EAsY FRY GRLL & sTEAM

FIRST 3-IN-1 HEALTHY AIR FRYER
AIR FRY, GRILL & STEAM BY TEFAL




Product & Accessories

First use, Grill function

Water tank

Regular plate Die-cast plate

Tips - For Air Frying, use the flat side of the die-cast plate.
For Grilling, use the “grill grid” side of the die-cast plate.

Digital touchscreen
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Manual functions Lack of water Cleaning water circuit and descaling

Timer

§

Temperature

Fish Roast  Vegetables Cake

Chicken  Nuggets

Programs: Fries
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For the following programs, please fill water tank at maximum level before cooking launch.
Purified water recommended.

* Blinks when you need to descale. Refer to the instructions for use.
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Tip 1 - Always preheat the grilling plate
at 200°C for 15 minutes for optimal results

Tip 2 - Turn the meat halfway through
cooking for optimal marking

Recipes available online or scan QR code
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