om hur apparaten anvands pa ett
sakert satt och forstar riskerna som
ar involverade.

Barn far inte leka med apparaten.

Rengoring och anvandarunderhall
far endast utforas av barn om de ar
minst atta ar gamla och dvervakas av
en vuxen.

Forvara apparaten och dess sladd
utom rackhall for barn under atta ar.

Produkten maste placeras pa ett
stabilt underlag med handtagen
monterade for att undvika att spilla
varma vatskor.

& Produktens utsida kan bli varm
vid anvandning.

Produkten far aldrig sattas pa/
stangas av med en extern timer eller
ett separat fjarrkontrollsystem.

Doppa aldrig nagon del av apparaten
eller natsladden och kontakten i
vatten eller nagon annan vatska.

Om natsladden skadas maste den

bytas ut av tillverkaren, dennes
serviceombud eller en person

med liknande kvalifikationer for att
undvika risker.

Se till att apparaten rengors

efter anvandning. Det finns mer
information i avsnittet om skotsel
och rengo6ring. Var sarskilt forsiktig
nar det galler foremal som kan
doppas i vatten och/eller placeras i
en diskmaskin.

A\ Anvénd aldrig apparaten till ndgonting annat an det den &r
avsedd for. Apparaten ar endast avsedd for privat bruk.
Apparaten far inte anvandas utomhus.

A\ Se alltid till att dina hander &r torra innan du hanterar
kontakten eller slar pa apparaten.

A\ Anvénd alltid apparaten pa ett stabilt, sékert, torrt och jamnt

underlag.

Se till att apparaten &r avstangd och urkopplad fran

vagguttaget om den lamnas obevakad, nar den inte

anvands eller fére rengdring. Ldmna aldrig apparaten utan
uppsikt medan den ar i bruk.

Anvand aldrig den hér apparaten med en extern timer eller

ett separat fiarrkontrollsystem.

Lat alltid apparaten svalna helt fore rengéring eller forvaring.

Anvand inte apparaten om den har tappats, om det finns

synliga tecken pa skador eller om den lacker.

Lat aldrig nétsladden hanga dver kanten pa en arbetsbank,

vidréra varma underlag eller bli snodd, fastna eller bli kidmd.

Vidror inte apparatens utsida under anvandning eftersom

den kan bli mycket varm.

Anvand endast reservdelar eller tillbehdr som

rekommenderas av tillverkaren.

Lé&mna tillrackligt med utrymme for luftcirkulation pa

ovansidan och alla sidor.

Apparaten far inte vidrora lattantandligt material (till exempel

gardiner eller tapeter) under anvandning.

Du maste vara forsiktig nér du anvander apparaten pa ytor

som kan skadas av varme. Anvandning av isolerande

underlagg rekommenderas.

>

- = -

Parts Control Panel

1. Air flow vent (intake) 12. Power

2. Control panel 13. Start/ stop

3. Drip tray 14. Temperature setting

4.  Water tank 15. Timer setting

5. Water tank nozzle 16. Temperature/ timer adjustment

6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam

8. Handle 18. Presets: fries, steak, whole chicken,
9. Airflow vent/ steam port (outlet) drumsticks, fish and vegetables

10. Condensation collector 19. Steam clean

11. Power cord 20. Empty water

Cooking Function Chart

Functions Temp. Time Note

Air Fryer 200°C 15mins.

Roast 180°C 30mins.

Grill 200°C 15mins.

Reheat 120°C 10mins.

SteamFry 180°C 25mins. Ensure water tank is filled

Steam 100°C 10mins. Ensure water tank is filled
Preset Chart

Presets Functions Temp. Time Note

Fries Air fry 180°C 15mins.

Steak Grill 200°C 12mins.

Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled

Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled

Fish SteamFry 180°C 10mins. Ensure water tank is filled

Vegetables Steam 100°C 10mins. Ensure water tank is filled
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.
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Air Fryer Cooking Chart Helpful Tips / Troubleshooting
Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
il heat up faster and Il k in short iods of
Hand Cut Fries 250g Fries 12~ 15 mins 200°C Yes Y tbsp e pasieranG generelly cook i sforr periacs o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 39.
Frozen Fries, (Thick Cut) 2509 Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - . « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRYI/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16— 18 mins 180°C Yes Y» thsp E12 warning *  No water in water tank +  Ensure water tank is filled and insert back into the unit.
] Whole ] +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
Whol code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Ch'oke 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
cken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need to be selected.
FROZEN FOODS EO1, E02, E03, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 400g (2) Fish 1215 mins 180°C Yes No and E1f warning
Frozen Chicken Nuggets 400g Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4) Air fry 15-20 mins 200°C Yes No o .
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No Efterforsaljning och reservdelar Avfallshantering
VEGETABLES Om apparaten inte fungerar och garantin fortfarande galler Elektriskt avfall ska inte slangas tillsammans med hushallsavfall.
F ion Ri 4 Air F 10 =12 mi 180° Y, N returnerar du produkten till inkdpsstallet sa att apparaten kan Produkterna bor i mdjligaste man atervinnas. Skicka e-post till
fozen Onloln 195 00g !r A 0 m!ns OOC e 0 bytas ut. Tank pa att ett giltigt inkopsbevis kravs. Kontakta oss pa BrevilleEurope@newellco.com om du vill veta mer om
Fresh Roasting Vegetables 800g Air Fry 15 - 20 mins 180°C Yes 1 tbsp var kundtjanstavdelning om du behéver ytterligare hjalp: atervinning och WEEE-direktivet fér hantering av elektriskt och
Fresh Steamed Vegetables 700g - 800g | Vegetables 15-20 mins 100°C Yes No Storbri.tannien: 0800 028 Z15_4 | SPanien:_0900 816510 | elektroniskt avfall.
Fresh Steamed Corn Cobs 200g-250g | Vegetables 8-10 mins 100°C No No Frankrike: 08.05 542 0.55' °""9i’. lander: ring +4‘} 80.0 028
- - 7154. Internationella priser kan gélla. Du kan ocks skicka
Tenderstem Broccoli 200g - 2509 | Vegetables 5-7mins 100°C No No e-post: BrevilleEurope@newellco.com.
—
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product safety Serg for at apparatet holdes rent rarts . Control Panel
etter bruk. Se delen Vedlikehold og 1. Airflow vent (intake) 12. Power
LES NOYE OG OPPBEVAR rengjoring for mer informasjon. Var 2. Control panel 13. Starstop

FOR FREMTIDIG REFERANSE  spesielt forsiktig med elementersom > >'°"™ e m‘eﬁesfgzgz setting
Dette produktet kan brukes av barn kan senkes i vann ogleller vaskes i 5. Water tank nozzle 16. Temperature/ timer adjustment
fra 8 ar 0g oppover og personer oppvaskmaskln. . . 6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
med reduserte fysiske, sensoriske Sl s stttk 7. Cookingdaver stearfy sean |
eller mentale evner eller manglende apparatet utendars. 8. Handle 18. Presets: fries, steak, whole chicken,
erfaring og kunnskap hvis de er A Serg alltid for at hendene dine er tarre for du tar i stopselet 9. Airflow Ver.]t/ steam port (outlet) drumsticks, fish and vegetables
under tilsyn eller er gitt instruksjoner 2 Bkl partet v en stab, skler,tr og jevn 10.- Condensation collector 19. Steam clean

overflate. T 11. Power cord 20. Empty water

om bruk pa en trygg mate og forstar

>

Pase at apparatet er slatt av og koblet fra stremforsyningen

farene involvert.
Barn skal ikke leke med apparatet.

.. . . A\ Ikke bruk dette apparatet med en ekstern timer eller et ; :
Rengjﬂrlng og vedlikehold skal ikke separat fiemkontrollsystem. F.unctlons Ten:p. lee Note
foretas av barn som er under 8 ar A Ic;;pabllgi\?azraiﬁ;g)aratet bli helt kaldt fgr rengjering eller Air Fryer 20000 15mfns-
e"er Uten tllsyn- A\ Ikke bruk apparatet hvis det har falt i gulvet, hvis det har Roast 180C S0mins.
. synlige tegn pa skader eller hvis det lekker. Grill 200°C 15mins.

Hold apparatet og Iednlngen utenfor /A Aldrila stremledningen henge over kanten av en Reheat 1200 omins

i i A benkeplate, bergre varme overflater eller fa knute, bli .
rekkewdden tll barn under 8 ar. sittende fast eller komme i klem. ' SteamFry 180°C 25mins. Ensure water tank is filled
PrOdUktet ma sta pa en Stabll A Isljll:r:?/;?r?&aratets ytre overflater under bruk, da de kan bli Steam 100°C 10mins. Ensure water tank is filed
overflate med handtakene i posisjon A Brukkun reservedeler eller tibehar som er anbefalt av

3 3 i . produsenten.
for a unnga Sﬁllng av varm vaske A\ Sgrg for tilstrekkelig med rom over og omkring apparatet for Preset Chart
KAE i i luftsirkulasjon.
Deler av UtStyret VII b“ varmt A\ Ikke la apparatet komme i kontakt med brennbart materiale Presets Functions Temp. Time Note
under bruk. ved bruk (som f.eks. gardiner eller veggkledning). Fri Al 180°C 15mi
. A\ Veer varsom nar du bruker apparatet pa overflater som kan nes iy mins.

Ikke bruk produktet ved hjelp av skades av varme. Bruk av en isolasjonsplate anbefales. Steak Gril 200C 12mins.
e_n ekstern timer eller et Separat Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled
fjern kontrOIISYStem' Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled
Dypp aldri en del av apparatet eller Fish SteamFry 180°C 10mins. Ensure water tank is filled
streamkabelen i vann eller annen Vegetables Steam 100°C 10mins. Ensure water tank is filled

vaske.

Hvis stremledningen er skadet,

ma den erstattes av produsenten,
en servicetekniker eller lignende
kvalifisert person for ikke a utgjere
en fare.

dersom det forlates uten oppsyn, nar det ikke er i bruk samt
for rengjering. lkke la apparatet veere uten oppsyn nar det
eribruk.

Cooking Function Chart
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.
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Air Fryer Cooking Chart Helpful Tips / Troubleshooting
Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
ill b f Il kin sh i f
Hand Cut Fries 2509 Fries 12 - 15 mins 200°C Yes % thsp }'ivr'ne.eat up faster and generally cookin shorter periods o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 45.
Frozen Fries, (Thick Cut) 250g Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - " « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRY/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16— 18 mins 180°C Yes Y» thsp E12 warning *  No water in water tank +  Ensure water tank is filled and insert back into the unit.
. Whole . +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Whple 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
Chicken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need to be selected.
FROZEN FOODS EO1, E02, E03, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 400g (2) Fish 1215 mins 180°C Yes No and E1f warning
Frozen Chicken Nuggets 4009 Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4) Air fry 15-20 mins 200°C Yes No Ett I del Avfallshandteri
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No ersalg og reservedeler viallshandtering
VEGETABLES Hvis apparatet ikke fungerer, men er under garanti, ma du Elektriske produkter skal ikke kastes sammen med vanlig
— - . returnere produktet til stedet det ble kjgpt for en erstatning. husholdningsavfall. Resirkuler der slike anlegg finnes. Dersom
Frozen Onloln Rings 400g A!r Fry 10-12 m!ns 180°C ves No Veer oppmerksom pa at en gyldig form for kjspsbevis vil du har spersmal angaende resirkulering eller WEEE (Waste
Fresh Roasting Vegetables 800g Air Fry 15 - 20 mins 180°C Yes 1 tbsp vaere ngdvendig. Hvis du vil ha mer statte, kan du kontakte Electrical and Electronic Equipment Regulation), kan du sende
Fresh Steamed Vegetables 700g-800g | Vegetables 15— 20 mins 100°C Yes No var forbrukerserviceavdeling i: Storbritannia: 0800 028 en e-postmelding til BrevilleEurope@newellco.com.
- 7154 | Spania: 0900 81 65 10 | Frankrike: 0805 542 055.
Fresh Steamed Con.w Cobs 200g-250g | Vegetables 8-10 rTwlns 100°C No No For alle andre land kan du ringe + 44 800 028 7154.
Tenderstem Broccoli 200g-250g | Vegetables 5 -7 mins 100°C No No Internasjonale priser kan palgpe. Eller send en e-postmelding til:
BrevilleEurope@newelico.com.
]
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product safety

LAS DISSE OMHYGGELIGT
IGENNEM, OG OPBEVAR DEM
TIL FREMTIDIG BRUG

Dette apparat ma anvendes af bern
pa 8 ar og derover samt af personer
med fysiske, sansemassige eller
mentale handicap eller manglende
erfaring og viden, safremt
vedkommende er under opsyn eller
har modtaget anvisninger i forsvarlig
brug af apparatet, og vedkommende
forstar farerne i forbindelse med
brugen.

Born ma ikke lege med apparatet.

Rengering og vedligeholdelse ma
ikke foretages af bgrn, med mindre
de er over 8 ar og under opsyn.

Hold apparatet og ledningen uden for
raekkevidde for bern under 8 ar.

Dette produkt skal stilles pa en stabil
overflade med handtagene placeret
saledes, at der er mindst risiko for at
spilde varme vasker.

& Dele af produktet kan blive
varme under brug.

Brug aldrig produktet sammen med
en ekstern timer eller et separat
fijernbetjeningssystem.

Nedsank aldrig nogen del af
apparatet eller ledningen og stikket i
vand eller nogen anden vaske.

Hvis forsyningsledningen er

beskadiget, skal den udskiftes af
producenten, dennes serviceagent
eller en tilsvarende kvalificeret
person for at undga sikkerhedsfarer.

Serg for, at apparatet holdes rent
efter brug. Fa flere oplysninger i
afsnittet om pleje og rengering. Var
serlig forsigtig med genstande, der
kan nedsankes i vand og/eller en
opvaskemaskine.

A\ Brug aldrig dette apparat til andet end dets tilsigtede
anvendelse. Dette apparat er kun beregnet til
husholdningsbrug. Brug ikke apparatet udendars.

A Sgrg altid for, at dine heender er tarre, inden du rarer ved

stikket eller teender for apparatet.

Anvend altid apparatet pa en stabil, fast, ter og plan

overflade.

A\ Sgrg for, at apparatet er slukket, og at stikket er taget ud af
stikkontakten, hvis det efterlades uden opsyn, nar det ikke
eribrug, eller for det rengeres. Lad aldrig apparatet veere
uden opsyn, nar det er i brug.

A\ Brug aldrig dette apparat med en ekstern timer eller et
separat fiernbetjeningssystem.

A Lad altid apparatet kele helt ned inden rengering eller

opbevaring.

A

A

>

Undlad at anvende apparatet, hvis det er blevet tabt,

udviser synlige tegn pa skader eller laekker.

Lad aldrig ledningen haenge ud over kanten af et bord,

komme i kontakt med varme overflader, sla knuder eller

komme i klemme.

A\ Undlad at rere ved apparatets ydersider under brug, da de
kan blive meget varme.

A\ Brug kun reservedele eller tilbehgr, som anbefales af
producenten.

A\ Sprg for tilstraekkelig plads til luftcirkulation over og rundt
om alle sider.

A\ Sprg for, at apparatet ikke kommer i bergring med

brandbare materialer under brug (som fx gardiner eller

veegbekleedninger).

Veer forsigtig, hvis apparatet bruges pa overflader, der kan

beskadiges af varme. Det anbefales at bruge en isolerende

bordskaner.

Parts Control Panel
1. Air flow vent (intake) 12. Power
2. Control panel 13. Start/ stop
3. Drip tray 14. Temperature setting
4.  Water tank 15. Timer setting
5. Water tank nozzle 16. Temperature/ timer adjustment
6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam
8. Handle 18. Presets: fries, steak, whole chicken,
9. Airflow vent/ steam port (outlet) drumsticks, fish and vegetables
10. Condensation collector 19. Steam clean
11. Power cord 20. Empty water
Cooking Function Chart
Functions Temp. Time Note
Air Fryer 200°C 15mins.
Roast 180°C 30mins.
Grill 200°C 15mins.
Reheat 120°C 10mins.
SteamFry 180°C 25mins. Ensure water tank is filled
Steam 100°C 10mins. Ensure water tank is filled
Preset Chart
Presets Functions Temp. Time Note
Fries Air fry 180°C 15mins.
Steak Grill 200°C 12mins.
Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled
Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled
Fish SteamFry 180°C 10mins. Ensure water tank is filled
Vegetables Steam 100°C 10mins. Ensure water tank is filled
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.
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Air Fryer Cooking Chart Helpful Tips / Troubleshooting
Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
ill h f Il kin sh i f
Hand Cut Fries 250g Fries 1215 mins 200°C Yes Y tosp WAl haat up fastar and generally cookin shorter perods o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 51.
Frozen Fries, (Thick Cut) 250g Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 - 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - . « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRY/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16 — 18 mins 180°C Yes Y5 thsp E12 warning ¢« No water in water tank «  Ensure water tank is filled and insert back into the unit.
. Whole . +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Whple 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
Chicken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need to be selected.
FROZEN FOODS EO1, E02, E03, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 400g (2) Fish 1215 mins 180°C Yes No and E1f warning
Frozen Chicken Nuggets 4009 Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4) Air fry 15-20 mins 200°C Yes No
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No Eftersalg og reservedele Bortskaffelse af affald
VEGETABLES Hvis apparatet ikke virker, men er deekket af garantien, skal Elektriske affaldsprodukter ma ikke bortskaffes sammen
=y . — ; 0 produktet returneres til det oprindelige kabssted med henblik med husholdningsaffald. De bgr om muligt indleveres pa et
Frozen Onloln Rings 400g A!r Fry 10-12 m!ns 180°C ves No pa udskiftning. Bemaerk, at et gyldigt kebsbevis er pakraevet. genbrugsanleeg. Send en e-mail til os pa BrevilleEurope@
Fresh Roasting Vegetables 800g Air Fry 15 - 20 mins 180°C Yes 1 tbsp Kontakt vores kundeserviceafdeling for yderligere support; newellco.com for at fa yderligere oplysninger om genbrug samt
Fresh Steamed Vegetables 700g-800g | Vegetables 15— 20 mins 100°C Yes No Storbritannien: 0800 028 7154 | Spanien: 0900 81 65 10 | affald af elektrisk og elektronisk udstyr.
Fresh Steamed Corn Cobs 200g-250g | Vegetables 8-10 mins 100°C No No Frankng: 0805 542 055. Andre lande: +44 300 028 7,,1 54'.
Internationale takster kan veere geeldende. Det er ogsa muligt at
Tenderstem Broccoli 200g - 2509 | Vegetables 5-7mins 100°C No No sende en e-mail il: BrevilleEurope@newellco.com.
—
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product safety

LUE TARKOIN JA PIDA
TALLESSA

Kahdeksan vuotta tayttaneet

lapset, fyysisesti tai henkisesti
vammaiset, aistivammaiset ja
riittavaa kokemusta tai tietamysta
vailla olevat saavat kayttaa laitetta,
jos heita on ohjattu tai opastettu
laitteen turvallisessa kaytossa ja jos
he ymmartavat sen kayttoon liittyvat
riskit.

Laitetta ei ole tarkoitettu lasten
leikkikaluksi.

Lapset eivat saa puhdistaa tai
huoltaa laitetta, elleivat he ole yli
kahdeksanvuotiaita ja aikuisen
valvonnassa.

Pida laite ja sen virtajohto alle
kahdeksanvuotiaiden lasten
ulottumattomissa.

Tama tuote on asetettava vakaalle
pinnalle ja kahvat asetettava niin,
etta kuumaa nestetta ei laiky.

& Tuotteen pinnat voivat
kuumentua kaytossa.

Al4 koskaan kayta tuotetta
ulkoisen ajastimen tai erillisen
kaukosaadinjarjestelman kautta.

Al4 koskaan upota laitetta tai sen
virtajohtoa ja pistoketta veteen tai
muuhun nesteeseen.

Jos laitteen virtajohto vaurioituu, se

on turvallisuussyista vaihdettava
valmistajan, valtuutetun
huoltoedustajan tai muun patevan
henkilon toimesta.

Puhdista laite kayton jalkeen. Katso
lisatietoja hoito- ja puhdistusosiosta.
Kiinnita erityista huomiota osiin,
jotka voidaan upottaa veteen jaltai
pesta astianpesukoneessa.

A\ Laitetta saa kéyttaa vain sen suunniteltuun
kéyttotarkoitukseen. Laite on tarkoitettu vain
kotitalouskayttoon. Laitetta ei ole tarkoitettu ulkokayttoon.

A Varmista aina, ettd kétesi ovat kuivat, ennen kuin kasittelet
pistoketta tai kytket laitteeseen virtaa.

A\ Laitteen on kdytdn aikana oltava vakaalla, kuivalla ja

tasaisella alustalla.

Varmista, etté laite on sammutettu ja irrotettu pistorasiasta,

jos se jatetadn vartioimatta tai se ei ole kéaytdssé seké

ennen sen puhdistusta. Al4 koskaan jata laitetta valvomatta,
kun se on kaytossa.

Alé koskaan kayté tata laitetta ulkoisella ajastimella tai

erilliselld kaukosaadinjarjestelmalla.

Anna laitteen aina jaahtya taysin ennen puhdistusta tai

varastointia.

Laitetta ei saa kayttaa, jos se on p&assyt putoamaan, jos

siind nékyy vaurioita tai jos se vuotaa.

Alé koskaan anna laitteen virtajohdon roikkua pdydan

reunan yli, koskettaa kuumaa pintaa, paasta takertumaan tai

joutua solmulle tai puristuksiin.

Ala koske laitteen ulkopintoihin kayton aikana, silla ne voivat

olla erittéin kuumia.

Kéyta vain valmistajan suosittelemia varaosia tai

lisévarusteita.

Jata laitteen ylapuolelle ja kaikille sivuille riittavasti tilaa,

jotta iima paésee kiertamaan.

Laite ei saa kayton aikana koskea mihinkaan tulenarkoihin

materiaaleihin (kuten verhoihin tai seinanpaéllysteisiin).

Laitetta on kaytettava varoen pinnoilla, joita kuumuus voi

vahingoittaa. Eristdvan suojuksen kéyttoa suositellaan.

>

> > B> B>

> > > > >

Parts Control Panel

1. Air flow vent (intake) 12. Power

2. Control panel 13. Start/ stop

3. Drip tray 14. Temperature setting

4.  Water tank 15. Timer setting

5. Water tank nozzle 16. Temperature/ timer adjustment

6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam

8. Handle 18. Presets: fries, steak, whole chicken,
9. Airflow vent/ steam port (outlet) drumsticks, fish and vegetables

10. Condensation collector 19. Steam clean

11. Power cord 20. Empty water

Cooking Function Chart

Functions Temp. Time Note

Air Fryer 200°C 15mins.

Roast 180°C 30mins.

Grill 200°C 15mins.

Reheat 120°C 10mins.

SteamFry 180°C 25mins. Ensure water tank is filled

Steam 100°C 10mins. Ensure water tank is filled
Preset Chart

Presets Functions Temp. Time Note

Fries Air fry 180°C 15mins.

Steak Grill 200°C 12mins.

Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled

Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled

Fish SteamFry 180°C 10mins. Ensure water tank is filled

Vegetables Steam 100°C 10mins. Ensure water tank is filled

54

VDF133X_23MLM1 (EMEA).indd 54-55

55

2023/4/19 09:43



Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.
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Air Fryer Cooking Chart Helpful Tips / Troubleshooting
Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / +  Incorrect temperature or time +  Youmay have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
ill h f Il kin sh i f
Hand Cut Fries 2509 Fries 12 - 15 mins 200°C Yes % thsp }'ivr'ne.eat up faster and generally cookin shorter periods o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 57.
Frozen Fries, (Thick Cut) 250g Fries 13 - 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - - « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRY/FISH Small water drips and + Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16— 18 mins 180°C Yes Y» thsp E12 warning *  No water in water tank +  Ensure water tank is filled and insert back into the unit.
] Whole ] +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Whple 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
Chicken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need o be selected.
FROZEN FOODS EO1, E02, EO3, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 4009 (2) Fish 12-15 mins 180°C Yes No and Ef1 warning
Frozen Chicken Nuggets 4009 Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4 Air fr 15-20 mins 200°C Yes No . . P P
X g ,g( ) 0 , Huolto ja vaihto-osat Jatteiden havittaminen
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No
VEGETABLES Jos laite ei toimi ja sen takuu on voimassa, palauta se Sahkotuotteita ei tule havittaa kotitalousjatteiden mukana. Vie
- - - - " ostopaikkaan vaihtotuotetta varten. Huomaa, etté tuotteesta on ne mahdollisuuksien mukaan kierratykseen. Saat lisétietoja
Frozen Onion Rings 400g Air Fry 10— 12 mins 180°C Yes No esitettdva kelvollinen kuitti. Lisétukea saa ottamalla yhteyden kierratyksest ja WEEE-direktiivista lahettamalla sahkopostia
Fresh Roasting Vegetables 800g Air Fry 15-20 mins 180°C Yes 1 thsp asiakaspalveluun: Yhdistynyt kuningaskunta: 0800 028 osoitteeseen BrevilleEurope@newelico.com.
: 7154 | Espanja: 0900 81 65 10 | Ranska: 0805 542 055.
Fresh St d Vegetabl 700g - 800 Vegetabl 15-20 100°C Ye N
Tosh o camer Yegeanes 9-=70 | 7e0eaves mine . ° ° Kaikki muut maat: soita numeroon +44 800 028 7154.
Fresh Steamed Corn Cobs 200g-250g | Vegetables |8 — 10 mins 100°C No No Ulkomaanpuhelumaksuja voidaan veloittaa. Vaihtoehtoisesti voit
Tenderstem Broccoli 200g - 2509 | Vegetables 5-7mins 100°C No No ottaa yhteyden sahkdpostilla: BrevilleEurope@newellco.com.
—
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product safety

CITITI CU ATENTIE ACESTE
INSTRUCTIUNI SI PASTRATI-
LE PENTRU A LE PUTEA
CONSULTA ULTERIOR

Acest aparat poate fi utilizat de

copii cu varsta de peste 8 ani si

de persoane cu capacitati fizice,
senzoriale sau mentale reduse sau
lipsa de experienta si cunostinte,

cu conditia ca acestla s fie
supravegheatl sau mstrum in prlvmta
utilizarii in S|guranta a aparatului Si
sa fi inteles pericolele implicate.

Copiii nu trebuie sa se joace cu acest
produs.

Curatarea si intretinerea de catre
utilizator nu vor fi efectuate de copii,
cu exceptia cazului in care au peste
8 ani si sunt supravegheati.

Nu lasati aparatul si cablul la
indemana copiilor cu varsta mai mica
de 8 ani.

Acest produs trebuie amplasat pe
o suprafata stabila, cu manerele
pozmonate pentru a evita varsarea
lichidelor fierbinti.

& Suprafetele produsului pot
atinge temperatun inalte in timpul
utilizarii.

Nu incercati niciodata sa controlati
produsul prin intermediul unui
temporizator extern sau al unei
telecomenzi separate.

Nu introduceti niciodata o parte
a aparatului sau cablul si fisa de
alimentare in apa sau in alte lichide.

Pentru evitarea pericolelor, in cazul
deteriorarii cablului de alimentare,
acesta trebuie inlocuit de producator,
de personalul autorizat de service
sau de alte persoane calificate.

Asigurati-va ca aparatul este pastrat
curat dupa utilizare. Pentru detalii,
consultati sectiunea Ingrijirea

Si curatarea Acordat| o atentie
deosebiti articolelor care pot fi
scufundate in apa si/sau spalate in
masina de spalat vase.

A Nu utilizati niciodata aparatul in alte scopuri decét cel pentru
care a fost prevazut. Acest aparat este destinat exclusiv
uzului casnic. Nu utilizati acest aparat in exterior.

A Asigurati-va intotdeauna c aveti mainile uscate inainte de a
atinge stecarul sau de a porni aparatul.

A Instalati intotdeauna aparatul pe o suprafata stabila, sigura,

uscata si orizontala.

Asigurati-va ca aparatul este oprit si deconectat de la priza

de alimentare dacé este lasat nesupravegheat, cand nu

este utilizat sau inainte de curétare. Nu lasati niciodata
aparatul nesupravegheat atunci cand este in functiune.

Nu incercati niciodata sa controlati aparatul prin intermediul

unui temporizator extern sau al unei telecomenzi separate.

Lasati intotdeauna aparatul sé se raceasca inainte de

curatarea sau depozitarea acestuia.

Nu utilizati aparatul daca a fost scapat pe jos, daca prezinta

semne vizibile de deteriorare sau daca prezinta scurgeri.

Nu Iasati niciodata cablul de alimentare s atarne peste

marginea unui blat de lucru, sa atinga suprafete fierbinti sau

sa fie innodat, prins sau strivit.

Nu atingeti suprafetele exterioare ale aparatului in timpul

utilizarii, deoarece acestea pot atinge temperaturi foarte

inalte.

Utilizati numai piese de schimb sau accesorii recomandate

de producator.

Lasati un spatiu adecvat deasupra si pe toate laturile,

pentru circulatia aerului.

In timpul utilizarii, nu permiteti contactul aparatului cu niciun

material inflamabil (cum ar fi perdelele sau tapetul).

Este necesara o atentie deosebitd la utilizarea aparatului pe

suprafete care pot fi deteriorate de caldura. Se recomanda

folosirea unei placi izolate.

> B> B> P> P> >

> > > >

Cooking Function Chart

Parts Control Panel

1. Air flow vent (intake) 12. Power

2. Control panel 13. Start/ stop

3. Drip tray 14. Temperature setting

4. Water tank 15. Timer setting

5. Water tank nozzle 16. Temperature/ timer adjustment

6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam

8. Handle 18. Presets: fries, steak, whole chicken,
9. Airflow vent/ steam port (outlet) drumsticks, fish and vegetables

10. Condensation collector 19. Steam clean

11. Power cord 20. Empty water

Functions Temp. Time Note

Air Fryer 200°C 15mins.

Roast 180°C 30mins.

Grill 200°C 15mins.

Reheat 120°C 10mins.

SteamFry 180°C 25mins. Ensure water tank is filled

Steam 100°C 10mins. Ensure water tank is filled
Preset Chart

Presets Functions Temp. Time Note

Fries Air fry 180°C 15mins.

Steak Grill 200°C 12mins.

Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled

Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled

Fish SteamFry 180°C 10mins. Ensure water tank is filled

Vegetables Steam 100°C 10mins. Ensure water tank is filled
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.
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Air Fryer Cooking Chart

Helpful Tips / Troubleshooting

BrevilleEurope@newelico.com.

Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
il heat up faster and Il k in short iods of
Hand Cut Fries 250g Fries 1215 mins 200°C Yes Y tosp P aser ang generaly caci i storier periads o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 63.
Frozen Fries, (Thick Cut) 2509 Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - - « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRY/FISH Small water drips and + Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16— 18 mins 180°C Yes Y» thsp E12 warning *  No water in water tank +  Ensure water tank is filled and insert back into the unit.
Whole +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
Whol code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Ch'oke 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
cken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need o be selected.
FROZEN FOODS EO01, E02, E03, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 400g (2) Fish 1215 mins 180°C Yes No and E1f warning
Frozen Chicken Nuggets 400g Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4 Air fr 15— 20 mins 200°C Yes No A . . .. .
2 J ,g( ) o . Post-vanzare si piese de schimb Eliminarea deseurilor
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No - 2 2
VEGETABLES In cazul in care aparatul nu functioneaza, dar este in garantie, Deseurile provenite din produsele electrice nu trebuie eliminate
— - - " duceti produsul fnapoi in locul de unde a fost achizitionat pentru impreuna cu deseurile menajere. Va rugam s le reciclati
Frozen Onion Rings 4009 Air Fry 10 - 12 mins 180°C Yes No a fi schimbat. V atragem atentia ca va fi necesara o dovada dac avetj aceasté posibilitate. Pentru informatii suplimentare
Fresh Roasting Vegetables 800g Air Fry 15-20 mins 180°C Yes 1 thsp valabila a achizitiei. Pentru asistenta suplimentara, contactati privind reciclarea si deseurile provenite din echipamentele
_ — . Departamentul de servicii pentru consumatori la: Regatul Unit: electrice si electronice (WEEE), contactati-ne prin e-mail la
Fresh St d Vegetabl 700g - 800 Vegetabl 15-20 100°C Y N ; ;
(o] vearmed Tegeanes 9- 79 | 1egeaes mine ° ° 0800 028 7154 | Spania: 0900 81 65 10 | Franta: 0805 542 055.  BrevilleEurope@newellco.com.
Fresh Steamed Corn Cobs 200g-250g | Vegetables 8-10 mins 100°C No No Pentru toate celelalte tari, sunati la +44 800 028 7154. Se
Tenderstem Broccoli 200g-250g | Vegetables 5-7 mins 100°C No No pot aplica tarife internationale. Alternativ, trimiteti un e-mail la:
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product safety

UWAZNIE PRZECZYTAJ |
ZACHOWAJ NA PRZYSZLOSC

Urzadzenie to moze by¢ uzywane
przez dzieci od 8. roku zycia oraz
osoby o ograniczonej sprawnosci
fizycznej, czuciowej lub psychicznej lub
osoby niemajace doswiadczenia ani
wiedzy, pod warunkiem ze korzystaja
z urzadzenia pod nadzorem lub
zostaly poinstruowane odnos$nie do
bezpiecznego uzywania urzadzenia
oraz maja Swiadomos¢ ryzyka
zwigzanego z jego uzytkowaniem.

Dzieci nie powinny bawi¢ sie
urzadzeniem.

Dzieci nie powinny czysci¢ ani
konserwowac¢ urzadzenia, chyba ze
maja wiecej niz 8 lat i sa nadzorowane.

Przechowuj urzadzenie i przewod
w miejscu niedostepnym dla dzieci
ponizej 8. roku zycia.

Urzadzenie nalezy ustawi¢ na
stabilnej powierzchni z uchwytami
w pozycji uniemozliwiajacej rozlanie
goracego ptynu.

Podczas uzytkowania produktu
powierzchnie moga stac sie gorace.

Nigdy nie obstuguj produktu za
pomoca osobnego wylacznika
czasowego lub systemu zdalnego
sterowania.

Nigdy nie zanurzaj zadnej czesSci
urzadzenia, przewodu zasilajacego
lub wtyczki w wodzie ani w zadnej

innej cieczy.

W celu unikniecia zagrozenia
uszkodzony przewodd zasilajacy
moze by¢é wymieniony jedynie przez
producenta, autoryzowany serwis
lub wykwalifikowana osobe.

Po uzyciu urzadzenie nalezy
wyczyscic. Szczegotowe

informacje znajduja sie w rozdziale
»Konserwacja i czyszczenie”. Nalezy
zachowacé szczeg6lng ostroznosé

w przypadku czesci, ktore zostaé

by¢ zanurzone w wodzie ifllub
umieszczone w zmywarce do naczyn.

A\ Nigdy nie uzywaj urzadzenia niezgodnie z przeznaczeniem.
Urzadzenie jest przeznaczone wytacznie do uzycia
w gospodarstwie domowym. Nie wolno go uzywac na
zewnatrz.

A\ Nigdy nie dotykaj wtyczki ani wytacznika zasilania
wilgotnymi rekami.

A\ Zawsze uzywaj urzadzenia na stabilnej, bezpiecznej, suchej
i poziomej powierzchni.

A Zostawiajac urzadzenie bez nadzoru, w czasie, gdy nie jest

uzywane, lub przed czyszczeniem sprawdz, czy urzadzenie

jest wytaczone i odtgczone od pradu. Nigdy nie pozostawiaj
dziatajacego urzadzenia bez nadzoru.

Nigdy nie uzywaj urzadzenia z oddzielnym wytacznikiem

czasowym lub systemem zdalnego sterowania.

Przed czyszczeniem lub odtozeniem na miejsce

przechowywania urzadzenie musi catkowicie ostygnag.

Nie uzywaj urzadzenia, ktore zostato upuszczone, ma

widoczne oznaki uszkodzenia lub przecieka.

Przewod zasilajacy nie moze zwisa¢ nad krawedzig blatu

ani dotykac goracych powierzchni; nie wolno go zapetlac,

przycinac ani przyciskac.

A\ Podczas dziatania urzadzenia nie dotykaj jego

zewnetrznych powierzchni, poniewaz moga by¢ bardzo

gorace.

Uzywaj wytacznie cze$ci zamiennych lub akcesoriow

zalecanych przez producenta.

A\ Pozostaw odpowiednio duzo miejsca nad urzadzeniem i po
bokach, aby zapewni¢ dobrg cyrkulacje powietrza.

A Nie dopuszczaj do zetkniecia dziatajacego urzadzenia z
jakimkolwiek tatwopalnym materiatem (takim jak firanki czy
tapety).

A\ Nalezy zachowaé ostrozno$é, gdy urzadzenie jest uzywane
na powierzchniach, ktore moze uszkodzi¢ wysoka
temperatura. W takiej sytuacji zaleca sie uzycie podktadki
izolacyjnej.

> > B> B>

>

Parts Control Panel
1. Air flow vent (intake) 12. Power
2. Control panel 13. Start/ stop
3. Drip tray 14. Temperature setting
4. Water tank 15. Timer setting
5. Water tank nozzle 16. Temperature/ timer adjustment
6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam
8. Handle 18. Presets: fries, steak, whole chicken,
9. Airflow vent/ steam port (outlet) drumsticks, fish and vegetables
10. Condensation collector 19. Steam clean
11. Power cord 20. Empty water
Cooking Function Chart
Functions Temp. Time Note
Air Fryer 200°C 15mins.
Roast 180°C 30mins.
Grill 200°C 15mins.
Reheat 120°C 10mins.
SteamFry 180°C 25mins. Ensure water tank is filled
Steam 100°C 10mins. Ensure water tank is filled
Preset Chart
Presets Functions Temp. Time Note
Fries Air fry 180°C 15mins.
Steak Grill 200°C 12mins.
Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled
Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled
Fish SteamFry 180°C 10mins. Ensure water tank is filled
Vegetables Steam 100°C 10mins. Ensure water tank is filled
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.
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Air Fryer Cooking Chart

Helpful Tips / Troubleshooting

Mozna takze napisa¢ wiadomos$¢ e-mail: BrevilleEurope@
newellco.com.

Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
il heat up faster and Il k in short iods of
Hand Cut Fries 250g Fries 1215 mins 200°C Yes Y tosp e pasieranG generelly cook i sforr periacs o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 69.
Frozen Fries, (Thick Cut) 250g Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - " « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRY/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16 — 18 mins 180°C Yes Y5 thsp E12 warning ¢« No water in water tank «  Ensure water tank is filled and insert back into the unit.
. Whole . +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Whple 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
Chicken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need to be selected.
FROZEN FOODS EO01, E02, EO3, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 400g (2) Fish 1215 mins 180°C Yes No and E1f warning
Frozen Chicken Nuggets 4009 Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4) Air fry 15 - 20 mins 200°C Yes No Obstuga Posprzedazowa | Czesci Utylizacja
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No Zamienne To urzadzenie jest oznaczone zgodnie z Dyrektywa Europejska
VEGETABLES W przypadku, gdy urzadzenie nie dziata, ale jest objete 2012/19/UE oraz ustawg o zuzytym'sprzeme elektrycznym
Frozen Onion Rings 400g Air Fry 10 - 12 mins 180°C Yes No gwarancja, nalezy zwrdci¢ produkt do miejsca zakupu w celu ;glilggggliz?glyesggzifﬁaﬁg?:;:rsrlnojgg(z)eksgsgf{:n
; : _ ; o wymiany. Nalezy pamieta¢, ze wymagany jest wazny dowdd 2 i S, 289 '
Fresh Roasting Vegetables 800g Air Fry 15-20 m?ns 18000 Yes 1 thsp zakupu. Aby uzyskad dodatkowa, pomoc, prosimy o kontakt po zalkontl:zemul eksploatagl nie moze byg umieszczany
Fresh Steamed Vegetables 700g - 800g | Vegetables 15-20 r.nlns 100°C Yes No 2 dziatem obshug Klienta: Wielka Brytania: 0800 028 7154 | ?gérgfv ez |2ntljrin}|,t igsvi?frglrzoigqgsthzcgg v; g::r;])oggr(s)t(\j%z o
Fresh Steamed Corn Cobs 2009 -250g | Vegetables 8- 10 mins 100°C No No Hiszpania: 0900 81 65 10 | Francja: 0805 542 055. Inne kraje: . prowe?dz.qcym 7bi eraniz zﬁzyiego sprzetl?elelztrycznego i
Tenderstem Broccoli 200g-250g | Vegetables  [5-7mins 100°C No No +44 800 028 7154. Moga obowiazywac stawki migdzynarodowe. elekironicznego. Punkty zbierania sa prowadzone m.in. przez

sprzedawcow hurtowych i detalicznych tego sprzetu oraz przez
gminne jednostki organizacyjne prowadzace dziatalnos¢ w
zakresie odbierania odpadow.

Wiasciwe postepowanie ze zuzytym sprzetem elektrycznym
i elektronicznym przyczynia sie do unikniecia

szkodliwych dla zdrowia ludzi i srodowiska

naturalnego konsekwencji, wynikajacych z obecnosci
sktadnikéw niebezpiecznych oraz niewtasciwego

sktadowania i przetwarzania takiego sprzetu. [r—
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product safety

DUKLADNE SI PRECTETE
A USCHOVEJTE PRO
POZDEJSI POUZITI
Toto zafizeni mohou pouzivat
déti od 8 let, osoby s télesnym,
senzorickym a mentalnim
hendikepem a nezkuseni uzivatelé
za predpokladu, ze budou
pod dohledem nebo pouceni
o bezpeéném pouziti zafizeni
a rizicich souvisejicich s jeho
pouzivanim, a tomuto pouceni
porozumi.

Déti si nesmi se zafizenim hrat.
Cisténi a udrzbu smi provadét
pouze déti starsi 8 let, a to jen pod
dohledem.

Zarizeni i napajeci kabel uchovavejte
mimo dosah déti mladsich 8 let.

Toto zafizeni musi stat na stabilnim
povrchu a jeho rukojeti musi byt
otoceny tak, aby se predeslo rozliti
horkych tekutin.

/N Povrch zafizeni miize byt béhem
pouzivani horky.

Nikdy nepouzivejte toto zafizeni v
kombinaci s externim ¢asovaéem
nebo samostatnym systémem
dalkového ovladani.

Nikdy neponofujte zadnou ¢ast
zarizeni ani napajeciho kabelu ¢i
zastrcky do vody ani jiné tekutiny.

Jestlize dojde k poskozeni
napajeciho kabelu, musi opravu €i
vyménu zajistit vyrobce nebo jeho
servisni technik, pfipadné osoba

s odpovidajici kvalifikaci. Pfedejdete
tak nebezpeci poranéni.

Po kazdém pouziti zafizeni diikladné

ocistéte. Podrobnosti viz ¢ast Udrzba
a Cisténi. Zvlastni pozornost vénujte

tomu, které €asti Ize ponofit do vody

nebo které Ize myt v myéce nadobi.

A\ Toto zafizeni vzdy pouzivejte pouze ke stanovenému Gcelu.
Toto zafizeni je uréeno vyhradné k domacimu pouziti.
Nepouzivejte toto zafizeni venku.

A\ Pfed zapojenim zafizeni do zasuvky nebo jeho zapnutim se
vzdy ujistéte, Ze mate suché ruce.

A\ Zafizeni pouzivejte pouze na stabilnim, bezpetném,
suchém a rovném povrchu.

A\ Je-li zaFizeni ponechano bez dozoru, jestlize je nepouzivate
nebo jestlize je hodlate Cistit, ujistéte se, Ze je zafizeni
vypnuto a vypojeno ze zasuvky. Béhem pouzivani nikdy
nenechavejte zafizeni bez dozoru.

A\ Nikdy nepouzivejte toto zafizeni v kombinaci s externim
Casovacem nebo samostatnym systémem dalkového
ovladani.

A\ Pred ¢isténim nebo uschovanim vzdy nechejte zafizeni

zcela vychladnout.

Pokud zafizeni spadlo, vykazuje jakékoli zndmky poSkozeni

nebo netésni, prestarite ho pouzivat.

Nikdy nenechavejte napajeci kabel zauzlovany, pfiskfipnuty

nebo zmacknuty. Nenechavejte kabel viset z pracovni

plochy ani dotykat se horkych povrchu.

Béhem provozu se nedotykejte vnéjSich ploch zafizeni,

mohou byt velmi horké.

Pouzivejte pouze vyrobcem doporucené nahradni dily a

prislusenstvi.

Shora i po stranach vzdy ponechejte dostatek volného

prostoru, aby vzduch mohl volné cirkulovat.

Pfi provozu zafizeni zabrarite jeho kontaktu s jakymikoli

hoflavymi materialy (napf. z&clony, tapety nebo obklady).

Pfi pouzivani zafizeni na povrsich citlivych vici teplu je

tfeba dbat zvySené opatrnosti. Doporu¢ujeme pouzit

izolaéni podlozku.

> B

> > B> B> B>

Parts Control Panel
1. Air flow vent (intake) 12. Power
2. Control panel 13. Start/ stop
3. Drip tray 14. Temperature setting
4.  Water tank 15. Timer setting
5. Water tank nozzle 16. Temperature/ timer adjustment
6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam
8. Handle 18. Presets: fries, steak, whole chicken,
9. Airflow vent/ steam port (outlet) drumsticks, fish and vegetables
10. Condensation collector 19. Steam clean
11. Power cord 20. Empty water
Cooking Function Chart
Functions Temp. Time Note
Air Fryer 200°C 15mins.
Roast 180°C 30mins.
Grill 200°C 15mins.
Reheat 120°C 10mins.
SteamFry 180°C 25mins. Ensure water tank is filled
Steam 100°C 10mins. Ensure water tank is filled
Preset Chart
Presets Functions Temp. Time Note
Fries Air fry 180°C 15mins.
Steak Grill 200°C 12mins.
Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled
Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled
Fish SteamFry 180°C 10mins. Ensure water tank is filled
Vegetables Steam 100°C 10mins. Ensure water tank is filled
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.
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Air Fryer Cooking Chart Helpful Tips / Troubleshooting
Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
il heat up faster and Il k in short iods of
Hand Cut Fries 250g Fries 1215 mins 200°C Yes Y tosp e pasieranG generelly cook i sforr periacs o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 75.
Frozen Fries, (Thick Cut) 250g Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - " « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y2 tbsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRY/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 340g (2) Steak 16— 18 mins 180°C Yes Y» thsp E12 warning *  No water in water tank +  Ensure water tank is filled and insert back into the unit.
. Whole . +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Whple 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
Chicken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need to be selected.
FROZEN FOODS EO1, E02, E03, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 400g (2) Fish 1215 mins 180°C Yes No and E1f warning
Frozen Chicken Nuggets 4009 Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4) Air fry 15-20 mins 200°C Yes No
Frozen garlic bread slices 6 slices Air fry 6 - 8mins 180°C Yes No Poprodejni a nahradni dily Likvidace odpadu
VEGETABLES V pfipadé, Ze spotfebi¢ nepracuje, ale je v zéruce, vratte Odpadni elektrické vyrobky by se nemély likvidovat spolecné
Frozen Onion Rings 400g Air Fry 10 - 12 mins 180°C Yes No vyrobek na misto, kde byl zakoupen, kde bude vyménén. s domovnim odpadem. Prosim tam, kde existuji pfislusna
Fresh Roasting Vegetables 800g Air Fry 15— 20 mins 180°C Yes 1 tbsp ;Jvﬁdcémte ksi pros;m, ig budelpgiladovina platnf forma éaEFié;ni, je rec;;(klujte. Dalsi inforrlnace % recyklaci a smérnici
- okladu o koupi. Potfebujete-li dalsi podporu, obratte se na vam poskytneme na e-mailové adrese
Fresh Steamed Vegetables 7009-800g | Vegetables 15 - 20 mins 100°C Yes No nase oddéleni zakaznického servisu na adrese: Spojené BrevilleEurope@newellco.com.
Fresh Steamed Corn Cobs 200g-250g | Vegetables 8-10 mins 100°C No No kralovstvi: 0800 028 7154 | Spanélsko: 0900 81 6510 |
Tenderstem Broccoli 200g-250g | Vegetables |57 mins 100°C No No Francie: 0805 542 055. Ze vSech ostatnich zemi volejte +44
800 028 7154. Mohou platit mezinarodni sazby. Pfipadné e-mail:
BrevilleEurope@newelico.com.
]
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product safety

ZORGVULDIG LEZEN
EN BEWAREN VOOR
TOEKOMSTIG GEBRUIK

Dit apparaat kan worden gebruikt
door kinderen van 8 jaar en ouder
en personen met beperkt fysiek,
zintuiglijk of mentaal vermogen, of
een gebrek aan ervaring en kennis,
indien zij voldoende begeleiding of
instructies hebben ontvangen over
het veilige gebruik van het apparaat
en zij de eventuele gevaren ervan
begrijpen.

Laat kinderen niet met dit apparaat
spelen.

Reiniging en gebruikersonderhoud
mag alleen door kinderen van 8
jaar of ouder (niet jonger) worden
uitgevoerd mits onder toezicht van
een volwassene.

Houd het apparaat en het snoer

buiten het bereik van kinderen jonger

dan 8 jaar.

Plaats dit product op een stabiel
oppervlak en zorg dat de handgrepen
zo zijn geplaatst dat er geen warme
vloeistoffen worden gemorst.

& De oppervlakken van het product

kunnen heet worden tijdens gebruik.

Gebruik het product niet in combinatie
met een externe tijdschakelaar of een
afstandsbediening.

Dompel geen enkel deel van het
apparaat, het netsnoer en de stekker

onder in water of een andere
vloeistof.

Als het netsnoer is beschadigd,
dient dit door de fabrikant, zijn
onderhoudsbedrijf of gelijksoortige
erkende personen te worden

vervangen om gevaren te voorkomen.

Reinig het apparaat na gebruik.

Zie ‘Onderhoud en reiniging’ voor

meer informatie. Let vooral goed op

welke onderdelen in water kunnen
worden ondergedompeld en/of in

de vaatwasmachine kunnen worden

gereinigd.

A\ Gebruik dit apparaat niet voor een ander doel dan het
bestemde doel. Dit apparaat is uitsluitend bestemd voor
huishoudelijk gebruik. Het is niet geschikt voor gebruik
buiten.

A\ Zorg altijd dat uw handen droog zijn alvorens de stekker in
het stopcontact te steken of eruit te nemen, of het apparaat
aan te zetten.

A\ Gebruik het apparaat alleen op een stabiele, stevige, droge

en platte ondergrond.

Schakel het apparaat altijd uit en neem de stekker uit het

stopcontact als dit onbeheerd wordt achtergelaten, als dit

niet wordt gebruikt en voordat het wordt gereinigd. Laat het
apparaat nooit onbeheerd achter wanneer dit in werking is.

Gebruik het apparaat niet in combinatie met een externe

tijdschakelaar of een afstandsbediening.

Laat het apparaat altijd goed afkoelen voordat dit wordt

gereinigd of opgeborgen.

Gebruik het apparaat niet als het is gevallen of zichtbare

beschadiging of lekkages vertoont.

Laat het netsnoer nooit over de rand van een werkblad of

aanrecht hangen, in aanraking komen met hete

oppervlakken, of in de knoop, vast of bekneld raken.

Raak de buitenkant van het apparaat tijdens gebruik niet

aan; de opperviakken kunnen erg heet worden.

Gebruik uitsluitend reserveonderdelen en accessoires die

worden aanbevolen door de fabrikant.

Laat voldoende ruimte vrij boven en om het apparaat voor

luchtcirculatie.

Zorg dat het apparaat tijdens gebruik niet in contact kan

komen met ontvlambare materialen (zoals gordijnen of

wandbekleding).

Wees voorzichtig wanneer het apparaat wordt gebruikt op

een hittegevoelig oppervlak. U wordt aanbevolen een

warmtebestendige onderzetter te gebruiken.

> B B > > B B B [>

[>

Parts Control Panel
1. Air flow vent (intake) 12. Power
2. Control panel 13. Start/ stop
3. Drip tray 14. Temperature setting
4. Water tank 15. Timer setting
5. Water tank nozzle 16. Temperature/ timer adjustment
6. Non-stick coated air fryer tray 17. Cooking functions: air fry, roast, grill, reheat,
7. Cooking drawer steamfry, steam
8. Handle 18. Presets: fries, steak, whole chicken,
9. Airflow vent/ steam port (outlet) drumsticks, fish and vegetables
10. Condensation collector 19. Steam clean
11. Power cord 20. Empty water
Cooking Function Chart
Functions Temp. Time Note
Air Fryer 200°C 15mins.
Roast 180°C 30mins.
Grill 200°C 15mins.
Reheat 120°C 10mins.
SteamFry 180°C 25mins. Ensure water tank is filled
Steam 100°C 10mins. Ensure water tank is filled
Preset Chart
Presets Functions Temp. Time Note
Fries Air fry 180°C 15mins.
Steak Grill 200°C 12mins.
Whole chicken SteamFry 170°C 60mins. Ensure water tank is filled
Drumsticks SteamFry 180°C 20mins. Ensure water tank is filled
Fish SteamFry 180°C 10mins. Ensure water tank is filled
Vegetables Steam 100°C 10mins. Ensure water tank is filled
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Usage Instructions

Preparing Your Air Fryer For First Use

1.

2.

o ok ow

Remove all packaging materials, stickers and labels in and
on the unit.

Clean interior of the Air Fryer wipe with a damp cloth using
only mild, soapy water. DO NOT IMMERSE IN WATER.
Abrasive cleaners, scrubbing brushes and chemical
cleaners will damage the unit.

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Press the Power button (') the unit turns on.

Select any preset cooking mode for appromixmately 15
minutes to eliminate any manufacturing residue that may
remain.

Function Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (()) the unit turns on.

Choose the desired Function — Air fryer, roast, grill, reheat,
steamfry, steam. Temperature and time will automatically
appear.

NOTE: The function temperature and timer are guidance
only, please see Air Fryer Cooking Chart for details. To
adjust temperature press the (§) and use the (+) and (-) to
adjust, to adjust cooking time press the () and use the (+)
and (-) to adjust.

NOTE: Fill the water tank with clean water when using
SteamFry, Steam and Steam Clean function.

Press Start (pi1) for Air Fryer to start.

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (M1).

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Preset Mode

1.

2.
3.
4

o

Place unit on a flat surface.

Plug the air fryer into an electrical outlet.

Place the air fryer tray in the bottom of the air fryer drawer.
Add food into air fryer tray and insert the air fryer drawer
back into the air fryer.

Press Power button (() the unit turns on.

Choose the desired Preset - Fries, Steak, Whole Chicken,
Drumsticks, Fish and Vegetables. Temperature and time will
automatically appear.

NOTE: The preset temperature and timer are guidance only,
please see Air Fryer Cooking Chart for details. To adjust
temperature and time use the plus and minus signs next to
the temperature (§) and time () symbol.

Press Start (1) for Air Fryer to start.

NOTE: Audible alert will sound (3 times) halfway through
your programmed time as a reminder to turn your food or
shake the air fryer drawer for even cooking (see air fryer
cooking chart on page 7 for more details).

Audible alert will sound once timer is done. Carefully
remove air fryer drawer and the food with a heat safe
cooking utensil. Do not put it on a surface which it is not
heatproof. Do not tip the drawer to remove food.

NOTE: To pause cooking cycle open the air fryer drawer,
the cooking cycle will continue when drawer is reinserted. To
stop cooking cycle press Start/Stop (>i1).

Cleaning & Maintenance For Your Air
Fryer

Descaling

1. Clean the Air Fryer and accessories after each use.

2. Before cleaning your Breville® Air Fryer, unplug it and allow
it to cool.

3. To clean interior of the Air Fryer wipe with a damp cloth
using only mild, soapy water. DO NOT IMMERSE IN
WATER. Abrasive cleaners, scrubbing brushes and
chemical cleaners will damage the unit.

4. Empty the air fryer drawer and tray frequently to avoid
accumulation of crumbs.

5. Drawer and tray are dishwasher safe.

6. When the steam function is used and there is water left in
the water tank, please pour out the water from the water
tank after each use and use the empty water function. Press
(EMPTY WATER) then press (M) the air fryer will empty all
the water within a short cycle. Once complete please empty
the basket and drip tray.

NOTE: Ensure to empty the drawer, drip tray and condensation

collector after steam clean and empty water function.

For optimum operation of the air fryer, please descale the air
fryer regularly.

1. Pour a minimum of 150ml each of water and white vinegar
into the water tank. We recommend the use of purified
water.

2. Make sure the water tank nozzle is in place and locked, then
put the water tank back into place.

3. Press the (STEAM CLEAN) function (15 mins).

4. When the program is finished, remove the water tank and
empty any remaining liquid.

5. Now press the (EMPTY WATER) function (5 mins).

6. Rinse the water tank and fill with clean fresh water.

7. Complete further (STEAM CLEAN) cycle to flush through
system.

8. When the program is finished, empty the liquid form the
drawer and drip tray.

9. Wash both the water tank and air fryer drawer in warm water
and washing up liquid, rinse and dry.

Steam clean

1. Fill the water tank with water and ensure the water tank
nozzle is in place and locked, then put the water tank back
into place.

2. Press the (STEAM CLEAN) function (15 mins).

3. When the program is finished, empty the dirty water from
the drawer, clean with soapy water, rinse and dry before
inserting back into the unit. Empty the drip tray.
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Air Fryer Cooking Chart

Helpful Tips / Troubleshooting

beltarieven in rekening worden gebracht. U kunt ook een e-mail
sturen aan: BrevilleEurope@newellco.com.

Shake/Turn
Food Weight Preset Time Temperature through il
cooking Overcooked / + Incorrect temperature or time *  You may have to adjust the time and temperature to
POTATOES Undercooked Foods setting desired taste.
Hand Cut Fries 700g - 800g Fries 25— 30 mins 180°C Yes 1 thsp +  Because your Air Fryer is smaller than your regular oven, it
ill b f Il kin sh i f
Hand Cut Fries 2509 Fries 12 - 15 mins 200°C Yes % thsp }'ivr'ne.eat up faster and generally cookin shorter periods o
Frozen Fries, (Thick Cut) 5009 -700g | Fries 20 - 25 mins 200°C Yes No Burning Smell + Food build-up inside fryer + Refer to “Cleaning Your Air Fryer ” Section, Page 81.
Frozen Fries, (Thick Cut) 2509 Fries 13- 15 mins 200°C Yes No drawer
Frozen Fries, (Thin Cut) 500g-700g | Fries 18 - 20 mins 200°C Yes No Touch panel interfaceis | «  Panel is dirty or greasy +  Ensure panel is clean and free of debris before using.
Frozen Fries, (Thin Cut) 250g Fries 10 = 12 mins 200°C Yes No non-responsive +  Excess moisture on panel +  Ensure panel is clean and dry, and use dry hands to
Frozen Sweet Potato fries 5009 Fries 15— 18 mins 200°C Yes No * Controller is malfunctioning operate. ) o
- - - « Fryer drawer is not inserted *  Unplug unit and let it rest for 60 seconds before plugging in
Frozen Hash Browns 600g Fries 18 — 20 mins 200°C Yes No again. If the error persists contact aftersales support.
Fresh Jacket Potatoes 1kg (4) Air fry 60 mins 180°C No Y, thsp +  Ensure fryer drawer is inserted correctly.
MEAT/POULTRYI/FISH Small water drips and «  Water released from food +  Thisis not a concern and is part of the normal cooking
Steak 2509 (1) Steak 10— 15 mins 200°C Yes Y2 thsp steam escape from during the cooking cycle cycle. Please mop up drips with a soft cloth.
Pork Chops 600g (3) Steak 15— 20 mins 180°C Yes 1tbsp drawer during cooking
Beef Burgers 3409 (2) Steak 16 — 18 mins 180°C Yes Y» thsp E12 warning «  No water in water tank *  Ensure water tank is filled and insert back into the unit.
] Whole ] +  If the water tank becomes empty during a steaming
Whole Roast Chicken 1.8kg=2.2kg | cpicken 80 - 90 mins 170°C No 1 tbsp programme, the unit will emit an audible beep and error
code E12 will continuously flash for 10 minutes. To
Whole Roast Chicken 1.3kg - 1.6kg Whple 60 — 70 mins 170°C No 1 thsp continue the cycle, refill the tank. If the dry tank alert has
Chicken surpassed 10 minutes, the E12 error code will still be
Chicken Wings 1kg Chicken 30 - 35 mins 180°C Yes No displayed, however the unit will cancel the cycle and a new
Salmon Fillet 480g (2) Fish 12— 15 mins 180°C No No programme will need o be selected.
FROZEN FOODS EO1, E02, EO3, E04, E05 +  Please contact customer service, see page 11.
Frozen Battered Fish 4009 (2) Fish 12-15 mins 180°C Yes No and Ef1 warning
Frozen Chicken Nuggets 4009 Air fry 12 - 15 mins 180°C Yes No
Frozen Vegetable Burgers 4509 (4 Air fr 15-20 mins 200°C Yes No . .. .
X g J @) 0 , Aftersales en vervangingsonderdelen Afvalverwijdering
Frozen garlic bread slices 6 slices Air fry 6 — 8mins 180°C Yes No
VEGETABLES Als het apparaat niet werkt en nog onder garantie is, kunt u Afgedankte elektrische apparaten mogen niet met het huisvuil
—— - - " hiervoor een vervanging krijgen door het defecte apparaat in te worden weggegooid. Recycle uw apparaten indien de faciliteiten
Frozen Onion Rings 400g Air Fry 10— 12 mins 180°C Yes No leveren bij het aankooppunt. U dient dan wel een geldig bewijs hiervoor bestaan. Stuur een e-mail aan BrevilleEurope@
Fresh Roasting Vegetables 800g Air Fry 15-20 mins 180°C Yes 1 thsp van aankoop te overhandigen. Voor meer support kunt u contact newellco.com voor verdere informatie omtrent recycling en
Fresh St d Vegetabl 7000 — 800 Veqetabl 15-20 mi 100°C Y N opnemen met onze afdeling voor klantenservice: Verenigd AEEA.
Tosh o camer Yegeanes 9-=70 | 7e0eaves mine - ° ° Koninkrijk: 0800 0287154 | Spanje: 0900 816510 | Frankrijk:
Fresh Steamed Corn Cobs 200g-250g | Vegetables 8-10 mins 100°C No No 0805 542055 Voor alle andere landen kunt u het volgende
Tenderstem Broccoli 200g - 2509 | Vegetables 5-7mins 100°C No No nummer bellen: +44 800 028 7154. Er kunnen internationale
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Breville

Newell Poland Services Sp. z 0.0.,
Plac Andersa 7, Poznan, 61-894, Poland.

e-mail: BrevilleEurope@newellco.com

Spain: 0900 81 65 10
France: 0805 542 055
International: +44 800 028 7154

3

© 2023 Sunbeam Products Inc. Tous droits réservés.
Newell Poland Services Sp. z 0.0., Plac Andersa 7, Poznan, 61-894, Pologne.
Newell Poland Services Sp. z 0.0. sont des filiales de Newell Brands Inc.
En raison du développement continu de nos produits, I'appareil livré risque de varier Iégérement de l'illustration sur I'emballage.
Fabriqué en Chine.
Wyprodukowano w Chinach.

En raison du développement continu de nos produits, I'appareil acheté risque de varier légérement de ['illustration sur 'emballage.
Das von lhnen erworbene Produkt kann sich aufgrund laufender Produktentwicklung leicht von dem auf diesem Karton abgebildeten Produkt
unterscheiden.

Door de continue productontwikkeling kan het product dat u koopt iets afwijken van het getoonde product op deze doos.
Tuote voi jatkuvan tuotekehityksen vuoksi poiketa hiukan pakkauksessa esitetysta mallista.

Produkten som du har kopt kan skilja sig nagot fran den som syns pa forpackningen eftersom produkten utvecklas Iopande.
Vizhledem k neustalému vyvoji produktli se mize dodany produkt mimé lisit od produktu vyobrazeného na obalu.

Z dovodu nepretrZitého vyvoja sa zakupeny produkt moze mierne lisit od vyobrazeného produktu.

Zakupiony produkt moze nieznacznie rdzni¢ sig od urzadzenia widniejacego na opakowaniu ze wzgledu na ciagty rozwéj produktow.
Det kebte produkt kan afvige en smule fra det viste produkt pa kartonen pga. lsbende produktudvikling.

Da vi driver med kontinuerlig produktutvikling, kan produktet du har kjgpt, skille seg noe fra det som vises pa esken.
Produsul cumparat poate fi usor diferit de cel ilustrat pe ambalaj, din cauza dezvoltarii continue a produselor.
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