= =g - » Do not use the appliance for any other purpose than described in this manual. - - /\ Do not press the basket release button above the handle during shaking.
Introduction Specifications ik e : , : Using the Appliance
» During hot alr frying, hot steam is released through the air outlet openings. Keep your s
hands and face at a safe distance from the steam and from the air outlet openings. _ _ _ ?QC To reduce the weight, you can remove the basket from the pan and shake the basket
The all new WALTON air fryer cooks crisp, mouthwatering fried food in a new healthy way. By Model : WAF-CROI » Be careful of hot steam and air when you remove the pan from the appliance. The oil-free frying method can prepare a large range of foods. The recipes below should only. To do so, pull the pan out of the appliance, place if on a heat-resistant suface and
) . iy - L ; ; help you get to know the appliance.
cooking without or minimal oil using hot air circulation and a top grill, the dangerous hassle of Voltage 220-240 V » Ensure the appliance is placed on a horizontal, even and stable surface. St - press the basket release button (shake a little bit if necessary). The basket will be detached.
. disposing of hot, odoriferous cooking fat is eliminated. Now you can enjoy the deliciously tasty : : : ; ; ; .
' ) Frequenc . Hz » This appliance is designed for household use only. It may not suitable to be safely i 3 hg= o i 3
A" F er food you love without all the extra fat that comes from deep frying. The dry hot air cooks o A ; : i el ; B e s R ’Q‘ If you set the fimer to half the preparation time, you hear the timer bell when you have
. used in environments such as staff kitchens, farms, motels, and other non-residential 2 CETSHIIEG tHe Bah BT BitHE EIF s . . . . .
food go|de.n-br‘own with 80% less fﬂT than |'F it were deep-fr‘ied. Cook all your fﬂVor‘iTes fl"om Power Consumpﬂon 1400 -1650 W environments, nor is it infended to be used by clients in hotels, motels, bed and . o fyp pd X e bask r:f 5 to shake the ‘ngredfenfs_ However. this means that you have to sef the fimer again to the
chicken wings, french fries or spring rolls with the same crispy exterior and moist interior Temperature Range 80°C - 200°C breakfasts and other residential environments. 8. PUllisfockl haredianisin s Siacks remaining preparation fime after shaking.
made by conventional deep fryers. . ; - ; : :
4 pry Capacity 2.4 litres - _” T.he_ appliance is used |n_'1proper!y or.for profesmo.ncl or semi-professional purposes or A Do not exceed the 'MAX' indicator, as if may affect the quality of the cooked food.
—— I if it is not used according to the instructions in the user manual, the warranty 9. When you hear the timer bell, the set preparation time has elapsed. Pull the pan out
Product Structure becomes invalid and any liabilify will be refused for the damage caused. 4. Slide the pan back into the air fryer, noting o carefully align with guides in the body of the appliance and place it on a heat-resistant surface.
» Always unplug the appliance while not using. of the fryer. .
» The appliance needs approximately 30 minutes to cool down for handle or cleaning ZQ: You can also switch off manually. To do this, turn the time control knob to 0.
Im pOI‘ta I'lt Safeg ua I‘dS safely. /N Never use the pan without the basket in if.
» Immediately unplug the appliance if you see dark smoke coming out of the . . . 10.Check if the ingredients are ready. If the ingredients are not ready yet, simply slide
appliance. Wait for the smoke emission fo stop before you remove the pan from the pé:%n g;’ ;:’;::Z‘:’eme pan during and somelime afferuse; as it gels very hol. Only hold fhe the pan back info the appliance and set the timer fo a few extra minutes.
A Please read this manual carefully before you use the appliance and save it for future reference. appliance. l
5 Tup the fefrperiie SBidl ki 15 118 jealred iHmpeie (58 satin e sl S prest 1 st s BT, T T e eker ot at
» This product cannot be used by children or persons with reduced physical sensory or + Automatic Switch-off ‘Settings’ in this manual to determine the right femperature) i P '
mental capabilities, or lack of experience and knowledge, unless they have been i " . ) ) " " " : 6. Determine the reguired prepdration time for the ingredients. (See section 'Settings’ in pan.
given instruction or supervision. is I?pp]oncre C;s equuppEd“wnh cd |me:.jr, »:L .Terr: efhe fflmeurT has fou"me? dcmn hTO ?f- T:z this manual). /N Do not turn the basket upside down with the pan still attached fo if. as any excess
» To protect against electrical shock, do not immerse the cord, plugs or housing of the o 'cmce e b §oun il 5_ g S, i Bl e S vz wiRl ol S 7. Toswitch on the appliance, turn the timer knob to the required preparation time. oil that has collected on the bottom of the pan will leak onto the ingredients.
appliance in water or other liquids. appliance manually, turn the timer knob anticlockwise to 0.
= Avoid any liquid enter the appliance fo prevent electric shock or short-circuit. ':@:' Add 3 minutes o the preparation time when the appliance is cold. Y After air frying, the pan and the ingredients will be hot. Depending on the type of the
» Keep allingredients in the basket or prevent any contact from heating elements. v ingredients in the air fryer, steam may also escape from the pan.
» Do npoi cox?er this dir inlet and the air outist whe\ix e applancs is worgliin = - 'Q~ You can also lef the appliance preheat without any ingredients inside. In that case, turn
.’ : et . . PP 9. Settl ng""l.lp the Applla nce the fimer knob fo more than 3 minutes and wait until the heating-up light goes out (after 12 Ernsiv e basket o o Bowl of erite d tlate
» Do net fill the pan with cil as this may cause a fire hazard. approx. 3 minutes). Then fill the basket and furn the timer knob fo the required preparation - IENRTY piate.
» Don't touch the inside of the appliance while it is operating. ; : id U : ; ; ; time. e
1. When using your Air Fryer for the first fime, pledse read the instructions contained in % g . . ” -
» Check if the voliage indicated on the appliance fits the local mains voltage. ARE TR Q. To remove large or fragile ingredients, liff them out of the basket using a pair of fongs
» Do not use the appliance if there is any damage on plug, mains cord or other parts. 2. Remove all packaging materials. a) The power-on light [green) and the healing-up light (red) go on.
» Do nct go to any unauthorized people or service centers to replace or fix damaged 3. Take out the pan by holding the handle. b) The fimer starts counting down the set preparafion time. + When a batch of ingredients is ready and removed from the pan, the air fryer is instantly
maincord. 4. Press the basket release button to release the basket fro‘m pan. ' c) During the hoi' air fryilng%; process. the hea?ing»yp light (red]lconjes oh and goes out ready for preparing another batch
» Keep the mains cord away from hot surfaces 5. Theoroughly clean the basket, heatrelay pan and main pan with hot water, some from time to time. This indicates that the heating element is switched on and off to
; ) washing-up liquid and a non-abrasive sponge. maintain the set temperature.
» Do not plug in the appliance or operate the control panel with wet hands. " ¥ ; ) ) s )
- ) _ : , 6. Put the heat-relay pan into the main pan. Keep the skewed portion of heat-relay d) Excess oil from the ingredients is collected on the bottom of the pan.
» Do not place the appliance against a wall or against other appliances. Leave af pan facing upward.
_ o 'e°5:_ PR Tress"speics ok M BRItk stk s el Thams) fiemispass Hiars T 7. Put the basket info the main pan. A fick sound will confirm the attachment. 8. Some ingredients require shaking halfway through the preparation fime (see section
1. Air Inlet 5. Heating-up light 9. H?Uf relay pan _ qeRianee: _ . 8. Slide the main pan into the body of the appliance. 'Settings' in this chapter). To shake the ingredients, pull the pan out of the appliance
WAF CR01 2, Temperotu.re knob 6. Basket 10. Air guﬂe’r » Do not place anything on top of the appliance. v . ) by the handle and shake it. Then slide the pan back into the air fryer.
- 3. Power-on light 7. Basket release button 11. Main pan ’Q‘ You can also clean these parts in the dishwasher.
4.Ti knob 8. Basket handle Page 3 of 12 Page 4 of 12 Page 5 of 12
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. = 7Am & | - Tem emtm_e’ 4. Remove the sticks from the bowl with your fingers or a kiftchen utensil so that excess bl b1 fatd
Tips & Tricks rrem wouat | Time | Temperatuse | gy | pytea i of stays behin I the bowl Put e sfcks i the basket, . Environment | Problem | Possible Cause Solution
A To prevent excess oil from ending up on the bottom of the pan, do not filt the bowl to put Fried snacks
Meat & Poultry all the sticks in the basket in one go. Do not throw away the appliance with the normal household waste when it is exhausted, are not crispy Youuseda typeor ) )
v Because the Air Fryer instantly reheats the air inside the appliance, puling the pan Steak 100-500 | 812 180 instead hand it in at an official collection point for recycling. By doing this, you help to when they snacks meantfo be Use oven snacks or "Qh”‘/ brush some oil onfo
briefly out of the appliance during hot air frying doesn't disturb the process. 5. Fry the potato sticks according to the instructions given above in the fable. preserve the environment. R prepgred ina the snacks for a crispier result.
v Smaller ingredients usually require a slightly shorter preparation time than larger Sausage roll 100-500 13-15 200 the air fryer. magitionaldeep:myer.
v" Shaking smaller ingredients halfway through the preparation fime optimizes the end e A THers &e 166 ifueh
result and can help prevent unevenly fried ingredients. Chicken breast 100-500 10-15 180 - - - . . . . . The pan Ingredientsin e .Do_no’r.fl\l the basket beyond the MAX
v Add some ol to fresh potatoes for a crispy result. Fry your ingredients in the air fryer RIS QUK ERE Ut I you need.sewlce or |nformc:hon. Sl el ho\..fe.r o problen. piecssicoice! jie: neorest cannot beslid | basket indication.
swithiry pritvutes o el divie fhasail Snacks Walton Service Center or call helpline 16267 or visit www.waltonbd.com into th ’
= 3 ) ) ) A The pan, basket and inside of the appliance have a non-stick coating. Do nof use metal o : =
¥ Snacks that can be prepared in an electric oven can also be prepared in the air Spring rolls 100-400 8-10 200 shake Use oven-ready kitchen utensils or abrasive cleaning materials to clean them, as this may damage the non-sfick appliance The basket is not
i . Push the basket down into the pan until you
fryer S T coating. . properly. placed in the pan .
v Place a baking tin or oven dish in the air fryer basket if you want to bake a cake or nuggets 100-500 | 6-10 200 shake | Use oven-ready Troubleshooting Ssiresty: hear a click.
quiche cor if you want o fry fragile ingredients or filled ingredients 1. Remove the mains plug from the wall socket and let the appliance cool down.
v You can also use the alr fryer to reheat ingredients. To reheat ingredients, sef the Frozen fish fingers 100-400 6-10 200 Use oven-ready _‘@’_ . . When you fry greasy ingredients in the air
femperature fo 140°C for up to 5 to10 minutes depending on your need. ‘ . %> Remove e panfo lelihe oft fiyer ool down mare;quickly: You are preparing fryer, a large amount of oil will leak into the
Frozeg bcrjecr::i Jooitn | Bab 180 i e 2. Wipe the outside of the appliance with a moist cloth. Problem Posuible catse Balution ) e pan. The oil produces white smoke Oﬂ‘d the
crumbed cheese - - se oven-ready 3. Clean the pan and basket with hot water, some washing-up liquid and a non- e SpBlArGaE ot White smoke pan may heat up n“nore than usual. This does
snacks - Put the mains plua in an earthed wall socket. comes out of not affect the appliance or the end result.
dbrasive sponge. plugged in pug
. - . . . : the appliance.
Y- Stuffed vegetables 100-400 10 140 4. You can use de-greasing liguid to remove any remaining dirt. The air fryer ‘ . ) ) )
’Q‘ Keep in mind that the following setings are indicalions only. As ingredients differ in e = i ¥ . does rotwark : . The pan still contains White smoke is caused by grease heating up
T i 2 ? 4 . : You have not set the Turn the timer knob to the required ; i
origin, size, shape as well as brand, the best seffing for your ingredients can not always be The pan and basket are dishwasher-proof. grease residues from in the pan. Ensure you clean the pan properly
. : Baking ; . . . WALTON SERVICE MANAGEMENT SYSTEM
guaranteed. You can make your own recipes dccording to your taste & preference. timer. preparation time fo switch on the appliance. previous use. after each use.
Cake 300 20-25 160 Use baking tin 3@‘- If dirt and grease is sfuck fo the basket or the bottom of the pan, fill the pan with hot Bitral SopvieaBeun 3oL Kk Sl Bl 16, Bl
. o PR . . entral service roimnt. 22 g lHgaon Chowdhurypara, naKa-121%, bangladesn
Use baking :::::rf;? sir:;:;f;mrgo::i:g;:? P otRelin e panEncistihe par ha e e The amount of Put smaller batches of ingredients in the e dizislaz gl s s s e e S R Tel: 02-7216051, 7216052, 7213293, 01678-028206, 01678-028021, 01678-028026
Amonnt | Time: |Tesmparature Pt AW EBsecks =0 2 ket fin/oven dish Fe 4 ’ ingredients in the basket. Smaller batches are fried more . right potato type. firm during frying. ) ey ’ ’ ] ’ ’
FEE (g) (min.) (°C) e information r " - : - 3 French fries are E-mail: waltonsms@waltonbd com; support(@waltonbd com
% e i S . e ki 5. Clean the |n5|d§ of the apphcl.nce with hQT wadter and non-abrasive sponge. thergredients basket is oo big. evenly. fried unevenly Help Line: 16276, 096-123-16267
Potatoes & fries 6. Clean the heating element with a cleaning brush to remove any food residues. friad with the . in the air fryer. ;Z;JQ?SSEEL:S:;Z?Y Rifise he potate sticks propery ie remove Webi s wialtofibd.com
. air fryer are net | The set temperafureis | Turn the temperature control kneb to the ! starch from the outside of the sticks.
Thin frozen fries 300-700 | 9-1é 200 shake Maki H Made Fri done property | 100 low. required temperature setting (see ‘Setfings') before you fried them. Major Service Points
) . _ in ome-Made rries
Thick frozen fries 300-700 11-20 200 shake g Sto ra g e o - . Mirpur: 01678-048773, Narayangonj: 01678-048826, Chittagong: 01678-028828, Khulna: 01678-048738
The preparafientimels: | Jum e tmer ol 1o he mauked i iS55 ¥ Maike sure-you.dry the patato sicks J - 01678-028802 Barisal: 01678-028846, Sylhet: 01678-028845, M ingh: 01678-028812
Home-made ; To make home-made fries, follow the steps below foo short. preparation fime (see ‘Settings'). HECHIEsaNS [TReIcpiest.cr s roperly before you add the oil e e B M ISR LR o TS e e
Fries (8x8 mm ) | g 2 Naka |[fac 2 ioep of of ome race e e Pe beiow: 1. Unplug the appliance and let it cool down. not crispy when | fries depends on the prepary V! - Bogra: 01678-048710, Faridpur: 01678-048722, Rangpur: 01678-028848 Rajshahi: 01678-028999,
Hortaraade oalals | Peelth it deut them into shick 2. Make sure all parts are clean and dry. The ingredients _Ce”Oiﬁ fypes of _ _ they come out | amount of cil and v ;he potaicsicks smaller fon o crispler Comilla: 01678-028504
° 300800 | 1822 180 shake | Add 1/2 tosp of oi - Peelthe polatoes and cutihem inio sficks, vt ingredients need to be | Ingredients that lie on fop of or across each of the air fryer. | water in the fries. s _ -
wedges 2. Wash the potato sticks theroughly and dry them with kitchen paper. ) shaken halfway other [e.g. fries) need fo be shaken halfway v" Add slightly more oil for a crispier resuli.
U S e e 3. Pour 1/2 tablespoon of olive oil in a bowl, put the sficks on fop and mix unfil the sticks U_neve”"/ in the through the through the preparation fime. (see 'Settings')
e e 300-750 12-18 180 shake | Add 1/2 tbsp of oil are coated with oil. air fryer. preparation fime.
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