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SAFETY INSTRUCTIONS
IMPORTANT SAFEGUARDS

* This appliance is intented to be used in household only.
[tis notintended to be used in the following applications,
and the guarantee will not apply for:

- staff kitchen areas in shops, offices and other working
environments;

- farm houses;

- by clients in hotels, motels and other residential type
environments;

- bed and breakfast type environments.

* 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.

* This appliance is not intended to be operated by means
of an external timer or a separate remote control system.

+ If the power supply cord is damaged, it must be replaced
by the manufacturer, an authorised service centre or a
similarly qualified person in order to avoid any danger.

+ A\ The temperature of accessible surfaces may be high
when the appliance is operating. Do not touch the hot
surfaces of the appliance (depending on model).

* Clean removable parts with a nonabrasive sponge and
dishwashing liquid. Do not clean them in a dishwasher
(depending on model).

* Clean the inside and the outside of the appliance with
a damp sponge or cloth. Please refer to the «Cleaning»
section of the instructions for use.

* The appliance can be used up to an altitude of 4000m.

Do

* Read and follow the instructions for use. Keep them safe.

* Remove all packaging materials and any promotional labels or stickers from your appliance
before use. Be sure to also remove any materials from underneath the removable bowl
(depending on model).

* Check that the voltage of your mains network corresponds to the voltage given on the
rating plate on the appliance (alternative current).

* Given the diverse standards in effect, if the appliance is used in a country other than that
in which it is purchased, have it checked by an approved Service Centre.

+ For models with detachable power cords, only use the original power cord.

» Always plug the appliance into an earthed socket.

+ Use the appliance on a flat, stable, heat-resistant work surface away from water splashes.

» Always unplug your appliance: after use, to move it, or to clean it.

+ In the event of fire, unplug the appliance and smother the flames using a damp tea towel.

+ To avoid damaging your appliance, please ensure that you follow recipes in the instructions
and recipe book; make sure that you use the right amount of ingredients.

Do not

+ Do not use the appliance if it or the power cord is damaged or if it has fallen and has visible
damage or appears to be working abnormally. If this occurs, the appliance must be sent
to an Approved Service Centre.

+ Do not use an extension lead. If you nevertheless decide to do so, under your own
responsibility, use an extension lead that is in good condition and compliant with the
power of the appliance.

+ Do not let the power cord dangle.

+ Do not unplug the appliance by pulling on the power cord.

* Never move the appliance when it still contains hot food.

+ Never operate your appliance when empty.

» Do not switch on the appliance near to flammable materials (blinds, curtains...). or close to
an external heat source (gas stove, hot plate etc.).

» Do not store any inflamamable products close to or underneath the furniture unit where
the appliance is located.

* Never take the appliance apart yourself.

+ Do not immerse the product in water.

+ Do not use any powerful cleaning products (notably soda based strippers), nor brillo pads,
nor scourers.

+ Do not store your appliance outside. Store it in a dry and well ventilated area.



Advice/information

+ When using the product for the first time, it may release a non-toxic odour. This will not
affect use and will disappear rapidly.

« For your safety, this appliance conforms with applicable standards and regulations
(Directives on Low Voltage, Electromagnetic Compatibility, Materials in contact with food,
Environment, etc.).

+ This appliance is designed for domestic use only and not outdoor. In case of professional
use, inappropriate use or failure to comply with the instructions, the manufacturer accepts
no responsibility and the guarantee does not apply.

« For your safety, only use the accessories and spare parts designed for your appliance.

+ Ensure the temperature does not exceed 180°C for potatoes and French fries.

+ Control the cooking process. Do not eat burnt food.

+ We advise frying to a slightly golden color instead of brown color.

+ Store your fresh potatoes in a room above 8°C.

+ Soak the potatoes for 15-20 minutes to reduce the amount of starch.,

Environment

- Before discarding your appliance, the battery from the timer has to be removed and
disposed at a local civic waste collection centre or an approved service centre. (depending
on model).

Environment protection first!

® Your appliance contains valuable materials which can be recovered or recycled.
2 Leave it at a local civic waste collection point.




DESCRIPTION

A. Timer/ Temperature Display
B. Digital Touchscreen Panel
C. Removable Basket

E. Bowl Handle
F. Visible Window
G. Water Fill-Up Area

D. Bowl

BEFORE FIRST USE

wN =

Ea

Remove all packaging materials.

Remove any stickers or labels from the appliance.

Thoroughly clean the bowl and the removable basket with hot water, some
washing-up liquid and a non-abrasive sponge.

Warning: the bowl and the removable basket are not dishwasher safe.
Wipe the inside and outside of the appliance with a damp cloth. The appliance
works by producing hot air. Do not fill the bowl (D) with oil or frying fat.

PREPARING FOR USE

1.

N

AUTOMATIC COOKING MODES

- Long hold 3 seconds

Place the appliance on a flat, stable, heat-resistant work surface away from
water splashes.

Do not fill the bowl with oil or any other liquid.

Do not put anything on top of the appliance. This disrupts the airflow
and affects the hot air frying result.

Pre-Set
Time Selection Programs
Temperature Internal
Selection Oven Light
On/Off
On/Off
- One touch
Power Off

Time and
Temperature Display

Crispy Finish can be added to any
Pre-Set Program except for Bread
to automatically finish cooking cycle
with + 2 minutes at 230°C.

USING THE COOKING PROGRAMS
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For avariety of recipes, refer to the ‘Cooking Guide’ section for recommended
cooking times and quantities.

Press the One-Touch On/Ofo) button to power on the appliance.

Before adding ingredients, remove the bowl to ensure the removable
basket is properly secured and level within the bowl. Please make sure the
Removable basket is placed at the bottom of the bowl.

Place the food ingredients into the bowl, taking care not to overfill it, as this
may compromise cooking quality.

Reinsert the bowl into the appliance.

Caution: Handle the bowl by its handle only, especially when hot, to avoid
burns.

USING THE COOKING PROGRAMS

Pre-set Program Temp (C) Time (Min)

Crispy Finish 230 2
Bread 200 2

Broil 200 7

Air Fry 190 20
Roast 175 20
Bake 160 15
Reheat 150 5

N —

w
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o

Select from the Pre-Set Programs available

Adjust the temperature as needed using the PLUS + and MINUS — buttons;
temperature options range from 70°C to 200°C. Only when using the Crispy
Function program will the temperature reach 230°C.

Press the Start/Pause button to begin. The timer will display on the
screen and start count down. Ex. 020"

To modify the cooking time, press timer button , then use the PLUS + and
MINUS — buttons, setting the timer between 1 to 60 minutes.

The countdown will show in minutes, and the Internal Oven Light will
illuminate throughout the cooking process. To toggle the Oven Light on or
off, press the Oven Light icon Q at any time.



6. To pause the cooking, press the Start/Pause button; press it again to
resume.

7. To cancel cooking, press the On/Off button Q) once.

8. To turn off the appliance completely, press and hold the On/Off button (D
for 3 seconds or until the display turns off.

9. Ifthe bowlis removed during cooking, the appliance will pause. Reinsert the
bowl to automatically resume cooking.

10. Upon completion, the unit will sound a beep, the Internal Oven Light will
turn off, and the display will indicate the end of the cooking cycle with 0 min.

11. Verify that the food has reached a safe consumption temperature. If
additional cooking is needed, return the bowl to the appliance and adjust
the timer accordingly and start the cooking operation again.

12. When removing the bowl, always set the hot bowl on a heat-resistant surface.

13. The appliance has a 5-minute auto-shutoff feature for safety after inactivity.

14. The appliance is immediately ready for the next batch of food once the
previous batch is complete.

COOKING GUIDE

Basic Cooking Settings Guide:

* Thetablebelowoutlinessuggested cooking settings for commoningredients.
Keep in mind:

* These timings are guidelines; actual results may vary based on food variety,
size, shape, quantity, and brand.

« Adjust times to suit your personal preference.

+ The appliance's lighted window allows for easy monitoring of the cooking
progress.

« For 1 or 2 servings, shaking the bowl is usually not necessary. However,
larger quantities might require shaking or turning for even cooking. Simply
pull out the bowl by the handle, shake, and then slide it back to continue.

Key Cooking Tips:
*  No preheating needed; start cooking right away.

Crispy Finish Program:

Enhance your dishes with the Crispy Finish Program. This feature can be
combined with any pre-set program except for Bread to give your meals a final
touch of crispiness. It works by adding an extra two minutes of Infra-Heat at
230°C at the end of the cooking cycle. Perfect for achieving a sear-like finish,
it's ideal for chicken wings, steaks, and vegetables, enhancing both flavor and
texture.

Water Zone Feature:

Enhance your cooking with the Water Zone, designed to infuse steam and add
moisture. This feature is ideal for softening vegetables and plumping meats.
Simply add no more than 30 grams (1 fluid ounce) of water to the designated
Water Zone at the bowl's base. While this step isn't necessary for all cooking,
it can elevate certain recipes. Exercise caution when handling the bow! post-
cooking, as the water can become very hot.

COOKING GUIDE CHART

Always cook foods to safe temperature for consumption.

* Make sure the surface of the meats/seafood are dry. Simply pat the exterior
with a paper towel to remove the moisture.

*  When adding fresh vegetables and meats with lean to no fats, they can
benefit from a light toss with 1 Tbsp/15ml of olive oil.

* For pre cooked frozen foods, place directly from freezer to bowl and no
additional oil is needed (unless stated on the manufacturer's cooking
instructions).

* For pre cooked frozen foods, always follow the manufacturer's instruction,
and consider reducing the temperature by 5-10°C, as this appliance cooks
much more efficiently than traditional ovens.

* Add sweet marinades and soy sauce only after cooking as they can burn
easily due to their low burning points.

Baking Tips:

When baking from scratch or using pre-made doughs, lower the suggested

recipe temperature by 5°C, as the appliance’s compact design accelerates

heating. Monitor through the visible window.

+ To bake cakes or quiches, place an oven-safe dish inside the bowl. Always
handle with care as dishes will be hot.

« Reminder : Not to put big size of dough to avoid rising too high and touch
the top of cavity

Frozen foods or pre-made foods:

Start with the manufacturer’s instructions but be prepared to reduce the cooking
time. Use the visible window to monitor progress.

Always cook foods to safe temperature for
consumption.



FOOD SIZE PROGRAM |CRISPY FINISH |COOK TIME
Chicken Breast 80zx2pcs Roast yes 15-18 min
Whole Chicken 31b Roast no 60 min
Chicken Wings 10-12 pcs Broil yes 15-18 min

Frozen Chicken Nuggets | 10-12 pcs Broil yes 10-12 min

New York Strip 1.5inch x 1 pc|  Broil yes 7-10 min
Ribeye Steak 1.5inch x 1 pc Broil yes 10-12 min
Lamb Chops 4-6 pcs Broil yes 6-8 min

Pork Loin Chops 4 pcs Broil yes 8-10 min
Boneless
Beef Burgers 4 pcs Broil yes 12-15 min

Salmon 2 pcs Air Fry yes 10-12 min
Scallop 8 pcs Roast no 5-8 min
Shrimp, peeled 8 0z Roast no 7-8 min
Frozen Breaded Shrimp| 10-12 pcs Broil no 8-10 min

Frozen French Fries 10 0z Roast no 12-15 min
Russet large potato 2 pcs Roast no 35-40 min
Baby Carrot 8 o0z Air Fry no 10-12 min
Sweet Bell Peppers 12 0z Broil yes 8-10 min
Mushroom Quartered 8 0z Air Fry no 8-10 min
Broccoli Florets 8 0z Broil yes 5-6 min
Cauliflower Florets 14 oz Roast yes 10-12 min
Brussel Sprouts Halved 12 0z Air Fry yes 6-8 min
French Beans 8 0z Air Fry no 5-6 min

FOOD SIZE PROGRAM |CRISPY FINISH |COOK TIME
Breads
Sliced White Bread 2 pcs Bread no 2-4 min
Bagels Halved 2 pcs Bread no 2-3 min
English Muffin Halved 4 pcs Bread no 2-3 min
Reheat
Pizza Slices 2 pcs Reheat no 5 min

Pre-made dough (Follow manufacturing instructions)

Pre-made Biscuit 4-6 pcs Bake no 10-12 min
dough

Pre-made cookie 6-8 pcs Bake no 10-12 min
dough

TIPS

Smaller foods usually require a slightly shorter cooking time than larger size
foods.

A larger amount of food only requires a slightly longer cooking time, a
smaller amount of food only requires a slightly shorter cooking time.
Shaking smaller size foods halfway through the cooking time improves the
end result and can help prevent uneven cooking.

Add some oil to fresh potatoes for a crispy result. After adding a spoon of ail,
fry the potatoes within a few minutes.

Do not cook extremely greasy foods in the appliance.

Snacks that can be cooked in an oven can also be cooked in the appliance.
The optimal recommended quantity for cooking fries is 300 grams.

Use ready made puff and shortcrust pastry to make filled snacks quickly and
easily.

Place an oven dish in the appliance bowl if you want to bake a cake or quiche
or if you want to fry fragile ingredients or filled ingredients. You can use an
oven dish in silicon, terracotta.

You can also use the appliance to reheat food. To reheat food, please adjust
the cooking time based on the food size and type. For health purpose, the
settings must ensure that the core of the food reaches 75°C during at least
2 minutes.

MAKING HOME-MADE CHIPS

For the best results, we advise to use frozen chips. If you want to make home-
made chips, follow the steps below.



5.

. Choose avariety of potato recommended for making chips. Peel the potatoes

and cut them into equal thickness chips.

Soak the potato chips in a bowl of cold water for at least 30 minutes, drain
them and dry them with a clean, highly absorbent tea towel. Then pat with
paper kitchen towel. The chips must be thoroughly dry before cooking.
Pour 1 tablespoon of oil (vegetable, sunflower or olive) in a dry bowl, put the
chips on top and mix until they are coated with oil.

Remove the chips from the bowl with your fingers or a kitchen utensil so that
any excess oil stays behind in the bowl. Place the chips in the bowl.

Note: Do not tip the container of oil coated chips directly into the bowl in one
go, otherwise excess oil will end up at the bottom of the bowl.

Fry the chips according to the instructions in the section Cooking guide.

Clean the appliance after every use.

The bowl and the removable basket have a non-stick coating. Do not use metal
kitchen utensils or abrasive cleaning materials to clean them, as this may
damage the nonstick coating.

1.

wN
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Remove the mains plug from the wall socket and let the appliance cool down.
Note: Remove the bowl to let the appliance cool down more quickly.

Wipe the outside of the appliance with a damp cloth.

Clean the bowl and removable basket with hot water, some washing-up liquid
and a nonabrasive sponge. You can use a degreasing liquid to remove any
remaining dirt. The bowl and removable basket are not dishwasher safe.
Tip: If dirt is stuck at the bottom of the bowl and the removable basket,
fill them with hot water and some washing-up liquid. Let the bowl and
the removable basket soak for approximately 10 minutes. Then rinse
clean and dry.

Wipe inside of the appliance with hot water and a damp cloth.

Do not immerse the appliance in water or any other liquid.

STORAGE

1.
2.

Unplug the appliance and let it cool down.
Make sure all parts are clean and dry.

GUARANTEE AND SERVICE

If you need service or information or if you have a problem, please visit the Tefal
website at www.tefal.com or contact the Tefal Consumer Care Centre in your

country. You can find the phone number in the worldwide guarantee leaflet. If

there is no Consumer Care Centre in your country, go to your local Tefal dealer.

TROUBLESHOOTING

If you encounter problems with the appliance, visit www.tefal.com for a list
of frequently asked questions or contact the Consumer Care Centre in your

country.

Problems

No indicator light
is ON.

Solutions

Check the connection of power cable set to the appliance.
Check the connection to the wall socket.

If the problem persists, try connecting the unit to different
electrical outlet.

Your food is not
properly cooked.

Ensure that the temperature indicator light is ON when
adding food.

Adjust again the cooking temperature if it is not already
the case.

Your food is not
evenly cooked.

Slide out the bowl and stir the food during cooking.
Ensure food quantity does not exceed the maximum
amount indicated in the table (see into section “Cooking
Guide”).

Your TEFAL air-
fryer is producing
more smoke than
usual.

The amount of smoke depends on the fattiness or oil

content of the ingredients you are cooking.

To prevent excessive smoke during cooking, you can:

* Trim the excess fat

* Avoid cooking ingredients with excessive marinade or
sauce.

* Make sure you have cleaned your grates properly before
using it. You can also wipe them in between each cycle to
remove residual fat and crumbs.

Clean the bowl and the removable basket after used.

Error code E3 is
ON.

Please contact Tefal Approved Service Centre.

Error code E4 is
\ON.

Please contact Tefal Approved Service Centre. )

If your appliance is still not running properly, please contact Tefal Approved

Service Centre.
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Equipment name: Tefal Infrared Air

BI9% (BU3X):EY8228H0
Type designation (Type):

Fryer
RAMEREERE
Restricted substances and their chemical symbols
7B [ J—
875 Unit Eon 5 5 Hexava- %/ﬂﬂ%zﬁ %/i_zliﬁﬁ
. Polybrominat- | Polybrominat-
Lead | Mercury | Cadmium | lent chro- . .
(Pb) (Hg) (Cd) mium ed biphenyls ed diphenyl
& ) (PBB) ethers (PBDE)
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“Exceeding 0.1 wt %” and “exceeding 0.01 wt %” indicate that the
Note 1: percentage content of the restricted substance exceeds the reference

percentage value of presence condition.
BE2. O RiEZERAMEZ BN LA RBH B D LR EEEE,
Note 2: “O” indicates that the percentage content of the restricted substance

: does not exceed the percentage of reference value of presence.
&EE3. S—RIERIERAME AHRER,
Note 3: The “~” indicates that the restricted substance corresponds to the
: exemption.

Ref. 9100057326
43/2024




