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Important safety instruction

Read this important information carefully before you use the appliance and save
it for future reference.

Danger

- Do not place the appliance on or near a hot gas stove or all kinds of electric
stove and electric cooking plates, or in a heated oven (fig. 1).

- Never immerse the appliance in water nor rinse it under the tap.

- Do not let any water or other liquid enter the appliance to prevent electric
shock.

- Always put the ingredients to be fried in the basket, to prevent them from
coming into contact with the heating elements.

- Do not cover the air inlet and the air outlet openings while the appliance is
operating.

- Do not fill the basket with oil as this may cause a fire hazard.

- Do not use the appliance, if the plug, the mains cord or the appliance itself is
damaged.

- Never touch the inside of the appliance while it is operating.

- Never put any amount of food that exceeds the maximum level indicated in
the basket.

- Always make sure the heater is clean and no food is stuck in it.

Warning

Warning

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

- Only connect the appliance to an earthed wall socket, protected by an earth
leakage circuit breaker.

- Always make sure that the plug is inserted into the wall socket properly.

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

- The accessible surfaces may become hot during use (fig. 2).

- 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 the reach of children less than 8 years.

- Do not place the appliance against a wall or against other appliances. Leave
at least 15 cm free space on both sides and at the back of the appliance. Do
not place anything on top of the appliance.
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During hot air frying, hot steam is released through the air outlet openings.
Keep your hands and face at a safe distance from the steam and from the air
outlet openings. Also, be careful of hot steam and air when you remove the
basket from the appliance.

Never use light ingredients or baking paper in the appliance.

Storage of potatoes: The temperature shall be appropriate to the potato
variety stored and it shall be above 6 °C to minimize the risk of acrylamide
exposure in the prepared foodstuff.

Since this Airfryer has two cooking chambers, its electric power is large. Do
not operate other powerful appliances on the same circuit at the same time
(e.g., kettles, electric grills, and the like). Else, it can happen that the circuit
breaker in your house installation responds and the power at this socket fails.
This appliance is designed to be used at ambient temperatures between 5 °C
and 40 °C.

Check if the voltage indicated on the appliance corresponds to the local
mains voltage before you connect the appliance.

Keep the mains cord away from hot surfaces.

Do not place the appliance on or near combustible materials such as a
tablecloth or curtain.

Do not use the appliance for any other purpose than described in this manual
and use only original Philips accessories.

Do not let the appliance operate unattended.

The basket, bottom plate, and accessories placed inside the cooking chamber
becomes hot during and after use of the appliance, always handle carefully.
Thoroughly clean the parts that come into contact with food before you use
the appliance for the first time. Refer to the instructions in the manual.

Caution

This appliance is intended for normal household use only. It is not intended
for use in environments such as staff kitchens of shops, offices, farms or other
work environments. Nor is it intended to be used by clients in hotels, motels,
bed and breakfasts and other residential environments.

Always disconnect the appliance from the supply if it is left unattended and
before you assemble, disassemble, store or cleaning.

Place the appliance on a horizontal, even and stable surface.

If the appliance is used improperly or for professional or semi-professional
purposes or if it is not used according to the instructions in the user manual,
the guarantee becomes invalid and Philips refuses any liability for damage
caused.

Always return the appliance to a service center authorised by Philips for
examination or repair. Do not attempt to repair the appliance yourself,
otherwise the guarantee becomes invalid.

Always unplug the appliance after use.

Let the appliance cool down for approximately 30 minutes before you handle
or clean it.

Make sure the ingredients prepared in this appliance come out golden yellow
instead of dark or brown.
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Recycling

Remove burnt remnants. Do not fry fresh potatoes at a temperature above
180 °C (to minimise the production of acrylamide).

Be careful when cleaning the upper area of the cooking chamber: Hot
heating element and edge of metal parts.

Always make sure that the food is fully cooked in the Airfryer.

Be cautious when cooking easy perishable food with the sync finish function
(bacteria may breed).

Be careful when pouring out the cooked food and prevent accessories from
falling out. Additionally, watch out for oil that may drip from the mesh sides
of the basket.

When cooking fatty food, the airfryer could emit smoke.

This symbol means that electrical products shall not be disposed of with
normal household waste.
Follow your country's rules for the separate collection of electrical products.

Electromagnetic fields (EMF)

This appliance complies with the applicable standards and regulations regarding
exposure to electromagnetic fields.

Warranty and support

Versuni Netherlands B.V., registered at Claude Debussylaan 88, Amsterdam, NL,
offers a two-year warranty on this product after the date of purchase (or the
date of delivery, if later). This warranty is not valid if a defect is due to incorrect
use or poor maintenance. Our warranty does not affect your rights under law as
a consumer. For more information, for spare parts, or for invoking the warranty,
please visit our website home.id/support.

EcoDesign information

EcoDesign information for Model identifier(s): NA46x

Description

Symbol Value Unit

Off-mode power consumption

Po 0.28 W




Standby mode power consumption
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Pes N/A

Period before automatic switches into standby mode

T 20 Min

Measurement standard for service value

EN 50564:2011

Contact details for obtaining more information

DAP B.V.

Tussendiepen 4a,9206AD Drachten, The Netherlands

The appliance complies with the EcoDesign requirements of Annex Il Of COMMISSION

REGULATION (EU) 2023/826

Introduction

Congratulations on your purchase and welcome to Philips!
To fully benefit from the support that we offer, register your product at
www.home.id.

General description

Product overview

Power cord

Air outlets

Control panel

Bottom plate (x2)

basket (x2)

Note: This appliance features two independent cooking baskets. You can choose
to cook with just one basket or use both simultaneously. Each basket operates

u b wN —
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independently, allowing you to set different temperatures, cooking times, or
preset programs for each basket.
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Power and basic operations
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On/off button
Tap to power the air fryer on or off.

Top basket (1) selection button
Tap to select the top basket to adjust settings.

Bottom basket (2) selection button
Tap to select the bottom basket to adjust settings.

Return button

Tap to go back to the previous menu or cancel the current
selection.

Start/pause button
Tap to begin or pause the cooking process.

Temperature increase/decrease buttons

Tap to increase or decrease the cooking temperature for the
selected basket.

Time increase/decrease buttons

Tap to increase or decrease the cooking time for the
selected basket.
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Preset programs
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Frozen potato based snacks

Use this preset to cook frozen fries, wedges, or hash browns
to a crispy golden finish.

Steak
Use this preset to grill steak to your preferred doneness with
a seared exterior.

Fish
Use this preset to gently cook fish fillets or seafood while
keeping them moist and flaky.

Vegetables

Use this preset to roast or crisp vegetables evenly with
minimal oil.

Chicken drumsticks

Use this preset to cook chicken drumsticks thoroughly with
a crispy skin.

Reheat

Use this preset to warm up leftovers quickly while
preserving texture and flavor.

Additional functions

(&

Copy function

You can set the time and temperature for one basket, then
copy these exact settings to the other basket by pressing
the copy function button.
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Display
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Time function

Automatically sync cooking times in 2 baskets for your
meals to be ready at the same time.

Shake reminder

This model features a shake reminder. For optimal results,
shake or turn the food promptly when the reminder alarm
sounds.

Press the shake reminder button to enable or disable alerts
that remind you to shake or turn your food during cooking
for more even results. You will hear a "beep” and see a
shaking icon flashing beside the time display.

Light
Turn the light in the cooking chamber on or off.
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Before first use

Time/temperature display

The screen cycles between displaying the cooking time and
temperature.

Shake reminder indication
Lights up when the shake reminder is activated.

Time function indication
Lights up when the time function is activated.

Important: During the first time use, the airfryer may produce some smoke
and odor. This is normal and should dissipate in a few minutes.
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Caution: This is an Airfryer that works on hot air. Do not fill the basket with
oil, frying fat, or any other liquid.

Caution: Do not touch hot surfaces. Handle the hot basket with oven-safe
gloves.

Caution: This appliance is for household use only.

Note: Preheating of the appliance is not necessary.

1 Remove all packing material.

2 Remove any stickers or labels (if applicable) from the appliance.
3 Thoroughly clean the appliance before first use (see 'Cleaning ).

Preparations before use

1 Place the appliance on a stable, horizontal, level and heat-resistant surface.
2 Leave atleast 15 cm free space around the appliance.

3 Insert the bottom plate into the basket.

Note: During use, hot steam is released through the air outlets. Keep your hands
and face safely away from the steam and outlets. Place the appliance at least 15
cm away from the wall, and do not position the air outlets directly in front of the
socket.

Note: Do not put anything on top or on the sides of the appliance. This could
disrupt the airflow and affect the frying result.

Note: Do not place the Airfryer next to another cooking appliance, close to the
kitchen wall, or beneath a kitchen cupboard, as hot steam may condense and
run down the surfaces.

Using the appliance

Test run

A test run helps you:

- Familiarize yourself with the Airfryer
- Verify proper operation

- Remove manufacturing residues



English

1 Make sure both baskets are empty, then plug in the appliance.

2 Tap the On/off button.

3 Select one of the baskets.

4 Tap the Frozen Fries button.
5 Select the other basket and choose Frozen Fries too.

6 Tap the Start/pause button to begin.

13
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7 A shake reminder beeps midway through cooking. Mute the beep by pulling
out the baskets, then reinserting them securely.

Cooking with preset programs

This appliance comes with a variety of preset cooking programs designed to
simplify meal preparation. Each preset is optimized for a specific type of food,
automatically setting the ideal temperature and cooking time to deliver delicious
results with minimal effort.

1 Addingredients to the top basket.
¢ @ Note: Always make sure the bottom plate is securely in place before using the

basket.



English

@ 2 Return the top basket to the appliance.

=
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| | b
3 Add ingredients to the bottom basket.
¢ @ Note: Avoid exceeding the suggested amounts or filling the basket beyond
the 'MAX' line, as this may impact cooking performance.

e

T
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5 Tap the Top basket button on the screen.

15
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7 Tap the Bottom basket button on the screen.

™ 8 Choose the preferred preset button.

9 Tap the Start/pause button to start cooking.
Note: Some ingredients require shaking or turning halfway through the
cooking time (see 'Preset programs’). To do this:
- Gently pull out the basket.
- Shake the contents over a heat-resistant surface.
- Reinsert the basket to continue cooking.
Note: To pause the cooking process, press the Start/pause button. Press the
same button again to resume.

Note: The appliance will automatically pause when the basket is removed.
Cooking will automatically resume once the basket is placed back into the
appliance.

o 10 Once cooking is complete, a timer bell will sound. Carefully pull out both
baskets.

Caution: After the cooking process, the basket, the interior housing and
the ingredients will be hot. Always place the basket on a heat resistant
surface (e.g. trivet or silicone mat) when you remove the basket.
Depending on the type of food, hot steam may escape from the basket.

11 Use kitchen tongs to remove the cooked food from the baskets.
A Note: Excess oil or rendered fat from the ingredients will collect at the bottom

Véi
@ @) \é By of the basket.
o e~ o7 Note: Depending on the type of food being cooked, you may wish to pour off
| the excess oil or fat between batches or before shaking the contents. To do
this safely, place the basket on a heat-resistant surface and wear oven-safe
gloves. Carefully pour out the oil or fat.
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Preset programs

Presets Recommended Tempera- Cooking time Shake reminder
amount ture

Frozen fries 50049 200°C 26 min 30 min x2
Meat chops  250g 200°C 16 min 18 min X2
Fish filet 650 g 200°C 18 min 20 min x1
Veggie 800 g 180°C 18 min 20 min x2
Drumsticks 1000 g 180°C 32 min 34 min x1
@ Reheat / 160°C 5 min 5 min /

2750 W 2300 W

Note: The default cooking time for each preset program may vary depending on
the power rating of your Airfryer.

Cooking with manual settings

f

When preset programs do not meet your personalized cooking needs, the
manual settings give you full control over temperature and time.
1 Add ingredients to the top basket.

Note: Always make sure the bottom plate is securely in place before using the
basket.

2 Return the top basket to the appliance.
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Add ingredients to the bottom basket.

Note: The Airfryer is suitable for preparing a wide variety of ingredients. For
best results, refer to the ‘Food Table' for recommended quantities and
cooking times.

- j Note: Avoid exceeding the suggested amounts or filling the basket beyond
| Tl I the ‘'MAX' line, as this may impact cooking performance.

4 Return the bottom basket to the appliance.
()

5 Tap the Top basket button on the screen.

6 Tap the temperature and time arrows to choose the preferred setting.

7 Tap the Bottom basket button on the screen.




Food table
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8 Tap the temperature and time arrows to choose the preferred setting.

Tap the Start/pause button to start cooking.

Note: Some ingredients require shaking or turning halfway through the
cooking time (see 'Food table’). To do this:

- Gently pull out the basket.
- Shake the contents over a heat-resistant surface.
- Reinsert the basket to continue cooking.

Note: To pause the cooking process, press the Start/pause button. Press the
same button again to resume.

Note: The appliance will automatically pause when the basket is removed.
Cooking will automatically resume once the basket is placed back into the
appliance.

10 Once cooking is complete, a timer bell will sound. Carefully pull out both

baskets.

Caution: After the cooking process, the basket, the interior housing and
the ingredients will be hot. Always place the basket on a heat resistant
surface (e.g. trivet or silicone mat) when you remove the basket.

Depending on the type of food, hot steam may escape from the basket.

11 Use kitchen tongs to remove the cooked food from the baskets. For lighter

items, such as fries, you can pour them directly onto a plate.

Note: Excess oil or rendered fat from the ingredients will collect at the bottom
of the basket.

Note: Depending on the type of food being cooked, you may wish to pour off
the excess oil or fat between batches or before shaking the contents. To do
this safely, place the basket on a heat-resistant surface and wear oven-safe
gloves. Carefully pour out the oil or fat.

The table below provides recommended base settings for preparing various food

types.
Note

The settings listed are intended as guidelines. Due to variations in ingredient
origin, size, shape, and brand, optimal results cannot be guaranteed for all
ingredients.
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Ingredients

- When cooking larger quantities (e.g., fries, prawns, drumsticks, frozen
snacks), shake, turn, or stir the ingredients 2-3 times during the cooking
process to ensure consistent texture and doneness.

- The suggested weight is for a single basket.

- Cooking results vary by ingredient size or volume for each dish. To achieve
perfect results, tailor the cooking presets to your specific ingredients. The
Home ID Recipe Book provides a complete guide for customization based on
ingredient size and volume.

Food table for appliances with a power rating of 2750 W

Food amount Time Temper- Note
(min) ature

Thin frozen fries (7x7 mm

/0.3x0.3in)
Small portion

800g 43 200°C Turn off the shaking reminder and
manually shake or turn the food
promptly at 17, 24, 30, and 37
minutes.

Shake 4 times during the cooking
process to achieve optimal cooking
performance for small portions of
fries.

Thin frozen fries (7x7 mm

/0.3x0.3in)
Big portion

12009 60 200°C Turn off the shaking reminder and
manually shake or turn the food
promptly at 24, 32, 40, and 50
minutes.
Shake 4 times during the cooking
process to achieve optimal cooking
performance for big portions of

fries.
Chicken drumsticks 4 pieces 30 180°C Shake, turn or stir halfway
(around 125g/4.5
oz/piece)
Salmon 400-1000g 14-24 200°C Shake, turn or stir halfway
Sausages 300-500g 10-15 180°C Shake, turn or stir halfway
Meat chop 200-1000g 15-20 200°C Shake, turn or stir halfway
Sponge cake 300g 50 140°C Use the baking tray accessory
Sponge cupcake 4-9 cup 14-16 160°C Use the baking cup accessory
Muffins (around 40 6 pieces 16 160°C
g/piece)
Easy lava cake 4-9 cup 10 160°C Use the baking cup accessory
Mixed veggie (roughly 1300g 25 180°C Turn off the shaking reminder and

chopped)
Big portion

manually shake or stir the food
promptly at 12 and 18 minutes
during the cooking process to
achieve optimal cooking
performance for big portions of
mixed vegetables.
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Ingredients Food amount Time Temper- Note
(min) ature

Mini Rostis 6-11 pieces 15-20 180°C Shake, turn or stir halfway
Pre-baked bread/rolls 4 pieces 8 180°C
(around 60 g/2.1 0z)

Food table for appliances with a power rating of 2300 W
Ingredients Min. - Max. Time Temper- Note

amount (min) ature
Thin frozen fries (7x7 mm  200-700g 26-37 200°C Shake, turn or stir 2-3 times in
/ 0.3x0.3 in) between
Chicken drumsticks 2-8 pieces 26-36 180°C Shake, turn or stir halfway
(around 125g/4.5 oz)
Salmon 400-10009g 16-26 200°C Shake, turn or stir halfway
Sausages 300-500g 12-17 180°C Shake, turn or stir halfway
Meat chop 200-1000g 17-22 200°C Shake, turn or stir halfway
Sponge cake 3009 50 140°C Use the baking tray accessory
Sponge cupcake 4-9 cup 14-16 160°C Use the baking cup accessory
Easy lava cake 4-9 cup 10 160°C Use the baking cup accessory
Mixed veggie 400-800g 15-20 180°C Shake, turn or stir halfway
Mini Rostis 6-11 pieces 15-20 180°C Shake, turn or stir halfway

Time function

The Time function is designed to make sure that food in both baskets finishes

cooking at the same time, even if the cooking times or temperatures are
different. This is especially useful when preparing a full meal with different

ingredients in each basket.

1 Setthe cooking time and temperature for both baskets.
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CD @&
Copy function

2 Tap the Time button on the control panel.

3 Tap the Start/pause button, and the synchronized cooking begins.

4 The Airfryer automatically adjusts the start time of one basket so that both
baskets complete their cooking cycles simultaneously. This ensures that
everything is hot and ready to serve at once.

The Copy function allows you to duplicate the cooking settings from one basket
to the other with a single touch. This is ideal when you're cooking the same food
in both baskets and want consistent results.

1 Set the time and temperature for one basket.
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2 Press the Copy button. The settings will be instantly duplicated to the other
mm basket.

3 Press Start/pause to begin cooking.

Shaking food

How to shake

During cooking, remove the basket from the Airfryer to shake, mix, or flip the

food.

- Toshake food safely, gently shake the basket and assure the hot air has a
chance to reach all the food surfaces.

Achieve an Even Crisp: Avoid shaking the basket in only one direction. Instead,
toss or flip the food rather than just sliding the basket. This allows the hot air to
circulate around every piece for consistent, golden-brown results.

X
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- If the basket is too heavy to shake, place the basket on a heat-resistant
surface, use silicone-tipped tongs or utensils to toss or flip the ingredients.
Reinsert the basket and resume cooking.

Note: The Airfryer will pause automatically when the basket is removed. The
| display will remain frozen until the basket is replaced.

|___ | Note: Cooking resumes automatically once the basket is reinserted.

I g Note: Avoid prolonged basket removal (over 30 seconds), as this may cause the
appliance to cool down.

What to shake

- Small items like fries or nuggets that are stacked during cooking typically
require shaking to ensure even crispness and consistent cooking.

- Ifyou do not shake these foods, they might cook unevenly or stay
undercooked in some areas.

- For thicker items like steak, flipping halfway through cooking helps achieve
uniform browning on all sides.

When to shake

- Shake or flip food 1-2 times halfway through cooking, or more if desired.

- Some presets include a built-in shaking reminder feature (see 'Preset
programs').

Give it a Turn: Using baking paper or baking accessories can sometimes block

the air from reaching the back of the basket. For a perfect, even cook, simply

rotate your baking paper or accessory 180° halfway through the cooking time.
This ensures every side gets a fair share of the heat.

Shake reminder

- The shake reminder will sound 5 beeps and flash on the display.

- If you do not remove the basket after 5 beeps, the reminder will turn off
automatically.

- The shake reminder will also stop as soon as you take out the basket.

Making home-made fries

To make great home-made fries in the Airfryer:
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- Choose a potato variety suitable for making fries, e.g. fresh, (slightly) floury
potatoes.
- Itis best to air fry the fries in portions of up to 500 g / 18 oz for an even result.
Larger quantities of fries tend to be less crispy than smaller portions.
Peel the potatoes and cut into fries (10x10 mm / 0.4x0.4 in thick).
Soak the potato sticks in a bowl of water for at least 30 minutes.
Empty the bowl and dry the potato sticks with a dish towel or paper towel.
Pour one tablespoon of cooking oil into the bowl, put the sticks in the bowl
and mix until the sticks are coated with oil.
5 Remove the sticks from the bowl with your fingers or a slotted kitchen utensil
so excess oil remains in the bowl.
Note
- Do not tilt the bowl to pour all the sticks in the basket at once to prevent
excess oil from going into the basket.
6 Put the sticks into the basket.
7 Frythe potato sticks and stir them 2-3 times during cooking.

A WN =

Cleaning

Warning: Let the basket and the inside of the appliance cool down
0 completely before you start cleaning.

Warning: the basket has a non-stick coating. Do not use metal kitchen
[ utensils or abrasive cleaning materials as this may damage the non-stick
8 coating.

_ A Clean the appliance after every use. Remove oil and fat from the bottom of the
3 basket after every use.

1 Press the power On/Off button to switch off the appliance, remove the plug
from the wall outlet and let the appliance cool down.

Tip: Remove the basket to let the Airfryer cool down faster.

2 Remove the bottom plate from the basket.
Dispose of rendered fat or oil from the bottom of the basket.

4 Clean the basket in a dishwasher. You can also clean it with hot water,

w

dishwashing liquid and a non-abrasive sponge (see "cleaning table").

Tip: If food residues stuck to the basket or bottom plate, you can soak them in
hot water and dishwashing liquid for 10-15 minutes. Soaking loosens the
food residues and makes it easier to remove. Make sure you use a
dishwashing liquid that can dissolve oil and grease. If there are grease stains
on the basket or bottom plate and you have not been able to remove them
with hot water and dishwashing liquid, use a liquid degreaser.
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Tip: necessary, food residues stuck to the heating element can be removed
with a soft to medium bristle brush. Do not use a steel wire brush or a hard
bristle brush, as this might damage the coating on the heating element.
= 5 To prevent scratches, gently wipe the outside and inside of the appliance with
|’ — i an unwrinkled, clean, and soft cloth. Begin with a slightly moistened cloth
I and follow up with a dry one, if necessary.

—\ 6 Clean the heating element with a cleaning brush to remove any food
| residues.

— 7 Clean the inside of the appliance with hot water and a non-abrasive sponge.

Cleaning table

Proper cleaning maintains your Airfryer’s performance and safety. The table
below outlines cleaning instructions for each component.
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1 Unplug the appliance and let it cool down.
2 Make sure all parts are clean and dry before storing.

- When carrying the Airfryer, always hold it horizontally to prevent the
baskets from accidentally falling out, which could potentially damage

- Always make sure that the removable parts of the Airfryer e.g. bottom
plate, etc. are fixed before you carry and/or store it.

This chapter summarizes the most common problems you could encounter with
the appliance. If you are unable to solve the problem with the information
below, visit www.home.id/support for a list of frequently asked questions or
contact the Consumer Care Center in your country.

Storage
Note
them.
Troubleshooting
Problem Possible cause

Solution

The outside of the appliance

becomes hot during use.

outside walls.

The heat inside radiates to the

This is normal. All handles and
knobs that you need to touch
during use stay cool enough to
touch.
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Problem

Possible cause

Solution

The basket, bottom plate, and the
inside of the appliance always
become hot when the appliance is
switched on to ensure the food is
properly cooked. These parts are
always too hot to touch.

If you leave the appliance switched
on for a longer time, some areas
get too hot to touch. These areas
are marked on the appliance with
the following icon:

As long as you are aware of the hot
areas and avoid touching them,
the appliance is completely safe to
use.

My home-made fries do not turn
out as | expected.

You did not use the right potato
type.

To get the best results, use fresh
floury potatoes. If you need to
store the potatoes, do not store
them in a cold environment like in
a fridge. Choose potatoes whose
package states that they are
suitable for frying.

The amount of ingredients in the
basket is too big.

Follow the instructions in this user
manual to prepare home-made
fries.

Certain types of ingredients need
to be shaken halfway through the
cooking time.

Follow the instructions in this user
manual to prepare home-made
fries.

The Airfryer does not switch on.

The appliance is not plugged in.

Check if the plug is inserted in the
wall outlet properly.

Several appliances are connected
to one outlet.

The Airfryer has a high wattage.
Try a different outlet and check the
fuses.

On/Off button was not activated
yet.

Use your thumb to press the
On/Off button, ensuring the whole
button is touched by finger.
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Possible cause
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Solution

| see some peeling off spots inside
my Airfryer.

Some small spots can appear
inside the basket of the Airfryer
due to the incidental touching or
scratching of the coating (e.g.
during cleaning with harsh
cleaning tools and/or while
inserting the basket).

You can prevent damage by
lowering the bottom plate into the
basket properly. If you insert the
bottom plate at an angle, its side
may knock against the wall of the
basket, causing small pieces of
coating to chip off. If this occurs,
please be informed that this is not
harmful as all materials used are
food-safe.

White smoke comes out of the
appliance.

You are cooking fatty ingredients.

Carefully pour off any excess oil or
fat from the basket and then
continue cooking.

The basket still contains greasy
residues from previous use.

White smoke is caused by greasy
residues heating up in the basket.
Always clean the basket and
bottom plate thoroughly after
every use.

Breading or coating did not
adhere properly to the food.

Tiny pieces of airborne breading
can cause white smoke. Firmly
press breading or coating to food
to ensure it sticks.

Marinade, liquid or meat juices
are splattering in the rendered fat
or grease.

Pat food dry before placing it in
the basket.

The screen on the Airfryer shows
IIE'I " Or IIE2II-

Your Airfryer might be stored in a
place where it is too cold.

The device temperature is too low.
This product is designed to operate
in an ambient temperature
between 5 °Cand 40 °C.

Place the Airfryer at room
temperature for at least 15
minutes. If the problem persists,
call the Philips service hotline or
contact the consumer care center
in your country/region.

The screen on the Airfryer shows
”E4", "E5", UE’I 2II, ”EZZ”, Or IIE23U.

The device might have a
malfunction.

Try to plug out and plug in the
device. If this does not help please
call the Philips service hot line or
contact the Consumer Care Center
in your country.

The screen on the Airfryer shows
IIE" OU.

The internal temperature of the
device is too high.

Check whether there are any
obstructions around the air outlets
that affect ventilation and heat
dissipation. Leave at least 15 ¢cm of
space around the air outlets, and
do not place any objects in
between the air outlets and wall.




30 Cestina

Obsah

Dilezité bezpecnostni pokyny

Nebezpedi

Varovani

Upozornéni

Recyklace

Elektromagneticka pole (EMP)

Zaruka a podpora

Informace o ekodesignu

Vseobecny popis

Prehled vyrobku

Prehled ovlddaciho panelu

Pfed prvnim pouzitim

Pfiprava pred pouzitim

Pouziti pristroje

Zkusebni provoz

Priprava s prednastavenymi programy
Pfednastavené programy

Pfiprava pokrm s ru¢nim nastavenim
Tabulka pokrm

Funkce casu

Funkce kopirovani

Protfepavani potravin

Jak protrepdvat

Co protrepavat

Kdy protfepdvat

Pfipomenuti protrepani

Pfiprava domacich hranolkt

cCigténi

Tabulka cisténi

Skladovani

Reseni problémi

31
31
31
32
33
33
33
33
34
34
36
38
39
39
39
41
44
44
46
48
49
50
50
51
51
52
52
52
54
54
55



Cestina 31

Dulezité bezpecnostni pokyny

Nebezpeci

Varovani

Pred pouzitim pfistroje si peclivé prectéte tuto prirucku s dllezitymi informacemi
a uschovejte ji pro budouci pouziti.

Neumistujte pfistroj na horky plynovy sporak, ani do jeho blizkosti.
Nepokladejte pfistroj na jakykoli druh elektrického varice nebo elektrickou
topnou desku nebo do rozehtaté trouby (obr. 1).

Pristroj nikdy neponotujte do vody ani ho neoplachujte pod tekouci vodou.
Zamezte proniknuti vody nebo jiné kapaliny do pfistroje. Predejdete tak Urazu
elektrickym proudem.

Prisady, které chcete fritovat, vlozte vzdy do kosiku, aby nepfisly do styku

s topnymi télesy.

Pokud je pfistroj v provozu, nezakryvejte vstup vzduchu ani otvory pro vystup
vzduchu.

Kosik neplnte olejem, hrozi nebezpedi pozaru.

Pokud byste zjistili zdvadu na zastrcce, na napajecim kabelu nebo na pfistroji,
dale jej nepouzivejte.

Nedotykejte se vnitini strany pfistroje, pokud je v provozu.

Nikdy nevkladejte vétsi mnozstvi potravin, nez je maximalni mnozstvi
uvedené v kosiku.

Vzdy se ujistéte, Ze je ohtivac Cisty a ze v ném nejsou zadné potraviny.

Varovani

Pokud by byl poskozen napajeci kabel, musi jeho vyménu provést spolecnost
Philips, jeji servisni pracovnici nebo obdobné kvalifikovani pracovnici, abyste
predesli moznému nebezpedi.

Pristroj zapojujte pouze do fadné uzemnénych zasuvek, které jsou chranéné
uzemnénym elektrickym jisticem.

Vzdy zkontrolujte fadné zapojeni zastrcky do sitové zasuvky.

Pristroj neni urcen k tomu, aby byl ovlddan pomoci externiho ¢asovace nebo
samostatného dalkového ovladace.

Pristupné povrchy mohou byt béhem pouzivani pfistroje horké (obr. 2).
Tento pfistroj mohou pouzivat déti starsi 8 let a osoby se snizenymi fyzickymi,
smyslovymi nebo dusevnimi schopnostmi nebo nedostatkem zkusenosti

a znalosti, pokud jsou pod dohledem nebo byly pouceny o bezpe¢ném
pouzivani pfistroje a pokud byly obezndmeny s prislusnymi riziky.

Déti si s pristrojem nesmi hrat. Cisténi a Gdrzbu smi provadét déti, pouze
pokud jsou starsi 8 let a jsou pod dozorem.

Pfistroj a jeho kabel udrzujte mimo dosah déti mladsich 8 let.
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Upozornéni

Pfistroj neumistujte ke zdi ani k jinym spotiebi¢dm. Ponechte alespor 15 cm
volného prostoru za pfistrojem a po obou jeho strandch. Na pfistroj nic
nepokladejte.

Bé&hem horkovzdusného fritovani se otvory pro vystup vzduchu uvolfiuje
horka para. Udrzujte ruce a oblicej v bezpecné vzdalenosti od pary i od otvord
pro vystup vzduchu. Na horkou péru a vzduch davejte pozor také pfi
vytahovani kosiku z pfistroje.

Nikdy v pfistroji nepouzivejte lehké ptisady nebo pecici papir.

Skladovani brambor: Teplota musi odpovidat skladované odriidé brambor

a musi byt vyssi nez 6 °C, aby se minimalizovalo riziko uvolnéni akrylamidu

v pfipravované potraviné.

Fritéza Airfryer ma dvé varné komory a proto ma vysokou elektrickou
spotifebu. Nezapojujte dalsi vykonny spotrebic (napt. varnou konvici,
elektricky gril atd.) do stejné zasuvky. Maze dojit k padu elektrického jistice ve
vasem domé a zasuvka nebude fungovat.

PFistroj je navrzen k pouziti pti okolnich teplotach mezi 5 °C a 40 °C.

Drive nez pfistroj pfipojite do sité, zkontrolujte, zda napéti uvedené na
pristroji souhlasi s napétim v mistn{ elektrické siti.

Napajeci kabel nenechévejte v blizkosti horkych povrch.

Zarizeni neumistujte na hoflavé materidly nebo do jejich blizkosti, napfiklad
na ubrus ¢i pobliz zavésu.

Nepouzivejte piistroj pro jiné Ucely nez uvedené v této prirucce. Pouzivejte
pouze originalni pfislusenstvi Philips.

Pristroj nenechavejte v provozu bez dozoru.

Kosik, spodni deska a pfislusenstvi umisténé uvniti varné komory se béhem
pouzivani pfistroje a po ném zahfivaji. Vzdy s nimi proto manipulujte opatrné.
Pfed prvnim pouzitim pfistroje dlkladné umyjte vsechny dily, které prichazeji
do styku s potravinami. Pokyny naleznete v uzivatelské pfirucce.

Upozornéni

Tento pfistroj je uréen pouze pro bézné pouziti v domacnosti. Nenf urcen pro
pouzivaniv prostredich, jako jsou kuchyrky pro personal obchodd, kancelare
nebo farmy, nebo v jinych pracovnich prostredich. Pfistroj neni uréen ani

k pouzivani klienty v hotelech, motelech, zafizenich poskytujicich nocleh se
snidanf a jinych ubytovacich zatizenich.

Pfi ponechani pfistroje bez dozoru a pred jeho sestavovanim, rozebiranim,
uskladnénim nebo cisténim ho vzdy odpojte od napéjeni.

Pristroj postavte na vodorovnou, pevnou a stabilni podlozku.

Pokud by byl pouzivan nespravnym zptsobem, pro profesionalni i
poloprofesiondini Ucely nebo v pfipadé pouziti v rozporu s pokyny v této
uzivatelské prirucce, pozbyva zaruka platnosti a spolecnost Philips odmita
jakoukoliv zodpovédnost za zplsobené Skody.

Kontrolu nebo opravu pfistroje svérte vzdy servisu autorizovanému
spolecnosti Philips. Nepokousejte se pristroj sami opravovat, jinak zaruka
nebude platna.

Po pouziti pristroj vzdy odpoijte ze sité.
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Pfed manipulaci s pfistrojem nebo jeho cisténim pockejte alesport 30 minut,
nez pristroj vychladne.

Dbejte, aby suroviny pfipravené v tomto pfistroji byly zlatozluté, a nikoli
tmavé nebo hnédé.

Vyjméte spalené zbytky. Cerstvé brambory nefritujte pfi teplotach nad 180 °C
(minimalizujete tak tvorbu akrylamidd).

PYi cisténi horni ¢asti varné komory budte opatrni: Horké topné téleso a okraj
kovovych &asti.

Vzdy se ujistéte, Ze je pokrm ve fritéze Airfryer zcela uvareny.

Pti vareni rychle se kazicich potravin budte opatrni, pokud jde o funkci
synchronizovaného vypnuti (mudZze dojit k mnozeni bakterii).

PYi vysypavani uvareného jidla davejte pozor, aby ven nevypadlo pfislusenstvi.
Také davejte pozor na olej, ktery by mohl odkapat ze sitovanych stran kosiku.
Pfi vareni tu¢nych potravin mize z fritézy Airfryer vychazet kour.

Tento symbol znamena, Ze elektrické vyrobky nelze likvidovat s béznym
komunalnim odpadem.
Ridte se pravidly vasi zemé& pro sbér elektrickych vyrobki.

Elektromagneticka pole (EMP)

Tento pfistroj odpovidd platnym normam a predpistm tykajicim se
elektromagnetickych poli.

Zaruka a podpora

Spolecnost Versuni Netherlands B.V., se sidlem na adrese Claude Debussylaan 88,
Amsterdam, NL, poskytuje na tento produkt dvouletou zaruku od data ndkupu
(nebo od data dodani, pokud je pozdéjsi). Tato zaruka se nevztahuje na zavady
vzniklé v dUsledku nespravného pouZiti nebo $patné udrzby. Nase zaruka nema
vliv na vase zdkonna prava spotrebitele. Potfebujete-li dalsi informace, ndhradni
dily nebo uplatnit zaruku, navstivte nas web home.id/support.

Informace o ekodesignu

Informace o ekodesignu pro identifikator(y) modelu: NA46x

Popis

Oznaceni Hodnota Jednotka
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Spotieba energie ve vypnutém stavu Pos 0,28 W
Spotieba energie v pohotovostnim rezimu P Neuvedeno W
Doba pred automatickym pfepnutim do Tsp 20 Min
pohotovostniho rezimu
Norma pro méfeni provozni hodnoty EN 50564:2011
Kontaktni Udaje pro Ucely ziskani vice informacf DAP B.V.
Tussendiepen 4a, 9206AD Drachten, The
Netherlands

Pristroj je v souladu s pozadavky na ekodesign ptilohy II

NARIZEN/ (EU) 2023/826

Gratulujeme k ndkupu a vitame vas mezi uzivateli vyrobkl spolecnosti Philips!

Chcete-li pIné vyuzivat nasi podporu, zaregistrujte svij vyrobek na strance
www.home.id.

Vseobecny popis

Prehled vyrobku

Napajeci kabel

Vystupy vzduchu

Ovladaci panel

Spodni deska (2x)

Kosik (2x)

Pozndmka: Tento pfistroj je vybaven dvéma samostatnymi varnymi kosiky.
MUzete si vybrat, zda budete vafit pouze v jednom kosiku, nebo pouZijete oba

u b wN —
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soucasné. Kazdy kosik funguje samostatné, coz umoziuje nastavit pro kazdy
kosik odlisnou teplotu, dobu pfipravy nebo prednastavené programy.
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Prehled ovladaciho panelu

7 s

Napajeni a zdkladni ovladani

® ®
© @ @@@

Vypinac
Klepnutim zapnete nebo vypnete horkovzdusnou fritézu.

Tladitko vybéru horniho kosiku (1)
Klepnutim vyberete horni kosik a upravite nastaveni.

Tlacitko vybéru spodniho kosiku (2)
Klepnutim vyberete spodni kosik a upravite nastaveni.

Tladitko navratu

Klepnutim se vratite do predchozi nabidky nebo zrusite
aktudlni vybeér.

Tladitko pro spusténi/pozastaveni
Klepnutim spustite nebo pozastavite proces pripravy.

Tlacitka zvySeni/snizeni teploty

Klepnutim zvysite nebo snizite teplotu pfipravy pro vybrany
kosik.

Tladitka prodlouzeni/zkraceni ¢asu

Klepnutim prodlouzite nebo zkratite dobu pfipravy pro
vybrany kosik.

@e@@‘*@@ @®®@ ®
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Pfednastavené programy

® @
© ®

Svaciny obsahujici mrazené brambory

Tuto predvolbu pouzijte k pfipravé mrazenych hranolk(,
americkych brambor nebo bramborovych placic¢ek
dokfupava a dozlatova.

Steak
Tuto predvolbu pouzijte ke grilovani steaku podle vlastn{
preference s oprazenou kirkou.

Ryby

Tuto predvolbu pouzijte k Setrné pripravé rybich filetd nebo
mofskych plodd, aby zUstaly Stavnaté a krehké.

Zelenina

Tuto predvolbu pouzijte k rovnhomérnému peceni nebo
kfupavému opeceni zeleniny s minimalnim mnozstvim oleje.
Kufreci stehna

Tuto predvolbu pouZijte k dikladné pfipravé kufecich
stehen s kiupavou kazi¢kou.

Ohiev

Tuto pfedvolbu pouZijte k rychlému ohfati zbytkd jidla pfi
zachovani textury a chuti.

©@EO©®e &

Dalsi funkce

Funkce kopirovani
MUzete nastavit as a teplotu pro jeden kosik a poté tato

nastaven{ zkopirovat do druhého kosiku stisknutim tlacitka
kopirovani funkce.

(&
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Funkce ¢asu

S automatickou synchronizaci doby pfipravy ve 2 kosicich
pripravite pokrmy ve stejnou dobu.

Tento model disponuje pfipomenutim protfepani.

K dosazeni optimalnich vysledkd jidlo protfepejte nebo
otocte ihned po zaznéni upozornéni.

Stisknutim tlacitka pfipomenuti protfepani zapnete nebo
vypnete upozornéni, které vam pripomene, abyste kvali
dosazeni rovhomérnéjsich vysledk jidlo béhem pfipravy
protiepali nebo otocili. Uslysite ,pipnuti” a vedle displeje
Casu se zobrazi blikajici ikona protfepan.

Svétlo
Zapne nebo vypne svétlo ve varné komore.

Pfipomenuti protiepani

Displej
I_O_OCL S
_o_o_(>
_O_OZC S
_o_o_t>”
R Displej casu/teploty
achacl Na displeji se stfidavé zobrazuje doba pfipravy a teplota.
- - Indikace pfipomenuti protiepani
Rozsviti se, kdyz je aktivovano pfipomenuti protfepani.
3 Indikace funkce ¢asu
G)..: Rozsviti se, kdyz je aktivovéna funkce casu.

Pred prvnim pouzitim

Dulezité informace: BEhem prvniho pouziti mize z fritézy Airfryer vychazet
koufr a zapach. To je normalni a mély by zmizet béhem nékolika minut.
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Upozornéni: Tato fritéza Airfryer pracuje s horkym vzduchem. Kosik
neplite olejem, tukem na smazeni ani jinou kapalinou.

Upozornéni: Nedotykejte se horkych povrcht. S horkym kosikem
manipulujte v kuchynskych rukavicich.

Upozornéni: Pristroj je urcen vyhradné k pouziti v domacnosti.

Pozndmka: Predehfivani pristroje neni nutné.

1 Odstrante veskery obalovy material.

2 Sejméte z pfistroje vsechny (pfipadné) ndlepky nebo stitky.

3 Pted prvnim pouzitim (viz ,Cisténi") ptistroj ddkladné vycistéte.

Priprava pred pouzitim

1 Pristroj postavte na stabilni, vodorovny a vyrovnany povrch odolny proti zaru.

A 2 Kolem pfistroje ponechte alespori 15 cm volného prostoru.
§ |
AL
— — >15m ' “‘5':";”
5

3 Vlozte do kosiku spodni desku.

Poznamka: Béhem pouzivani se skrze vystupy vzduchu uvolfiuje horka para.
- Udrzujte ruce a oblicej v bezpecné vzdalenosti od pary a vystupl vzduchu.
Pristroj umistéte alespon 15 cm od stény a vystupy vzduchu neumistujte pfimo
— pred zasuvku.

Pozndmka: Na pristroj ani tésné vedle néj nepokladejte zadné predméty. Mohlo
by to narusit proud vzduchu a ovlivnit vysledek fritovani.
Pozndmka: Neumistujte fritézu Airfryer vedle jiného varného spotrebice, blizko
stény kuchyné nebo pod horni kuchyriskeé sk¥ifiky. Vysrazena horka para by
mohla stékat po povrsich.

r

Pouziti pristroje

Zkusebni provoz

Zkusebni provoz vam pomuze:
- Seznamit se s fritézou Airfryer
- Ovérit spravnou funkci

- Odstranit zbytky z vyroby
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1 Ujistéte se, ze jsou oba kosiky prazdné, a poté pristroj zapojte do sité.

2 Stisknéte vypinad pristroje.

3 Vyberte jeden z kosik(.

4 Stisknéte tlacitko Mrazené hranolky.
5 Vyberte druhy kosik a také zvolte Mrazené hranolky.

6 Stisknutim tlacitka spusténi/pozastaveni zahajte pfipravu.
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7 V poloviné pripravy zazni pfipomenuti protfepani. Zvukové upozornéni
ztlumite vytaZzenim kosikd a jejich opétovnym bezpecnym zasunutim.

il . ) Q 8 Po dokonceni ptipravy zazni zavérecny zvukovy signal.

9 Vyjméte kosiky. Nechte oba kosiky 10-30 minut vychladnout.
o0

ol

Pfriprava s prednastavenymi programy

Tento pfistroj je vybaven fadou pfednastavenych programd pfipravy, které

pripravu jidel zjednodusuji. Kazda predvolba je optimalizovédna pro konkrétni

41

druh pokrmu a automaticky nastavuje idedini teplotu a dobu pfipravy, aby bylo

dosazeno vynikajicich vysledkl s minimalnim Usilim.

1 Pridejte ingredience do horniho kosiku.
¢ @ Poznamka: Pred pouzitim kosiku se vzdy ujistéte, ze je spodni deska spravné

nasazena.
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@ 2 Vratte horni kosik do pfistroje.

=
© &
| | b
3 Pridejte ingredience do spodniho kosiku.
¢ @ Pozndmka: Neprekracujte doporucené mnozstvi ani nenaplnujte kosik nad
@ znacku ,MAX", protoze by to mohlo ovlivnit vykon pfipravy.
—
I
LN Y

5 Stisknéte tlac¢itko horniho kosiku na obrazovce.
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7 Stisknéte tlacitko spodniho kosiku na obrazovce.

N 8 \Vyberte tlacitko preferované predvolby.

9 Stisknutim tlacitka spusténi/pozastaveni zahajte piipravu.

Pozndmka: Nékteré suroviny je nutné v poloviné doby pfipravy protirepat (viz
¢ast ,Prednastavené programy”). Postup:

- Opatrné vytdhnéte kosik.

- Protiepejte obsah nad zaruvzdornym povrchem.

- Vlozte kosik zpét a pokracujte v pfipravé.

Pozndmka: Chcete-li proces pfipravy pozastavit, znovu stisknéte tlacitko
spusténi/pozastaveni. Opétovnym stisknutim stejného tlacitka pokracujte
v pfipravé.

Poznamka: Po vyjmuti kosiku se pristroj automaticky zastavi. Priprava se
automaticky obnovi, jakmile vlozite kosik zpét do pfistroje.

o 10 Po dokonceni pfipravy zazni casovy signal. Opatrné vytdhnéte oba kosiky.
Upozornéni: Po pripravé pokrmu jsou kosik, plast vnitiku pristroje

a ingredience horké. Pfi vyjimani koSiku jej vzdy polozte na zaruvzdorny
povrch (napf. trojnozku nebo silikonovou podlozku). Podle typu pokrmu
muze z kosSiku unikat horka para.

11 K vyjmuti pfipravenych pokrma z kosikd pouZijte kuchynské klesté.
Y. A Poznamka: Zbytky oleje nebo vyskvareny tuk z ingredienci se zachytavaji na
oA zs o dné kosiku.

T onl o & Pozndmka: V zavislosti na typu p¥ipravovanych pokrmd miizete mezi
jednotlivymi davkami nebo pred protfepanim obsahu vylit prebytecny olej
nebo tuk. Aby to bylo bezpecné, polozte kosik na zaruvzdorny povrch
a pouzijte kuchyrské rukavice. Opatrné vylijte olej nebo tuk.
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Pfednastavené programy

Pfedvolby Doporucené Teplota Doba pripravy Pfipomenuti
mnozstvi protiepani
Mrazené 5009 200 °C 26 min 30 min x2
hranolky
Kotlety 250 g 200 °C 16 min 18 min x2
Rybi filet 650 g 200 °C 18 min 20 min x1
Zelenina 800g 180 °C 18 min 20 min x2
Stehynka 1000 g 180 °C 32 min 34 min x1
@ Ohfev / 160 °C 5 min 5 min /
2750 W 2300w

Pozndmka: Vychozi doba pfipravy pro kazdy prednastaveny program se mdze

iSit v zavislosti na vykonu vasi fritézy Airfryer.

Priprava pokrmd s ru¢nim nastavenim

Pokud prednastavené programy nevyhovujf vasim osobnim potifebdm, ru¢nf
nastaveni vam umozni pInou kontrolu nad teplotou a ¢asem.

f

1 Pridejte ingredience do horniho kosiku.

Pozndmka: Pfed pouzitim kosiku se vzdy ujistéte, Ze je spodni deska spravné

nasazena.

2 Vratte horni kosik do pfistroje.
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| 3 Pridejte ingredience do spodniho kosiku.
; @ Poznamka: Fritéza Airfryer je vhodna na pfipravu Siroké skaly ingredienci.

- Abyste dosahli co nejlepsich vysledkl, nahlédnéte do ,Tabulky pokrma”, kde
najdete doporucend mnozstvi a doby pripravy.

f =5 Pozndmka: Neprekracujte doporucené mnozstvi ani nenaplnujte kosik nad
| Tl I znacku ,MAX", protoze by to mohlo ovlivnit vykon pfipravy.

4 Vratte spodni kosik do pfistroje.
)

5 Stisknéte tla¢itko horniho kosiku na obrazovce.

6 Stisknutim Sipek teploty a casu vyberte pozadované nastaveni.

7 Stisknéte tlacitko spodniho kosiku na obrazovce.
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8 Stisknutim Sipek teploty a casu vyberte pozadované nastaveni.

9 Stisknutim tlacitka spusténi/pozastaveni zahajte pfipravu.

Pozndmka: Nékteré suroviny je nutné v poloviné doby pfipravy protrepat (viz
¢ast ,Tabulka pokrm0"”). Postup:

- Opatrné vytahnéte kosik.

- Protfepejte obsah nad Zaruvzdornym povrchem.

- Vlozte kosik zpét a pokracujte v pfipravé.

Poznamka: Chcete-li proces pripravy pozastavit, znovu stisknéte tlacitko
spusténi/pozastaveni. Opétovnym stisknutim stejného tlacitka pokracujte
v pfipravé.

Pozndmka: Po vyjmuti kosiku se pristroj automaticky zastavi. Priprava se
automaticky obnovi, jakmile vlozite kosik zpét do pfistroje.

0 10 Po dokoncent pfipravy zazni ¢asovy signal. Opatrné vytahnéte oba kosiky.
Upozornéni: Po pripravé pokrmu jsou kosik, plast vnitiku pristroje

a ingredience horké. Pfi vyjimani kosiku jej vzdy polozte na zaruvzdorny
povrch (napf. trojnozku nebo silikonovou podlozku). Podle typu pokrmu
muze z kosiku unikat horka para.

11 K vyjmuti pfipravenych pokrma z kosikd pouzijte kuchyrské klesté. Lehci
_(w potraviny, jako jsou hranolky, miZzete nasypat pfimo na talit.
' Poznamka: Zbytky oleje nebo vyskvareny tuk z ingredienci se zachytavaji na
P, By (ET)) dné kosiku.
o= / . . ' .
@_) S Pozndmka: V zavislosti na typu pfipravovanych pokrmd mizete mezi
- LR | jednotlivymi dédvkami nebo pred protifepanim obsahu vylit prebytecny olej
T nebo tuk. Aby to bylo bezpecné, polozte kosik na zaruvzdorny povrch
Q_ g, a pouzijte kuchyrské rukavice. Opatrné vylijte olej nebo tuk.

Tabulka pokrmu

Nize uvedena tabulka obsahuje doporucend zakladni nastaveni pro pfipravu

rlznych druh pokrmd.

Poznamka

- Uvedena nastaveni slouzi jako voditko. Vzhledem k rozdildm v pdvodu,
velikosti, tvaru a znacce surovin nelze zarucit optimalni vysledky pro vsechny
ingredience.
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- Pripripravé vétsich mnozstvi (napt. hranolky, krevety, kuteci stehynka,
mrazené pokrmy) ingredience béhem pfipravy 2-3krat protrepejte, otocte
nebo promichejte, aby byla zajisténa rovnomérna struktura a propecent.

- Doporucend hmotnost je pro jeden kosik.

- Vysledky vareni se lisi v zavislosti na velikosti a objemu ingredienci pro kazdé
jidlo. K dosazeni dokonalych vysledk pfizplsobte pfedvolby vafeni svym
konkrétnim ingrediencim. Kucharka aplikace Home ID poskytuje kompletniho
privodce pfizplsobenim na zdkladé velikosti a objemu ingredienci.

Tabulka potravin pro pfistroje s vykonem 2 750 W

Ingredience Mnozstvi Cas Teplota Poznamka
potravin (min)
Tenké mrazené hranolky 800 g 43 200 °C Vypnéte upozornéni na protfepani

(7x7 mm/
0,3 x0,3 palce)

Mald porce

a jidlo ru¢né protrepejte nebo
otocte po 17, 24,30 a 37 minutach.
Béhem procesu vareni protiepejte
4krat, abyste doséhli optimalniho
vykonu pfi pripravé malych porci
hranolk{.

Tenké mrazené hranolky
(7x7mm/
0,3 x 0,3 palce)

Velkd porce

1200 g 60 200 °C Vypnéte upozornéni na protfepani
a jidlo ru¢né protiepejte nebo
otocte po 24, 32,40 a 50 minutach.
Béhem procesu vareni protiepejte
4krat, abyste dosahli optimalniho
vykonu pfi pripravé velkych porci

hranolk{.

Kureci palicky (zhruba 4 kust 30 180 °C V poloviné protieste, otocte nebo

1259/ 4,5 unce na 1ks) zamichejte

Losos 400-1000g 14-24 200 °C V poloviné protieste, otocte nebo
zamichejte

Klobasy 300-5009g 10-15 180 °C V poloviné protieste, otocte nebo
zamichejte

Kotleta 200-1000 g 15-20 200 °C V poloviné protieste, otocte nebo
zamichejte

Piskotovy dort 3009 50 140 °C PouZijte pecici plech

Piskotovy cupcake 4-9 kosickU 14-16 160 °C Pouzijte pecici misku

Muffiny (zhruba 40 g/ks) 6 kusU 16 160 °C

Snadny lavovy dortik 4-9 kosickl 10 160 °C PouZijte pecici misku

Zeleninova smés (hrubé 1300¢g 25 180 °C Vypnéte upozornéni na protfepant

krajena)
Velka porce

a béhem varenijidlo po 12

a 18 minutach ruc¢né protrepejte

nebo promichejte, abyste dosahli
optimalniho vysledku pfi pfipravé
velkych porci zeleninovych smési.
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Ingredience Mnozstvi Cas Teplota Poznamka
potravin (min)
Mini rosti 6-11 kusu 15-20 180 °C V poloviné protieste, otocte nebo
zamichejte
Pfedpecleny chléb/rohliky 4 kust 8 180 °C

(zhruba 60 g/ 2,1 unce)

Tabulka potravin pro pfistroje s vykonem 2300 W

Ingredience Min. - Max. Cas Teplota Poznamka

mnozstvi (min)
Tenké mrazené hranolky  200-700g 26-37 200 °C V priibéhu 2-3krat protrepejte,
(7x7 mm/ otocte nebo zamichejte

0,3 x0,3 palce)

Kureci stehna (zhruba 2-8 kusl 26-36 180 °C V poloviné protteste, otocte nebo

125 g/ 4,5 unce) zamichejte

Losos 400-1000¢g 16-26 200 °C V poloviné protteste, otocte nebo
zamichejte

Klobasy 300-5009g 12-17 180 °C V poloviné protteste, otocte nebo
zamichejte

Kotleta 200-1000 g 17-22 200 °C V poloviné protteste, otocte nebo
zamichejte

Piskotovy dort 3009 50 140 °C Pouzijte pecici plech

Piskotovy cupcake 4-9 kosickl 14-16 160 °C Pouzijte pecici misku

Snadny lavovy dortik 4-9 kosickl 10 160 °C Pouzijte pecici misku

Zeleninova smés 400-800 g 15-20 180 °C V poloviné protieste, otocte nebo
zamichejte

Mini rosti 6-11 kusl 15-20 180 °C V poloviné protieste, otocte nebo
zamichejte

Funkce ¢asu

Funkce €asu je navrzena tak, aby se zajistilo, ze se jidlo v obou kosicich pfipravi
soucasné, i kdyZ jsou doby pfipravy nebo teploty réizné. To se zvlasté hodi pfi
pripravé kompletniho pokrmu s riznymi ingrediencemi v kazdém kosiku.
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1 Nastavte dobu pfipravy a teplotu pfipravy pro oba kosiky.

Ay

® ©

>

2 Stisknéte tlacitko ¢asu na ovladacim panelu.

3 Stisknéte tlacitko pro spusténi/pozastaveni a synchronizovand pfiprava se
spusti.

3 4 Fritéza Airfryer automaticky upravi cas spusténi jednoho kosiku tak, aby oba
37 kosiky dokoncily cyklus pfipravy soucasné. Tim se zajisti, ze vse bude horké
I min a pfipravené k podavéni najednou.

Funkce kopirovani

Funkce kopirovani vam umoznuje jednim dotykem duplikovat nastaveni
pripravy z jednoho kosiku do druhého. To je idealni, kdyz vafite v obou kosicich
stejné jidlo a chcete dosahnout konzistentnich vysledkd.
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1 Nastavte dobu pfipravy a teplotu pro jeden kosik.

2 Stisknéte tlacitko kopirovani. Nastaveni se okamzité duplikuje do druhého
kosiku.

3 Stisknutim tlacitka pro spusténi/pozastaveni zahdjite pfipravu.

Protrepavani potravin

Jak protrepavat

Béhem pripravy pokrmu vyjméte kos z fritézy Airfryer, abyste potraviny

protfepali, promichali nebo otodili.

- Kos pro vasi bezpecnost protfepdvejte jemné a zajistéte, aby horky vzduch
mohl proudit ke vSem povrchdm potravin.

Dosahnéte dokonale kiupavého vysledku: Nepohybujte kosem pouze jednim

smérem. Jidlem radéji pohazujte nebo jej otacejte, nez abyste jen posouvali

kosem. Diky tomu muze horky vzduch cirkulovat kolem kazdého kousku, coz

zajistl rovhomérny zlatohnédy vysledek.



Co protrepavat

Kdy protrepavat
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- Pokud je ko3 pfilis téZky na to, abyste jej mohli protfepavat, poloZte jej na
zaruvzdorny povrch a k promichdni nebo otoceni ingredienci pouzijte klesté
nebo kuchynské nacini se silikonovymi Spickami. VioZte kosik zpét
a pokracujte v pfipravé.

Pozndmka: Fritéza Airfryer se automaticky pozastavi, kdyz se vyjme kosik. Displej

zlstane nehybny, dokud se kosik nevloZi zpét.

Poznamka: Jakmile kosik vioZite zpét, pfiprava pokrm se automaticky obnovi.

Pozndmka: Vyhnéte se delsimu vyjmuti kosiku (déle nez 30 sekund), protoze by
to mohlo zpUsobit ochlazenf pfistroje.

- Malé kousky, jako jsou hranolky nebo nugety, které se béhem pfipravy
skladaji a vrstvi na sebe, je obvykle nutné protrepat, aby byly rovnomérné
kfupavé a propecené.

- Pokud tyto potraviny neprotfepete, mohou se uvafit nerovnomeérné nebo
zGstat v nékterych ¢astech nedovarené.

- Usilnéjsich kust potravin, jako je steak, pom(ze obraceni v poloviné pfipravy
dosahnout rovhomeérného zbarveni ze viech stran.

- Potraviny protfepejte nebo obratte 1-2krdt v poloviné pfipravy, pfipadné
i vicekrat, pokud je to zadouci.
- Nékteré prednastavené programy obsahuji vestavénou funkci (viz
,Prednastavené programy”) pfipomenuti protfepani.
Zkuste to otocit: Pouziti peciciho papiru nebo pecicich pomdcek mlze nékdy
zabranit pristupu vzduchu k zadnf ¢asti kose. Pro dokonale rovhomérné
propeceni staci v poloviné doby pfipravy otocit pecici papir nebo prislusenstvi
0 180 stupnl. Tim se zajisti, Ze kazda strana dostane spravedlivy podil tepla.
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Pfipomenuti protrepani

Pri pfipomenuti protfepani zazni 5 pipnuti a rozblika se displej.
Pokud kosik po 5 pipnutich nevyjmete, pfipomenuti se automaticky vypne.
Pfipomenuti protfepdani se také zastavi, jakmile vyjmete kosik.

Priprava domacich hranolkt

Postup pfipravy skvélych doméacich hranolk( ve fritéze Airfryer:

Vyberte si druh brambor vhodny pro pfipravu hranolkd, naptiklad cerstvé,

(mirné) moucné brambory.

rovnomeérné. Vétsi mnozstvi hranolek zpUsobuje, Ze byvaji méné kiupavé nez

mensi porce.

Brambory oloupejte a nakrajejte na hranolky (tloustka 10x10 mm /

0,4x0,4 palce).

Namocte bramborové hranolky alespori na 30 minut do misy s vodou.

Vyprazdnéte misu a osuste bramborové hranolky ubrouskem nebo papirovou

utérkou.

Nalijte do misy jednu IzZici oleje, vloZte do ni hranolky a michejte, dokud

nejsou hranolky pokryté olejem.

Vyjméte hranolky z misy prsty nebo dérovanym kuchyrskym nacinim, aby

prebytecny olej zlstal v mise.

Poznamka

- Nevyklapéjte vSechny hranolky z misy do kosiku najednou. Zabranite tak
stékani prebyte¢ného oleje do kosiku.

Vlozte hranolky do kosiku.

Osmazte bramborové hranolky a béhem varenf je 2-3krat promichejte.

Varovani: Nez zacnete s ¢isténim, nechte kosik a vnitini stranu pfistroje
uplné vychladnout.

Varovani: kosik je vybaven nepfilnavym povrchem. Nepouzivejte zadné
kovové k