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Life Time:

ELARABY is committed to provide maintenance and spare parts after the
warranty period by a cost and this for 1 year.

SAFETY NOTICE

Before using the product, carefully read the warnings contained in this booklet,
which provide important information regarding safety during installation, use
and maintenance of the product.

Keep these instructions in a safe place for future reference

» This appliance is for domestic use only, cannot be used for commercial
purposes

» This appliance is not intended for use by persons (including children) with
reduced physical , sensory or mental capabilities or lack of experience
and knowledge unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

« Children should be supervised to ensure that they do not play with the
appliance; it is not a toy.

* This appliance shall not be used by children. Keep the appliance and its
cord out of reach of children.

« Before connecting the Air fryer to the power supply, check that the voltage
indicated on the appliance corresponds with the voltage at your home. If
this is not the case, contact your dealer and do not use the Air fryer.

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

* Do not let the cord hang over the edge of a table or counter or touch a hot
surface.

» Do not place on or near a hot gas or electric burner or in a heated oven.

» To protect against a fire, electric shock or personal injury, do not immerse
cord, electric plugs or Air fryer in water or any other liquid.

* Unplug the Air fryer from the outlet when not in use and before cleaning.

* The use of accessories which are not recommended by the appliance
manufacturer may result in fire, electric shock or personal injury.
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» Keep space around the air fryer when it's in use to allow for air circulation

* Do not place any cardboard, plastic, paper or any other materials than food
items inside the air fryer.

* Do not use outdoors.

* Do not use appliance for other than intended use.

* Do not put any liquids or oil inside the inner pot.

* Do not use the appliance with any external timer or remote-control system

» Some parts of the appliance would be hot during and after use for a period
of time; use handles and knobs only when operating the product and don’t
touch the parts that may be hot.

* The misuse of this appliance can result in injury, please handle it with care.

A\

« This symbol indicates that the marked item may be hot and should not be
touched without taking precautions.



KNOW YOUR APPLIANCE

Air Fry basket (Non-stick baskets)

Open button
(For air fry basket)

Inner pot

Control panel
Air intake

Button cover

Handle

Please familiarize yourself with the following Air
Fryer functions and accessories prior to first use:

* Inner pot: Place the air fry basket onto the pot, and then put the pot into
the air fryer.

« Air fry basket: Place the food in the basket and then put the basket into the
inner potto cook.

*  Open button(For air fry basket): To take out the air fry basket, press the
open button and then lift the basket. NOTE: to prevent the inner pot
dropping on the ground, put the inner pot on a stable table before lift the
basket.

« Air intake: There will be hot steam out from the air intake, keep your hands
or face away from the air intake when cookingto prevent scalding.

» Button cover: To prevent mistakenly touching the open button.

« Handle: For handle the inner pot and air fry basket.
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NOTICES BEFORE OPERATION

Clean the unit before using your appliance for the first time by washing
the detachable parts in warm soapy water. Wipe the main body of the
product with a damp cloth and never immerse in water or any other
liquids.

CONTROL PANEL

OPERATING INSTRUCTIONS

1-

Reheat Button:

This button can be used for the food items that are cold/frozen to make
them ready for cooking if desired; also the leftovers and food that is not
cooked enough with regular cycle can be heated further.

Keep Warm Button:

This can be used to keep the cooked food warm until served.
Stop/Cancel Button:

During the cooking, this button would pause the cooking if pressed
once. The display blinks and Temp or Time buttons can be used to
adjust to the needed temperature or time.

During the cooking, this button would cancel the cooking if pressed
twice and would return the product to standby mode.

TEMP Button:

When setting up the product, pressing this button once would allow the
user to set the temperature manually. Pressing “-“and “+” buttons would
decrease or increase the temperature setting.

During the cooking, to adjust the cooking temperature, pressing Stop/
Cancel button once and pressing the TEMP button would allow the user
to increase or decrease the temperature.

TIME button:

When setting up the product, pressing this button once would allow

the user to set the time manually. Pressing “-“and “+” buttons would

decrease or increase the time setting.
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During the cooking, to adjust the cooking time, pressing Stop/Cancel
button once and pressing the TIME button would allow the user to
increase or decrease the time.

Pre-set Programs:

The product comes with 8 pre-set programs and a button has been
reserved on the control panel for each of them. These would make it
easier for the user to select depending on the type of the product to

be cooked without any extra work to adjust the time and temperature
manually. The programs are Fries, Steak, Veggie, Chicken, Bake, Fish,
Frozen and Pizza.

Program Fries | Steak |Veggie| Chicken | Bake | Fish |Frozen| Pizza

Temperature| 180°C | 200°C | 190°C [ 190°C [ 150°C | 200°C | 200°C | 160°C

Time 18 min| 8 min |10 min| 30 min |15 min |12 min | 15 min | 13 min

Operating the product:

Place the food in the air frying basket evenly. The amount of the food in the
basket should not be more than 45/th of the basket.

Place the frying basket inside the outer pot and insert the outer pot into the
air fryer body.

Plug in the air fryer to electricity socket.

Select either from the pre-set function buttons or manually adjust the
tempera- ture and time as described under clauses 4 & 5.

Press START button to start cooking. The timer starts to count down.

The cooking temperature and time can be adjusted during the cooking
cycle; please refer to clauses 3, 4 & 5.

Some food needs to be stirred during cooking. Pulling the pot out of the air
fryer would stop the cyle, food can be stirred and then the pot to be placed
into the air fryer and START button to be pushed to continue the cooking.
5 minutes before the cooking cycle ends, a bell sound would be heard
on some of the pre-set programs. This is for stirring the ingredients of the
basket to make a more even cooking.

When the cooking is complete, a bell sound will be heard and the product
would return to standby mode.

If the food in the basket needs further cooking after the cycle is finished,
REHEAT button would work to cook the ingredients for a few more minutes.
Once the cooking is finished, take out the basket as soon as possible while
the heat inside the chamber would continue to cook the food for a while.
Put the inner pot on a stable and heat resistant surface, lift the protection
cap on the handle, push the handle release button and take the basket out
from the main pot.
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CLEANING AND MAINTENANCE

1-
2 -

4 -
5-

CAUTION: To protect against electrical shock, DO NOT IMMERSE
THE AIR FRYER IN WATER OR ANY OTHER LIQUIDS.

Your air fryer should be cleaned regularly for best performance and long
life. Regular cleaning will also reduce the risk of fire hazard.

Remove plug from electrical outlet. Allow it to cool.

Clean the air fry basket and inner pot with damp, soapy cloth. Make sure
to only use mild, soapy water.

If the stains in the basket or inner pot are too difficult to clean, let them
soak in warm water for about 10 minutes.

Clean the heating elements will dry and soft cloth.
Wipe outside of air fryer with a damp cloth. Then dry it with clean cloth.

CAUTION: DO NOT USE ABRASIVE CLEANERS OR METAL
SCOURING THE BASKET AND POT. Make sure to only use mild, soapy
water. Abrasive cleaners, scrubbing brushes and chemical cleaners will
damage the coating on this unit. Pieces can break off the surfaces and
touch electrical parts involving a risk of electrical shock.

Allow the appliance to cool and dry completely before storing. If storing
the air fryer for long periods of time, make certain that the air fryer is
clean and free of food particles. Store the air fryer in a dry location
such as on a table or countertop or cupboard shelf. Other than the
recommended cleaning, no further user maintenance should be
necessary.

Any other servicing should be performed by an authorized service
representative.

TO STORE Unplug unit, allow it to cool, and clean before storing. Store
the air fryer in its box in a clean, dry place. Never store appliance while
it is hot or still plugged in. Never wrap cord tightly around the appliance.
Do not put any stress on the cord where it enters the unit, as it could
cause the cord to fray and break.
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TECHNICAL DATA

- Model: KF-AF70RT-ES2
- Power Supply: 220--240V 50/60Hz
- Output: 1650W

=

You can help protect the environment!
Please remember to respect the local
Regulations:

hand in the non-working electrical
equipments to an appropriate waste
disposal center.
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