Tefal

EASY FRY 3.5L

www.tefal.co.kr



HYMO| 2t 2|y Afe 9| 2 1 Tet FHAR. L0

Driro
0j0 >
B
my

rlo

(04

H

Hu

>

oo

l

c
- 7P, AFRA 2 7 |EH R EE0l 2 B
- S7HAI20|MQl 017
- S, 28 G V|E} S YA L0 MO 2 ek
- = A ORMAL RIS AlE

- = AlE2 R EoioUY EE9| 2|2He2 AFEER 1ot SOl
OfglLct.

- AIZQ HAMO| EYE FR0= KIYES YAIS
AEE Soff A0k BILICH &SR] 952 42
YUY 4 AL

- = AF2 LAY, ZAH T 2H 50| ZoH7E QUs AMEA, E= AME
A|AO] Gi= AFEAH(8A| DI2t] 01210] 237t AFESH? |Of 2§52 eb&LIEt.
0[2{8t FR0= E220| U= L= 2 = SOl|M 2 AFSSHUAIR.

- 20| 2= £ A= 910], 8M 0|22 021017t 2 71715 M Y 72
2elst7|ol g5tz s E

+ 021017} 2 HFS 712|112 4| ZS=F oY TS 7I20|HAIL.

+ 2 IS W2 8M DR O{210|9] £0] E2| gz X0i| 22at0F FL|C

—_ e
+ A\ 2o 3% 20| YZo| BY 22} Saf2 4 YBLICH AB o2
EOIS 0|7 9= ZOJFHAIR,
. A8 22| Jls5 BEe Boae AZAeL N, £ ATIMETI0 Hof
AF20| FH5BLCHR L] Tf2t ),

ofo

P71 <13l AZAL SQ1AH|
| AFEALOA Y 2fet £2

e

AMIet F22 AL AYML| KMIZDIEES 50 2[20)| T2ty
+ = AlE2 2|11 4,0000(E{2] =0 M AHE0[ 7tsotLt HotA| b5 C
AEY
« = SYMO| FOf AFRtof| W2} QPASHA| 250 YL,
< AS ALE M, ZYAt BE 2t £ AEFHE UR AAFUAL.
=H0IM 22| 7tst FF9 ZYAE HAHUE=A] &F &laiFYAIL(

2o et CHE).

AS ALE , 717] dYTol|l FAIE M0l 71yl MY LAI5H=A
RISt AL,

LiefOtCt CHE A7(7|20] AldEl1l ASBZ, O] AFS T 20|
HA| Argsts =7tet CHE R BHEAl AIF A o 3¢
HEOIM &Rl S HoHA|2,

ol Jtset dEdE Agste 229 B3R
AMETHIAIL.

HE AE Al HE5HA 221 24
=20 &Y ARG LEIE FAISHOF :

HES ALE Al 20| £7|12| gt 5T gle BEE WS BiE 2l 51
AMESIH FHAI2,

HE AE =, HE 0|54
SHOFFEHAIL.

S Y Al dE S8 &1 20| 42 dF2 H0f 2= IYAL.
AT &Y YRS 2l A2 P M AT 20| AL S TR YA,
Z2| Al, HEs 29 MEE ASSHIAIL.

HIEA| AZ HMUMOt

;

[m
2

o2 o FLiCH UMD

=

Ee AF MA Aldls dH 2238

'

2

FO|Aet

« MOl EYE[UAU A S S BO{L] 2 20| 20| U F2, E=
HS0|BlEdgAez Ass o A2U AES AFESHA| DAL,

- HEU 2 ER AlE AFES St S AE| A ME{0f H2EHYA2

« AYUS AESHA| DMYA|2. HYMS ALESHI |2 BYUCHH, AFEA}
=Q1o] Q| 5of A|F| AN Ot= HYMS AESHYA|

« dAH SO{= A T2 AU MAM HFO A2 FE20| AY
AL O 20| =0|2| OAE=S SHYAIR. Eot MM FY 20
FAHL G722 2M2(0f ZH 2| OHYAIL

« 2|57 M 2ot YA HA| DA

« HS0ll £H2 S40| UAS U A ZS S2{01A] OHYAIL

AESS =7l 42 AAMEAUE, HE S) FHolH, 2F FA(
7122 Q12], SHE20|E S) 2A0U|A AHESIA| OHYAIL

o T Y ORHOM A ZS 2S5HA| DHYAI2

c AE2 A Eal5HA| BHYAI2,

-+ = AS2 SOILE 7|EF A|off FI1R] OFYA|L

- 5= O 2T MALE A0RA|, # £MD], S5 717 SS AESHA

m =2
DAL,
Ofelof A== EastA| OMYAl2. 25 BHo| & Sste 2o
YL,

- 2SS0l 71712 E2Io FA| O AL,

ZHU/EE

cAES 2 AR Y M HAMIEE 4= A2LE FSBLICE Of HAl= AIZO
OFF gakg 2| ofot] g ARt LICt

- QPSS OIS0 B 22 HEEE BE W7 U YUY, ¥
Agd, ME 8% =24 g, &8 5)s gL

‘2 A2 JIEE22 AU 20 Of2|&0| ofgL|t} MFA &
SXHAS A8 E= A8 4TS F40tR| for St ZA|0)| CHF
A ZAR= O o MAL 2|2| gon FH EF SEs wHoed £
O-IQL_||:|.
HAHE .



= AZAL REE0 O £F2UE

© ARS 2L OFH S RISHA ALE AL A S0 S
AHESHOF B LICE
31A % | | || & |
180°C 200°C 180°C 140°C 180°C
25-30min  15-20min 8-12min 15-20min 16-20min

2loto M= ZHEE HA0| Zef

< AE W2l M, Eto| BiE2|IS &
A7 A (220 wet CHE).

FHBALL S MH|A MIE|Z T}
A2 BEsM Ll

2t
E ® Aol St HEES 4+~ U= 2R H=S0| S0 USLICH
I 7120l BZSHA| 7| BEZFLICE

=o£

il
N

2
A
)
+




—
2t 2 3

A.BRY D. 2k Z& C}0|Z(80-200°C)

B. &&0| E. 2% on/off & E}O|0{(0-60&) CHOIY,
C. 22t 22f01E s B2

W=

>

Ak

1.
2.

IS M A AL
HSof| R2AHE AE|Fef 2fHs MR

HIL ot S S2|0|ES S FHMAIE ALE5I0 BE2{2 AHAIZ ML T
An: HpLje Bt S2|0|E= ATIMA 7|2 MR JhsEiLICH

A2 o2 AF 22t o 28 FHOoF SLICL 0| HF2 A2 37|12 225t YA ez
YR J7|50|Lt 22|18 2US A AFESHA| OHYAIL.

A|AELICE

H

ofo
AN

HZS 20| £7]2| o0 ESY 91 W
B0l 2322 7|80

F
fo
o
ofo
to
e
o
=)J=|
Jo=
="
0 -_
gl
Xido
o=
=1
>
o ol
)
s
Iul

Wz 2717t 22
Hzo| 22
ABBHIAIL.

22, 22| A2tol @ 4 4 sLct,
Solls z2lAHE B2l D, HRYO| S Lol 22XHS Bof

Azl 37|71 22 F2, 22| U0 ES AL FR0IFH N2 o= =30] Ut
YA 22| Al 2L ATR|0|S 018510] 7|5 2 2|2 32, O AR Agde ee
A R2|AZHS TES £ GLEL

187217t HUE B2 84S Z2(5tA| DHAI2.

2E0|M z2d 4 U= A= Ze| JhsEiLch

=12 22] A 713 3 o 700g LIc}.
AT D BO|AE2| SISO R S5 ZIAIS B2D 412 OS5 4 AU
i

ol
oo

N
ro

o 2f

FMAP| 212 MEL £2 M MRS 22| e 228 YAIS 0|83t FSLICH
228 YA= H2Z, 2HUA A, Y20lF, =API2 H AR A g 4

Ql& Lt
M .
SAS Hi9L BER AIRY A9, 25L& 160°C, AIZH2 2T} 10202 S¥sie 28
ALt

=

1.

3.

22105 2MEO|M WD HES ABILICHRD  HIRLE AU HES O We| AE
& AFLICE

HILIQt E21Y S20|ES EAR 21 FYMA|, RE22 AHAIZ LT

g2 718 718 AH MAZ §& & AFLICH

=

20: BHRL|9L BHO|E= A7 M7 M2 JHs BT
E

IEME 22 F HER@ AHR|2 Got Ay TRL|CH
4. HE URe =2 20| A M2 GopdL o,

1. AlEe 208 &
2. RE 2F0| MRt

FESWITES

MUIALL B0} TRatAHLE 27} QUCHH BT 2ALO|E www.tefal.co.kr2 812517
oS =7t2f BT 028 MIE0] etetiA|. MMA ES QtUMOM HetHEE oM
QUESLICE s = 7tofl 24 MIE{Tt QICHH, S2| BT THOHXE 2o yA|2.

=22 512

AL et
HE AEN

i
i

re
Rl
o
)
fol
C
fiml

+T

HEZO| 2H7F ACHH, www tefal.cokrs Y25t 2t 2= FE2E ZOIEAL oY
=7te] 7 HIE{of ASfSHYAI2.

A
o 1 HiU et 22 Z2f 0|20 7| Euivt E2t 20{US FR, 1022 £ 20 §7t m



<5

0000000
006600




MAX 600 g







g2 300g-600g 15 - 25 min 180°C v
Sl 00g-600g | 22-27min 180°C v
5 00g-600g | 22-27min 180°C v &
&) 00g-500g | 12-18min 200°C v
= 100g-500g 12- 20 min 180°C
eBY 100g- 600 g 7-15 min 180°C
@ 100g-500 g 8- 12 min 180°C
=0 200g 810 min 200°C v
40 g 15 min 200°C
=@ 30 g 15-17 min 160°C
Q) 12 pieces 8 min 180°C
b pieces 16 - 20 min 160°C







SAFETY INSTRUCTIONS
IMPORTANT SAFEGUARDS

e This appliance is intented for domestic use only. It is not intended to be used
in the following applications, and the guarantee will not apply for:

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

- farm houses;

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

- bed and breakfast type environments.

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

o Ifthe power supply cord isdamaged, it must be replaced by the manufacturer,
an authorised service centre or a similarly qualified persons in order to avoid
any danger.

e This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.

e Children should be supervised to ensure that they do not play with the
appliance.

e 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 reach of children less
than 8 years.

. & The temperature of accessible surfaces may be high when the appliance
is operating. Do not touch the hot surfaces of the appliance.

e Clean removable parts with a non abrasive sponge and washing up liquid or
in a dishwasher (depending on model).

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

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

Do

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

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

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

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

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

» Always plug the appliance into an earthed socket.

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

e Place the appliance at minimum 20 cm from a wall.

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

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

e To avoid damaging your appliance, please ensure that you follow recipes
in the instructions and at www.tefal.com; make sure that you use the right
amount of ingredients.

Do not

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

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

e Do not let the power cord dangle.

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

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

« Never operate your appliance when empty.

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

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

» Never take the appliance apart yourself

e Do not immerse the product in water.

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

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

Advice/information

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

e For your safety, this appliance conforms with applicable standards and
regulations (Low Voltage Directive, Electromagnetic compatibility, Environment,
Materials in contact with food...).



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

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

Environnement

e Before discarding your appliance, the battery from the timer has to be
removed and disposed at a local civic waste collection centre or an approved
service centre.

(depending on model).

Environment protection first!

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

DESCRIPTION

A. Bowl D. Temperature control knob (80-200°C)
B. Bowl handle E. Power on/off and timer (0-60 min) knob
C. Removable grid with auto shut-off

BEFORE FIRST USE

1. Remove all packaging material.

2. Remove any stickers or labels from the appliance.

3. Thoroughly clean the the bowl and the removable grid with hot water, some washing-up
liquid and a non-abrasive sponge.
Note : the bowl and the grid are dishwasher-safe.

4. Wipe the inside and outside of the appliance with a damp cloth. Easy Fry works by

producing hot air. Do not fill the bowl (A) with oil or frying fat.

PREPARING FOR USE

Place the appliance on a flat, stable, heat-resistant work surface away from water splashes.
Do not fill the bowl with oil or any other liquid.

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

N =

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

e Alarger amount of food only requires a slightly longer cooking time, a smaller amount of
food only requires a slightly shorter cooking time.

e Shaking smaller size foods halfway through the cooking time improves the end result and
can help prevent uneven cooking.

e Add some oil to fresh potatoes for a crispy result. After adding a spoon of oil, fry the

potatoes within a few minutes.

Do not cook extremely greasy foods in the Easy Fry.

Snacks that can be cooked in an oven can also be cooked in the Easy Fry.

The optimal recommended quantity for cooking fries is 700 grams.

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

Place an oven dish in the Easy Fry bowl if you want to bake a cake or quiche or if you want

to fry fragile ingredients or filled ingredients. You can use an oven dish in silicon, stainless

steel, aluminium, terracotta.

e You can also use the Easy Fry to reheat food. To reheat food, set the temperature to 160°C
for up to 10 minutes.

Clean the appliance after every use.

The bowl and the grid have a non-stick coating. Do not use metal kitchen utensils or

abrasive cleaning materials to clean them, as this may damage the nonstick coating.

1. Remove the main plug from the wall socket and let the appliance cool down. Note: Remove
the bowl to let the Easy Fry cool down more quickly.

2. Wipe the outside of the appliance with a damp cloth.

3. Clean the bowl and grid with hot water, some washing-up liquid and a non-abrasive sponge.
You can use a degreasing liquid to remove any remaining dirt.
Note : the bowl and the grid are dishwasher-safe.
Tip: If dirt is stuck at the bottom of the bowl and the grid, fill them with hot water and
some washing-up liquid. Let the bowl and the grid soak for approximately 10 minutes.
Then rinse clean and dry.

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

Clean the heating element with a dry, cleaning brush to remove any food residues.

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

wv



STORAGE

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

GUARANTEE AND SERVICE

If you need service or information or if you have a problem, please visit the Tefal website at
www.tefal.com or contact the Tefal Consumer Care Centre in your country. You can find the
phone number in the worldwide guarantee leaflet. If there is no Consumer Care Centre in your
country, go to your local Tefal dealer.

TROUBLESHOOTING

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