Tefal )

ActiFry 2in1 )

EL

AR

FA

www.groupeseb.com

1505087478 28/02/12






n.T‘

’l_L[ (]







So that you can get the best results from
your cooking, TeFal offers you special
advice on potatoes and oils.
The potato: for an enjoyable and balanced diet every day!

Potatoes are a great food for everybody at every age. They are an excellent source of energy and are rich
in vitamins. Depending on the varieties, the climatic conditions and cultivation, the potato can vary greatly
in terms of: shape, size, quality of taste. Each one has its own characteristics. In respect of earliness, yield,
size, colour, storage quality and directions for cooking. The cooking results may vary depending on the
origin and seasonality.

What variety should be used for ActiFry 2in1?

As a rule we recommend you use special “chip” potatoes. For high moisture content new potatoes, we
recommend that you cook your fries for a few extra minutes.

with ActiFry 2in1 it's also possible to cook frozen fries. Because they are already pre-cooked, there
is no need to add any oil.

Where should you store potatoes?

The best places to store potatoes are in a dark cellar, or a cool cupboard (between 6 and 8°C), away
from any light.

How should potatoes be prepared for ActiFry 2in1?

For best results, you must make sure that the fries do not stick together. For this we recommend you
wash the peeled potatoes thoroughly before cutting them and then once again when they have been
cut up, until the water has turned clear.

This will allow you to remove the maximum amount of starch. Carefully dry the fries using a dry and highly
absorbent clean tea towel. The fries must be perfectly dry before they are put in the ACtiFry 2in 1.

How should the potatoes be cut?
The chip's crispiness and fluffiness depends on its size. The more thinly cut your fries are, the crispier
they will be and vice-versa, the thicker they are the fluffier they will be on the inside. Depending on your
preference, you can vary the size of your fries and change the cooking time accordingly:
Thickness: Thin American style: 8 x 8 mm / Standard: 10 x 10 mm / Thick: 13 x 13 mm
Length up to 9 cm.
The maximum recommended chip thickness is 13 x 13 mm and a length of up to 9 cm.

Try using different oils which are good for you

If you fancy treating yourself to a different taste, then one spoonful of oil added once is all you need.

All'the fatty acids which are essential for life can be found in vegetable oils. They all contain in different proportions,

the nutrients which are essential for a balanced diet. It's important to vary the oils you use in order to provide your

body with everything it needs! With ACtiFry 2 in 1, you can use a very large variety of oils:

 Standard oils: sunflower, olive, corn, rapeseed®, grapeseed, groundnut (peanut), soya®.

e Flavoured oils: oils infused with herbs, garlic, peppers, lemon...

e Speciality oils: hazelnut®, seasme®, safflower®, almond®, avocado®, argan* (* cooking time varies
according to the manufacturer).

*Note: Some of these oils may not be readily available in your supermarket. Please substitute according

to your preferred taste.

The ActiFry 2in 1technology with its low quantity of fats, allows you to retain the good fatty acids

which are essential for providing you with the energy you need.

With ActiFry 2in 1, you can treat yourself and your friends too!
To find out more or if you've any questions, please visit www.tefal.com




Some helpful advice

e When using the appliance for the first time you may notice a harmless smell. This smell, which will not
affect the appliance in any way, will quickly disappear.

 So as not to damage your appliance make sure you stick to the quantities of ingredients and liquid
given in the instruction booklet and recipe book.

» Never overload the tray and do not exceed the recommended quantities.

 Never leave your 2in1 spoon in the appliance whilst it is on.

e Never place the tray in the appliance without the bowl.

e Never put the paddle in without the bowl.

e Never exceed the height indicated by the maximum level marker on the paddle and the maximum
mark on the tray.

e Place the tray in the appliance when the reminder beep sounds and not at the the beginning of
cooking (except if the cooking time in the pan and the tray are the same).

« Never leave the appliance unattended whilst in operation.

Description
1.  Transparent lid 10. 2in1 handle
2. Lid latches a. tray handle
3. 2in1spoon (2in1) b. button for disconnecting the two
a. oil side handles
min= 14 ml (4 people) c. bowl handle
max= 20 ml (6 people) d. button for unlocking the bowl handle
b. salt side 11. Body
4. 2in1 cooking tray with “MAX” level 12. Detachable filter
5. Detachable mixing paddle 13. Lid opening control
6. Paddle unlocking button T4. LCD screen
7.  “MAX’liquid contents level 15. Button for activating the 2in1 function
8. Tray support pads 16. +and - button for adjusting cooking time
9. Detachable bowl 17. Button for starting and stopping cooking

18. On/off switch and plug-in socket
19. Detachable power cord

For fast cooking
Before using for the first time

/\\ « Don’t forget to remove the protective sleeves located on the The inside of the ActiFry
lid before using the appliance — fig.29. pan has a highly resistant
e Open the lid by pressing on the lid opening control buttons — fig.'l ceramic coating.
and push the two grey latches outwards to remove the lid — fig.2.
e Remove the 2 in 1 spoon, and then remove its polystyrene packing
which you can throw away — fig.3.
. LH} up the bowl’s handle horizontally until you hear a “CLICK" sound
—fig.4.
e Remove the tray handle by pushing on the button 10b — fig.5.
« You can use this handle for taking out the tray — fig.6-7.
« Remove the paddle by pushing the unlocking button — fig.8Cl.
o Take the bowl out.
o Remove the detachable filter — fig.28.




o All these detachable parts are dishwasher friendly — fig.9 or can be
cleaned with a non-abrasive sponge and some washing-up liquid.
 Dry thoroughly before putting back.

When using the appliance
for the first time you may
notice a harmless smell. This

e Adjust the position of the paddle until you hear a “CLICK” sound — smell, which will not affect

fig.8b

When using the bowl on its e Open the lid — fig.1 .

the appliance in any way,
will quickly disappear.

Prepare the food

own, never place the tray in ¢ Remove the 2in1 spoon — fig.3 and the tray — fig.7.

the appliance. o Lift the handle up — figA and remove the bowl from the appliance.

e Place your food on the tray making sure you always keep to the

Do not use the paddle quantities recommended in the cooking tables and/or the recipe book

without the bowl. (pregsgI s(f)se: “Cooking table”). Never exceed the "MAX" level marker
- fig.10.

e Depending on the food, add the recommended amount of fat in the
spoon and pour the contents evenly in to the bowl — fig.11.
e Put the bowl back into the appliance and close the lid.

e Push the handle back — fig.1 2.

Using the bowl on its own
Start cooking

e Connect the detachable power cable to the appliance and plug it in
—fig.13.

e Push the switch 0/l — fig.14 the appliance will make a beep sound
and the screen displays 00.

e Adjust the cooking time using the buttons @ @ — fig.1 5 (see
“Cooking table®).

« Press the start button @@ — fig.16. The minute countdown starts.
The countdown will only be displayed in seconds when there is less
than a minute left.

e You can adjust the cooking time at any time by pressing on the buttons

@e®-fig.17.

Opening the lid stops the
cooking. You can start
cooking again by pressing
on the start button after it
has been switched off.
Once the lid has been open
for 2 minutes the appliance
will go into stand-by mode.

Remove the food

e When the cooking is finished, the timer will sound and the screen will
start blinking and displaying 00 — fig.1 8: the appliance automatically
stops cooking your food. You can stop the buzzer by pressing on the

start button @@ — fig.19.
« Open the lid — fig.20.

o Lift the handle up until you hear the “CLICK” sound — fig.21 .
e Remove the bowl and take the food out.
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Cooking tables

The cooking times given are indicative only, they may vary depending on whether the food items are
in season, their size, how they each taste and the electrical voltage used. The quantity of oil indicated
may be increased in accordance with your tastes and needs. If you like your fries even more crispy, try
cooking for a few extra minutes.

Potatoes
Type QUANTITY Oon COOKING TIME
1500 g™ 1 spoonful of oil 41-43 min
1250 g™ 1 spoonful of oil 38-40 min
Standard sized fries Fresh 1000 g™ % spoonful of oil 35-37 min
10 mm x 10 mm 750 g™ ¥ spoonful of oil 30-32 min
500 g* Y5 spoonful of oil 24-26 min
250 g™ Y5 spoonful of il 20-22 min
Mac Cain Traditional Frozen Fries 1200 g without 36-38 min
Straight cut frozen fries Frozen
10 mm x 10 mm™* 7509 without 24-26 min

** Weight of unpeeled potatoes.
*** for American Style Thin Cut Frozen Fries (8 mm x 8 mm) cook for the same time as 10 mm x 10 mm frozen fries.

Other vegetables

Type QUANTITY on COOKING TIME
Zucchini Fresh in slices 1200 ¢ N 1%8%@0%\2&@ 30 min
Peppers Fresh in slices 1000 g N 2%8%@0%@&@ 25min
Mushrooms Fresh in quarters 1000 ¢ 1 spoon of ail 20 min
Tomatoes Fresh in quarters 1000 g 1 spoon of oil 20 min
Onions Fresh in round slices 750 g 1 spoon of ail 30 min

Meats - Poultry

To give extra taste to your meat, feel free to mix the spices in the oil (paprika, curry, basil, oregano,
cumin, thyme, laurel...).

Type QUANTITY on COOKING TIME
Chicken nuggets Fresh 1200 g without 18-20 min
Frozen 1200 g without 18-20 min
Chicken drumsticks Fresh 9 without 25-30 min
Chicken legs Fresh 3 without 30-35 min
Chicken breasts Fresh 9 sr?ggocimtlﬂkggob [Je)asts without 22-25min
Spring Rolls Fresh 12 small 1 spoonful of oil 10-12 min
Veal cutlets Fresh 9 1 spoonful of oil 22-25 min
Pork chops Fresh (2.5 cm thick) 6 1 spoonful of oil 18-20 min
Pork fillet Fresh (cut into thin 9 1 spoonful of oil 13-15min

slices or strips)

Saddle of rabbit Fresh 9 1 spoonful of oil 18-20 min
) Fresh 9004g 1 spoonful of oil 13-15 min
Minced meat Frozen 6004 1 spoonful of oil 13-15min
Meatballs Frozen 120049 1 spoonful of oil 18-20 min
Sausages Fresh 8-10 without 10-12 min




Fish - SheIIfish@

Type QUANTITY on COOKING TIME
Battered calamari Frozen 500¢ without 12-14 min
Prawns Cooked 600 g without 8-10 min
King prawns Frgﬁg\;ggd 450 g without 9-11 min
Desserts

Type QUANTITY on C()T?SENG
Bananas in slices (7 tzgr?o?ws) +1 sp;()sr?%?g;utl)?ofv?ri]l sugar &6 min

in foil 3 bananas without 15-17 min

Apples cutin two 5 . legggfnjlljsl gg solijlgar 10-12 min

Pears diced 1500 g 2 spoonfuls of sugar 10-12 min

Pineapple diced 2 2 spoonfuls of sugar 15-17 min

Frozen preparations
TYPE QUANTITY (0} (1 COOKING TIME

Ratatouille Frozen 100049 without 25-30 min
Panfried posta Frozen 1000 g without 2022 min
Farmer's pan-fry Frozen 1000 g without 25-30 min
Mountain pan-fry Frozen 1000 g without 20-25 min
Carbonara pasta Frozen 1000 g without 18-20 min
Paella Frozen 1000 ¢ without 18-20 min
Cantonese rice Frozen 1000 g without 18-20 min
Chili con Carne Frozen 1000 g without 15-20 min




Using the 2in1: bowl + tray
Get your food ready

« Open the lid — fig.1.

e Remove the 2in1 spoon and the tray — fig.3.

o Lift the handle up - fig.4 and remove the bowl from the appliance

e Place your food in the bowl making sure you always keep to the
quantities recommended in the cooking tables and/or the recipe book
(please see “Cooking table”). Never exceed the "MAX" level marker on

the paddle — fig.10.

e Depending on the food, add the recommended amount of fat in a
spoon and pour the contents evenly in to the bowl — fig.‘l 1

e Put the bowl back in the appliance and close the lid.

« Fold away the handle — fig.12.

Start 2in1 cooking

There is a pre-set time for
each type of food which you
can adjust.

When you are not using it,
the appliance will
automatically switch itself
off after 10 minutes.

Remove your food

e Connect detachable power cable to the appliance and plug it in —
fig.13.

e Push the switch O/l , the appliance will make a beep sound and the
screen displays 00 — fig.14.

o Adjust the total cooking time (=cooking the food in the bowl) using
the buttons @ @ (see “Cooking table) — fig.15.

e Select the type of food you want to cook in the tray using the button
@ - fig.23 and 24.

e Adjust the cooking time for the tray using the buttons @@
(please see “Cooking table”).

e Push the start button @. The cooking starts.

e The minute by minute countdown starts.

e Place the food on the tray making sure you don’t exceed the maximum
level — fig.22.

e When the appliance beeps and stops automatically, open the lid and
put the tray in — fig.25.

e Close the lid again and press the start button@m.

e The countdown resumes.

e When cooking is finished, the timer will sound and the screen will start Be careful, because the tray
blinking and displaying 00: the appliance automatically stops cooking is very hot after cooking.
your food. You can stop the buzzer by pressing on the start button @ Always use the tray handle

- fig.1 9. to remove it. If you want
« Open the lid — fig.20. even crispier fries, you
« Lift up the handle until you hear the “CLICK” — fig.21. can cook them for a further
e Disconnect the two handles by pressing the button 10b. 2 minutes after you’ve

« Turn over the tray handle so that it can fit on to the tray — fig.26.  removed the tray.
e Remove the tray and take your food out — fig.27.
e Remove the bowl and take your food out.
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Cooking table

FooD FOR  QUANTITY Foop ON TRAY

THE BOWL BowL TRAY QUANTITY
1250¢g 45 min 4 7 min
Potatocs 1000 g 35min BE%egrS 4 7 min
750 g 30 min @ 3 6 min
250¢ 25 min 1 5min
1000 g 30 min 4 10 min
Jucchin 750g 25 min Salmon 3 10 min
500¢g 20 min Q&X 2 8 min
250¢ 18 min 1 7 min
12509 50 min Chicken 5 18 min
Frios 1000 g 45 min drumsticks 4 16 min
750g 40 min @4 3 16 min
250¢g 33 min 1 15 min

Crunchy

Figs 10 20 min C%‘* 4 5 min

Easy to clean

Clean the appliance

e Allow it to cool down completely.

e Open the lid by pressing on the buttons — fig.1 push the two latches

outwards to remove the lid — fig.2.

o Lift the bowl’s handle up horizontally until you hear a “CLICK* sound

—fig.4.

« Remove the tray — fig.7.

« Remove the paddle by pressing on the unlocking button — fig.SCl.

o Take the bowl out.

o Remove the detachable filter — fig.28.

o All these detachable parts are dishwasher friendly — fig.9 or can be

cleaned with a non-abrasive sponge and some washing-up liquid.

e Clean the inside and outside of the appliance with a slightly damp

sponge.

/\ e If you’re cooking any fatty food on the tray which may cause
spray we recommend that you clean the spray off using a
slightly damp sponge each time you’ve finished using your
appliance. In particular the internal areas of the blower
marked by black arrows — fig.30.

12- Dry thoroughly before putting back.

Never immerse the
appliance in water.

Never use corrosive or
abrasive cleaning
substances.

The detachable filter must
be cleaned regularly.

So as to keep your bowl and
tray in the best possible
condition, do not use any
metallic utensils.




A few tips in case of problems...

PROBLEMS

The appliance won't work.

CAuUSES
The appliance isn't correctly plugged in.

SOLUTIONS
Check that the appliance is correctly plugged in/

You haven't yet pressed the ON / OFF
button.

Press the ON / OFF button.

You've pressed the ON / OFF button but|
the appliance won't work.

Close the lid.

The appliance won't heat up.

Bring your appliance to an Approved Service
Centre.

The paddle is not turning correctly.

Check that it is correctly in place otherwise take
your appliance to an Approved Service Centre.

The paddle is not turing
correctly.

The paddle isn't locked.

Adjust the position of the é)oddle until you hear
the “CLICK” sound - fig.8b.

The tray won't turn.

The tray isn't locked.

Adjust the position of the tray until you hear
the “CLICK" sound.

The food is not cooked evenly.

You haven't used the paddle.

Put it in position.

The food is not chopped up the same
way.

Chop all the food to the same size.

The fries are not chopped the same
way.

Chop all the fries to the same size.

The paddle is in the right position but it
won't turn.

Bring the appliance to an Approved
Service Centre.

The fries are not crispy enough.

You are not using special chip potatoes

Choose special chip potatoes.

The potatoes haven't been
sufficiently washed and dried.

Wash, drain and dry the potatoes thoroughly
before cooking.

The fries are too thick.

Chop them more thinly.

There's not enough oil.

Increase the quantity of oil (see “Cooking table”).

The filter (12) is blocked.

Clean the filter.

The food won’t turn with the
tray.

The food is too thick.

Reduce the thickness of your food.

The food in the bowl isn’t
cooked.

The tray was put on the bowl when the
cooking started.

Only put the tray in during the second half of
the cooking phase.

The fries become cracked whilst
they are being cooked.

You're not using the right quantity.

Reduce the quantity of potatoes and change
the cooking time.

The food remains on the edge
of the dish.

The bowl is overloaded.

Stick to the quantities indicated in the cooking
table.
Reduce the quantity of food.

Maximum level exceeded.

Reduce the quantities.

Liquids from the cooking have
seeped into the body of the
appliance.

Bowl faulty.

Check that there aren't any leaks by filling the
bowl up to the MAX level of the paddle. If you
do find a leak, take your bowl to an Approved

Service Centre.

The maximum level has been exceeded.

Don't go over the maximum level.

The LCD screen doesn't work
anymore.

The appliance isn't plugged in.

Plug the appliance in.

The appliance hasn't been turned on.

Press the ON / OFF button.

The appliance has been used incorrectly
and as a result has gone into safety mode.

Take the appliance to an Approved Service
Centre.

The LCD screen is indicating Err.

The appliance has a malfunction.

Unplug the appliance, wait 10 seconds,
plug the appliance back. In again, and press
the ON/OFF button. If the LCD screen is still
indicating Err, take the appliance to an
Approved Service Centre.

The appliance is making an
abnormal amount of noise.

You suspect that the appliance's
motors are not working properly.

Take the appliance to an Approved Service
Centre.

During combined cooking, the
machine won't stop for you to
put the tray in.

The tray cooking has not been
programmed.

Use the 2in1 function during combined
cooking.
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Recommandations

e Durant la premiére utilisation, il peut se produire un dégagement d’odeur sans nocivité.
Ce phénomeéne sans conséquence sur |'utilisation de I'appareil disparaitra rapidement.

e Pour ne pas endommager votre appareil, veillez & respecter les quantités d’ingrédients et de liquide
indiquées dans le mode d’emploi et le livre de recettes.

 Ne surchargez pas le plateau, respectez les quantités recommandées.

o Ne laissez jamais la cuillére 2en1 dans I'appareil pendant le fonctionnement.

e Ne jamais positionner le plateau dans I'appareil sans la cuve.

e Ne jamais positionner la pale sans la cuve.

e Ne jamais dépasser la hauteur indiquée par le niveau max de la pale et maxi du plateau.

 Ne positionnez jamais le plateau dans I'appareil au début de cuisson en utilisation 2en1, attendez
I'avertissement sonore qui vous indique & quel moment le positionner.

Description
1. Couvercle transparent C. poignée cuve
2. Verrous du couvercle d. bouton de déverrouillage
3. Cuillére 2en1 (2in1) de la poignée cuve
a. face huile 11. Corps
min= 1,4 cl (4 personnes) 12. Filtre amovible
max= 2 cl( 6 personnes) 13. Commande d’ouverture du couvercle
b. face sel 14. Ecran LCD
4.  Plateau de cuisson 2enT avec niveau “MAX” 15. Bouton d’activation de la fonction 2en’
5. Pale de brassage amovible 16. Bouton + et — pour régler le temps de
6. Bouton de déverrouillage de la pale cuisson
7. Niveau contenance “MAX” liquide 17. Bouton de démarrage et arrét de la
8.  Patins d'appui du plateau cuisson
9. Cuve amovible 18. Interrupteur marche/arrét
10. Poignée 2en et point de branchement
a. poignée plateau 19. Cordon amovible

b. bouton de désolidarisation
des deux poignées

Une préparation rapide
Avant la premiére utilisation

/\ « Avant d'utiliser le produit, n'oubliez pas de retirer les L’intérieur de la cuve
manchons de protection situés sur le couvercle - fig.29. ActiFry dispose d’un

e Ouvrez le couvercle en appuyant sur le bouton de commande revétement céramique
d'ouverture - fig.1 et poussez les deux verrous gris vers |’extérieur haute résistance.
pour retirer le couvercle - fig.2.

e Enlevez la cuillére 2en et son calage en polystyréne que vous pouvez
jeter - fig.3.

e Remontez la poignée de la cuve & I'horizontale jusqu'au “CLIC"
- fig.4.

e Retirez la poignée de plateau en poussant sur le bouton 10b - fig.5.

e \ous pouvez utilisez cette poignée pour sortir le plateau - fig.6-7.

e Retirez la pale en poussant le bouton de déverrouillage - fig.8Cl.

« Sortir la cuve.

« Retirez le filtre amovible - fig.28.
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Tableaux de cuisson

Les temps de cuisson sont donnés a titre indicatif, ils peuvent varier en fonction de la saisonnalité des
aliments, de leur taille, des quantités, du goGt de chacun et de la tension du réseau électrique.
La quantité d’huile indiquée peut étre augmentée en fonction de vos godts et de vos besoins. Si vous
souhaitez des frites encore plus croustillantes, vous pouvez ajouter quelques minutes de cuisson
supplémentaires.

Pommes de terre

TYPE QUANTITE AlouTt TEMPS DE CUISSON
1500 g 1 cuillére d'huile 47-43 min
1250 ¢g 1 cuillére d'huile 38-40 min
il Frittesd | i 1000 g % cuillére d'huile 35-37 min
om0 mn e 750g | Ycuilere dhuile 30-32 min
5009 Y cuillére d'huile 24-26 min
2509 ¥s cuillere d'huile 20-22 min
Frites Suraele 1200 g sans 36-38 min
Mac Cain Tradition urgelees 750 g sans 24-26 min
Autres légumes
TyPE QUANTITE Alout -Eihgsso?f
Courgettes erfrl?]TrCnheellses 1200¢ 1 cuillére d’huile + 15 ¢l d’eau 30 min
Poivrons en |(F]rﬁ,]iz”es 1000 g 1 cuillére d’huile + 25 d d’eau 25 min
Champignons | o, qFlz%lrstiers 1000 g 1 cuillére d'huile 20 min
Tomates eantTgr]gérs 1000 g 1 cuillére d'huile 20 min
Oignons | g (9B 750g 1 cuillére d'huile 30 min

Viandes - Volailles

Pour donner du goQt & vos viandes, n’hésitez pas mélanger des épices dans I'huile (paprika, curry,
herbes de Provence, thym, laurier...).

TEMPS DE

TYPE QUANTITE Alout TG

Nuggets Frais 1200 g sans 18-20 min
de poulet Surgelés 1200 g sans 18-20 min
Pilons de poulet Frais 9 sans 25-30 min
Cuisses de poulet Fraiches 3 sans 30-35 min
Blancs de poulet Frais 9 blancs sans 22-25 min
(environ 1200 g)
Nems Frais 12 petits 1 cuillére d'huile 10-12 min
Paupiettes de veau Fraiches 9 1 cuillére d'huile 22-25 min
Cbtes de porc Fraiches 6 1 cuillére d'huile 18-20 min
Filet de porc Frais 9 1 cuillére d'huile 13-15 min
Rables de lapin Frais 9 1 cuillére d'huile 18-20 min
Viande hachée Fraiche 900 g 1 cuillére d'huile 13-15 min
Surgelée 600 g 1 cuillére d'huile 13-15 min
Boulettes de viande Surgelées 1200 ¢ 1 cuillére d'huile 18-20 min
Saucisses Fraiches 8 — 10 (piquées) sans 10-12 min




Poissons - Crustacés

. TEMPS DE
TypE QUANTITE Aout S
Beignets de calamars Surgelés 500¢ sans 12-14 min
Crevettes Cuites 600 g sans 8-10 min
Gambas Surgelées 450 g sans 9-11 min
Desserts
. TEMPS DE
TyPE QUANTITE Alout A
en rondelles 700 g 1 .CL\Ji”ére d'huile 46 min
Bananes (7 bananes) + Tcuillére de sucre roux
en papillote 3 bananes sans 15-17 min
Pommes coupées en deux 5 ! cu'illfere d'huile 10-12 min
+ 2 cuilleres de sucre
Poires coupees en 1500 g 2 cuilléres de sucre 10-12 min
morceaux
Ananas coupé en 2 2 cuilléres de sucre 15-17 min
morceaux
Préparations surgelées
: TEMPS DE
TYPE QUANTITE AlouTt S
Ratatouille Surgelée 100049 sans 25-30 min
Poélée pates . .
et poisson Surgelée 1000 g sans 20-22 min
Poélée paysanne Surgelée 1000 g sans 25-30 min
Poélée savoyarde Surgelée 1000 g sans 20-25 min
Pdtes a la carbonara Surgelées 1000 g sans 18-20 min
Paélla Surgelée 1000 ¢ sans 18-20 min
Riz Cantonnais Surgelé 1000 g sans 18-20 min
Chili con Camne Surgelé 1000 g sans 15-20 min

PR
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Tableau de cuisson
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ALIMENTS  QUANTITE TEMPS ALIMENTS QUANTITE TEMPS
Cuve CUVE TOTAL PLATEAU PLATEAU PLATEAU
1250 ¢g 45 min 4 7 min
Pommes 1000 g 35 min I_Skt]iﬁé 4 7 min
de terre 750 ¢ 30 min Q 3 6 min
2509 25 min 1 5 min
1000 g 30 min 4 10 min
Courgettes 75049 25 min Saumon 3 10 min
5009 20 min 6@4 2 8 min
2504g 18 min 1 7 min
1250¢g 50 min 5 18 min
e 1000 g 45min  |Pilons de poulets 4 16 min
75049 40 min @_}4 3 16 min
2504 33 min 1 15 min
Croustillants
Figues 10 20 min C%&%;t 4 5 min

Un nettoyage facile

Nettoyez I’appareil

e Laissez-le refroidir complétement.

 Ouvrez le couvercle en appuyant sur les boutons - fig.1 et poussez les
deux verrous vers I’extérieur pour retirer le couvercle - fig.2.

e Remontez la poignée de la cuve a I'horizontale jusqu’au “CLIC”
- fig.4.

« Retirez le plateau - fig.7.

e Retirez la pale en poussant sur le bouton de déverrouillage - fig.8(1.

e Sortez la cuve.

« Retirez le filtre amovible - fig.28.

e Toutes ces piéces amovibles passent au lave-vaisselle - fig.9 ou
peuvent étre nettoyées avec une éponge non-abrasive et du liquide
vaisselle.

o Nettoyez I'intérieur et I'extérieur de |'appareil avec une éponge
|égérement humide.

/\ o Pour toute cuisson grasse sur le plateau et qui génére des
projections, nous vous recommandons de nettoyer celles-ci
aprés chaque utilisation a I'aide d'une éponge Iégérement
humide. En particulier les zénes internes de la soufflerie
repérées par les fleches noires - fig.30.

e Séchez soigneusement avant de remettre en place.

N’immergez jamais
I’appareil.

N’utilisez pas de produit
d’entretien agressifs ou
abrasifs.

Le filtre amovible doit étre
nettoyé réguliérement.
Pour conserver plus
longtemps les qualités de
votre cuve et plateau,
n’utilisez aucun ustensile
métallique.




Quelques conseils en cas de difficulté...

PROBLEMES

L'appareil
ne fonctionne pas.

CAUSES

L'appareil n’est pas bien branché.

SOLUTIONS

Vérifiez que I'appareil est correctement
branché.

Vous n’avez pas encore appuyé sur le
bouton ON / OFF.

Appuyez sur le bouton ON / OFF.

Vous avez appuyé sur le bouton ON /
OFF mais I'appareil ne fonctionne pas.

Fermez le couvercle.

L’appareil ne chauffe pas.

Apportez I'appareil a un Centre
Service Agréé.

La pale ne tourne pas.

Vérifiez qu’elle est bien en place sinon apportez
I'appareil & un Centre Service Agréé.

La pale ne tourne pas
correctement.

La pale n'est pas verrouillée.

Repositionnez la pale jusqu'au “CLIC”
Fo8h

Le plateau ne tourne pas.

Le plateau n'est pas verrouillé.

Repositionnez le plateau jusqu'au “CLIC".

La cuisson des préparations
n'est pas homogeéne.

Vous n’avez pas utilisé la pale.

Mettez-la en place.

Les aliments ne sont pas coupés de
facon réguliére.

Coupez les aliments tous de la méme taille.

Les frites ne sont pas coupées de facon
réguliére.

Coupez toutes les frites de la méme taille.

La pale est en place mais elle ne tourne
pas.

Apportez I'appareil & un Centre
Service Agréé.

Les frites ne sont pas assez
croustillantes.

Vous n'utilisez pas des pommes de
terre spéciales frites.

Choisissez des pommes de terre spéciales frites.

Les pommes de terre ne sont pas
suffisamment lavées et séchées.

Lavez, égouttez et séchez bien les pommes de
terre avant cuisson.

Les frites sont trop épaisses.

Coupez-les plus fines.

IIn'y a pas assez d’huile.

Augmentez la quantité d’huile (voir “Tableau
de cuisson”).

Le filtre (12) est obstrué.

Nettoyez le filtre.

Les aliments ne tournent pas
avec le plateau.

Les aliments sont trop épais.

Réduisez I'épaisseur de vos aliments.

Les aliments dans la cuve ne
sont pas cuits.

Le plateau & été mis sur la cuve au
démarrage de la cuisson.

Mettez uniquement le plateau en deuxieme
partie de cuisson.

Les frites sont cassées lors de la
cuisson.

La quantité n'est pas adaptée.

Réduisez la quantité de pommes de terre et
adaptez le temps de cuisson.

Les aliments restent sur le bord
du plat.

La cuve est trop chargée.

Respectez les quantités indiquées sur le tableau
de cuisson.
Réduisez la quantité d'aliments.

Niveau maxi dépasseé.

Réduisez les quantités.

Des liquides de cuisson
ont coulé dans le corps de
I'appareil.

Cuve défectueuse.

Vérifier I'absence de fuite en remplissant la
cuve jusqu'au niveau MAX de la pale. En cas
fuite apportez votre cuve a un Centre Service
Agréé.

Le niveau maxi a été dépassé.

Respecter le niveau maxi.

L'écran LCD
ne fonctionne plus.

L'appareil n'est pas branché.

Branchez I'appareil.

L’appareil n'a pas été mis en
fonctionnement.

Appuyez sur le bouton ON / OFF.

Suite & un dysfonctionnement dans
I'utilisation du produit, il s'est mis en
sécurité.

Apportez I'appareil a un Centre Service Agréé.

L’écran LCD indique Err.

C’est une anomalie dans le
fonctionnement de I'appareil.

Débranchez I'appareil, attendre 10 secondes,
rebranchez |'appareil, appuyez sur le bouton
ON/OFF. Si I'écran LCD indique toujours Err,
apportez I'appareil @ un Centre Service Agréé.

L'appareil est anormalement
bruyant.

Vous soupconnez une anomalie dans
le fonctionnement des moteurs de
I'appareil.

Apportez I'appareil & un Centre Service Agréé.

Lors d'une cuisson combinée,
iln'y pas d'arrét de la machine
pour mettre le plateau.

La cuisson plateau n'a pas été
programmee.

Utilisez la fonction 2en1 lors d'une cuisson
combinée.
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