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装订⽅式：骑⻢钉
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Thank�you�for�choosing�our�product.�
If�you�have�any�questions�or�need�any�help,�
please�contact�us�at�service@leacco.com

IMPORTANT�SAFETY�INSTRUCTIONS

When�using�electrical�appliances,�basic�safety�precautions�should�be�followed,�including:

1.�Read�all�instructions.

2.�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�the�use�of�the�appliance�by�a�person�responsible�for�
����their�safety.�Children�should�be�supervised�to�ensure�that�they�do�not�play�with�the�appliance.

3.�Remove�and�discard�the�plastic�bag�and�other�packaging�materials�after�unboxing.

4.�Do�not�place�the�appliance�directly�against�a�wall�or�other�appliances.�Leave�at�least�4�inches
�� (10cm)�of�free�space�surrounding�the�appliance.

5.�During�use,�never�put�anything�on�the�top�of�the�appliance.

6.�Any�accessible�surface�may�become�hot�during�use�when�the�appliance�is�working�or�before�it�
����cools�down.�Never�directly�touch�the�appliance,�plate,�basket�or�glass.

7.�This�appliance�is�intended�for�household�use�only.�Do�not�use�it�outdoors�or�for�purposes�other�
�� �than�food�frying.

8.�Make�sure�that�the�voltage�indicated�on�the�appliance�matches�the�local�mains�voltage.�Always�
�����make�sure�that�the�plug�is�inserted�into�a�grounded�wall�socket�properly.

9.�This�appliance�is�categorized�into�Class�I.�Please�ensure�that�the�ground�wire�is�well-grounded�
����before�use.

10.�A�socket�with�a�ground�must�be�used�and�its�current�should�be�10A�or�above.�The�plug�of�the�
�������appliance�must�be�fully�fitted�into�the�socket.�This�is�to�prevent�the�components�from�
��� ��overheating�and�burning�due�to�poor�contact.

11.�This�appliance�is�not�intended�to�be�operated�using�an�external�timer�or�separate�remote�
�������control�system.

12.�Never�plug�or�unplug�the�appliance�with�wet�hands.

13.�This�appliance�is�intended�for�countertop�use�only.�Do�not�use�this�appliance�on�flammable�
�������objects�such�as�carpets,�towels,�plastic,�paper,�etc.

14.�Ensure�that�the�appliance�is�placed�and�operated�on�a�flat,�even,�dry,�stable,�and�heat-resistant�
�������surface.

15.�Do�not�use�the�appliance�on�or�near�a�hot�gas�burner,�hot�electrical�burner�or�in�a�heated�oven.

16.�This�appliance�must�be�kept�30cm�away�from�the�fire�source.

17.�Never�use�the�appliance�under�or�near�combustible�materials�such�as�curtains�and�closets.

18.�Do�not�let�the�appliance�work�while�it's�unattended.

19.�Make�sure�the�power�cord�does�not�contact�sharp�edges,�hair,�or�items�with�hot�surfaces.�Do�
�������not�let�it�hang�over�the�edges�of�tables�or�counters.

20.�When�the�appliance�is�working,�please�use�available�handles�or�knobs.�Never�touch�the�hot�
���  surface�or�inside�of�the�appliance.

21.�Never�let�the�appliance�work�without�any�food�ingredients�inside�the�basket.�It's�not�
�������recommended�to�continuously�use�the�appliance�for�over�3�hours.

22.�During�use,�never�put�any�flammable�materials�such�as�paper�and�plastic�into�the�appliance.

23.�Do�not�place�any�explosive�items�like�glass�or�sealed�containers�into�the�appliance.

24.�When�the�appliance�is�working,�make�sure�the�food�is�not�contacting�the�heating�tube.�Never�
�������overfill�the�appliance.

25.�If�you�are�frying�foods�with�a�pH�value�being�less�than�5�such�as�vinegar,�lemon�juice�or�other�
�������sauce,�please�be�sure�to�wrap�them�in�foil.�

26.�When�the�appliance�is�working,�hot�steam�is�released�through�the�air�outlets�and�the�
�������temperature�rises.�Keep�your�hands�and�face�at�a�safe�distance�from�the�steam�and�do�not�
�������touch�the�hot�surfaces.�BE�CAREFUL�of�hot�steam�and�air�when�you�remove�the�fryer�basket�
�������from�the�appliance.

27.�Please�make�sure�the�appliance�stops�working�first,�then�unplug�it.

28.�When�unplugging�the�appliance,�you�must�hold�the�plug�and�pull�it�out.�Never�forcibly�pull�or�
�������twist�the�power�cord.

29.�When�removing�the�food�from�the�appliance,�please�use�heat-resistant�items.

30.�Clean�the�basket�and�plate�of�the�appliance�after�each�use.

31.�Let�the�appliance�cool�down�before�cleaning.

32.�Unplug�the�appliance�when�it�is�not�in�use,�before�you�clean�or�move�it.

33.�If�the�power�cord�or�plug�shows�any�sign�of�damage,�please�immediately�stop�using�it�and�
�������contact�us.�Only�use�the�original�parts�provided�by�us.

34.�Do�not�immerse�the�appliance�in�water�or�other�liquid.

35.�If�the�appliance�is�damaged�or�malfunctioning,�please�immediately�stop�using�it�and�contact�us.

36.�When�disposing�of�this�appliance,�please�cut�off�the�power�cord�and�hand�it�over�to�a�qualified�
�������department�for�recycling.

37.�This�appliance�has�a�polarized�plug�(one�blade�is�wider�than�the�other).�To�reduce�the�risk�of�
�������electrical�shock,�this�plug�is�intended�to�fit�into�a�polarized�outlet�only�one�way.�If�the�plug�
�������does�not�fit�fully�into�the�outlet,�reverse�the�plug.�If�it�still�does�not�fit,�contact�a�qualified�
�������electrician.�Do�not�attempt�to�modify�the�plug�in�any�way.

38.�A�short�power�supply�cord�is�provided�to�reduce�the�risk�resulting�from�becoming�entangled�
�������in�or�tripping�over�a�longer�cord.�Longer�detachable�power�supply�cords�or�extension�cords�
�������are�available�and�may�be�used�if�care�is�exercised�in�their�use.�The�cord�should�be�arranged�so�
�������that�it�will�not�hang�over�the�countertop�or�tabletop�where�it�can�be�pulled�by�children�or�
�������tripped�over�unintentionally.

39.�To�disconnect,�turn�any�control�to�"off",�then�remove�the�plug�from�the�wall�outlet.

40.�We�will�accept�no�liability�for�fires,�explosions�or�electrical�shocks�caused�by�improper�operation,�
�������dismantling�the�appliance�or�by�not�adhering�to�the�above�safety�instructions.

CAUTION:�Hot�surface

SAVE�THESE�INSTRUCTIONS

User�Manual�x1

Air�Fryer�x1

Fryer�Basket�x1

Crisper�Plate�x1

WHAT'S�INCLUDED
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COOKING�TIPS

1.�Ensure�that�the�height�of�the�food�does�not�exceed�the�height�of�the�fryer�basket.

2.�Do�not�put�a�paper�or�plastic�containers�that�are�not�heat-resistant�into�the�air�fryer.

3.�Never�put�glass�or�ceramic�plates�with�food�into�the�air�fryer.

4.�For�better�cooking�results,�it�is�recommended�to�preheat�the�air�fryer�about�5-10�minutes�before�
�����each�use.

5.�Some�food�can�be�wrapped�in�foil�to�cook.�The�tastes�would�be�better.

6.�The�time�and�temperature�can�be�adjusted�according�to�your�preference�with�food�tastes.�You�
�����can�check�the�cooking�process�from�the�transparent�cover.

7.�When�the�air�fryer�is�working�or�after�working�for�a�while,�the�temperature�of�some�parts�may�be�
�����very�high.�Do�not�touch�any�surface�or�move�the�air�fryer.

8.�If�you�want�to�continue�cooking,�clean�up�the�residue�on�the�plate�from�the�last�time�to�avoid�
����burning�and�smoking.

9.�Flipping�the�food�halfway�is�recommended�for�a�better�cooking�result.

TROUBLESHOOTING�GUIDE

Q1.�The�air�fryer�does�not�work.

*�Check�if�you�have�plugged�in�the�air�fryer.
*�Make�sure�that�you�have�properly�put�the�right�part�into�or�onto�the�air�fryer.

SPECIFICATIONS�

Model

Unit�Dimension

Basket's�Capacity

Rated�Voltage

Rated�Frequency

Rated�Power

Net�Weight

Af010

230mmx240mmx315mm

3.5L

110V-240V~

50/60Hz

1200W

3.2KG
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Q8.�Fries�aren't�crispy�when�they�have�finished�cooking.

*�The�crispiness�of�fries�will�depend�on�the�amount�of�oil�and�water�used�before�cooking.�Ensure�
���to�properly�dry�your�fries�before�adding�oil�on�top.�Cut�your�fries�into�smaller�portions�for�a�
���crispier�result.�Add�a�little�more�oil.

*�The�appliance�is�overfilled.�Do�not�fill�the�basket�beyond�the�'MAX'�indication.
*�The�basket�is�not�placed�in�the�fryer�correctly.�Push�the�basket�into�the�fryer�until�you�hear�a�
���click.

Q2.�The�Ingredients�in�the�air�fryer�are�not�fully�cooked.

*�The�appliance�is�overfilled.�Put�smaller�batches�of�ingredients�in�the�basket�which�will�allow�a�
���more�even�frying.
*�The�temperature�is�set�too�low.�Increase�the�temperature�of�the�device.

Q3.�The�ingredients�are�unevenly�cooked.

*�Certain�types�of�food�need�to�be�shaken�halfway�through�cooking.�Ensure�to�shake�foods�that�
���lie�on�top�of�or�across�each�other�to�achieve�an�even�cook(e.g.�Fries).

Q4.�Fried�foods�are�not�crispy�when�finished.

*�You've�air-fried�food�which�should�be�prepared�in�a�traditional�deep�fryer.�Use�oven�snacks,�or�
���lightly�brush/spray�some�cooking�oil�into�the�food�for�a�crispier�result.

Q5.�I�can't�slide�the�basket�into�the�appliance�properly.

This marking indicates that this product should not be disposed of with other household 
wastes throughout the EU. To prevent possible harm to the environment or human health 
from uncontrolled waste disposal, recycle it responsibly to promote the sustainable reuse 
of material resources. To return your used device, please use the return and collection 
systems or contact the retailer where the product was purchased. They can take this 
product for environmentally safe recycling.

PRODUCT�OVERVIEW

1 Basket Handle

2 Crisper Plate

3 Touch Control Panel

4 Frying Basket

5 Frying Basket

6 Basket Handle

7 Air Outlet

8 Power Cord

Air�Fryer

Touch�Control�Panel

Temperature
Adjustment

Time
Adjustment

� Preset Menus

Menu Button Power On/Off

1.�Press�the�Power On/Off button            to�power�on�or�power�off�the�air�fryer.

2.�Press�the�Menu Button�������������to�select�or�change�the�cooking�function.��

3.�The�time�and�temperature�settings�can�also�be�further�adjusted�by�touching�the�corresponding�
�����icons.�If�you�want�to�adjust�the�time,�simply�press�the�arrow�up/down�next�to�the�time�icon�����������.
�����This�will�increase/decrease�by�1�minute�per�press�or�you�can�increase/decrease�rapidly�by�
�����holding�the�respective�button.�When�you�want�to�adjust�the�temperature,�simply�press�the�
����arrow�up/down�next�to�the�temperature�icon�������������on�the�screen.�This�will�increase/decrease�
����5�degrees�per�press�or�increase/decrease�rapidly��by�holding�the�respective�button.
�
4.��After�choosing�the�desired�settings,�press�the�icon��������������to�start�cooking.�

GET�STARTED

1.�Remove�all�the�packaging�materials，�stickers�or�labels�from�the�air�fryer.

2.�Clean�the�basket�and�the�crisper�plate�with�a�non-abrasive�sponge�in�warm�soapy�water.�These�
����parts�are�safe�to�be�cleaned�in�the�dishwasher.�Then�clean�and�dry�them�completely.

3.�Wipe�inside�and�outside�of�the�appliance�with�a�clean�cloth.

USE�YOUR�AIR�FRYER

1.�Connect�the�mains�plug�into�an�earthed�wall�socket.

2.�Carefully�pull�the�fryer�basket�out�of�the�air�fryer.�

3.�Place�the�food�ingredients�into�the�basket.�

4.�Slide�the�fryer�basket�back�into�the�air�fryer.

Notes:
*�Do�not�exceed�the�MAX�indication�(see�Settings Chart�in�this�chapter),�as�it�may�affect�the�
���cooking�quality�of�the�food.
*�Do�not�touch�the�basket�during�and�for�a�short�time�after�use,�as�it�gets�very�hot.�Only�hold�the�
���basket�by�the�handle.
*�Do�not�fill�the�basket�with�oil�or�any�other�liquid.

5.�Press�the�Power On/Off button�to�light�up�the�LCD�panel�and�all�icons.�

6.�Press�the�Menu�button�to�choose�settings�(7�preset�menus�and�the�ability�to�adjust�temperature�
����and�time).

7.�During�the�cooking�process,�if�you�want�to�adjust�Time�or�Temperature,�you�can�easily�adjust�it�by�
����pressing�the�respective�buttons�up/down.

Notes:
* Some foods require to be shaken halfway through the cooking time to ensure an even cook -
* Ensure not to overfill the frying basket to allow for proper heat circulation（ see�section�Settings�
���Chart�in�this�chapter) give you an idea of the food amount. To shake, simply pull the basket out 
   of the fryer by the handle and shake it. After shaking, slide the basket back into the air fryer.

*�Settings�Chart

Snacks�

French�Fries

Spring�Rolls

Min-max�Amount�(g)� Temperature�(℃)� Time(Min)

Frozen�Chicken�Nuggets

Frozen�Bread�
Crumbed�Cheese�Snacks

Stuffed�Vegetables

300-700

100-400

100-500

100-400

100-400

200

200

200

180

180

15-20

8-10

6-10

8-10

10-15

Meat�

Steak

Shrimp

Drumsticks

Pork

Fish

Min-max�Amount�(g)� Temperature�(℃)� Time(Min)

100-500

100-500

100-500

100-400

200-500

180

160

160

180

180

15-20

15-20

30-40

25-30

15-20

Baking

Cake

Quiche

Muffins

Min-max�Amount�(g)� Temperature�(℃)� Time(Min)

300

400

300

160

180

200

20-25

20-22

15-18

�. The appliance will chime automatically to alert you that the cooking cycle has finished. 

�. Pull the basket out of the appliance and place it onto the heat-resistant holder. 

10.�Check�if�the�food�ingredients�are�ready�and�properly�cooked.

Note:
After�the�timer�ends,�the�heating�elements�stop�working,�however�the�fan�will�continue�to�run�
for�about�20�seconds�to�blow�away�the�hot�air�as�a�safety�precaution.�

Note:
If�the�food�ingredients�are�not�ready�yet,�simply�slide�the�basket�back�into�the�appliance.�Press�
the�temperature�and�time�control�buttons�to�adjust�the�settings�then�press�the�Power�button�to�
run�the�appliance.

11.�To�remove�foods�that�would�have�collected�oil�(e.g.�Meat)�once�finished�cooking,�please�use�
�������tongs�to�pick�these�up.

Note:
Do�not�turn�the�basket�over，�the�oil�collected�on�the�bottom�of�it�will�leak�onto�the�food.

12.�To�remove�foods�that�would�not�have�excess�oil�in�the�basket�(e.g.�chips,�vegetables,�etc.),�
�������take�out�the�basket�and�pour�ingredients�onto�a�plate�or�bowl.

CLEANING

1.�Clean�the�appliance�after�every�use.

2.�Do�not�clean�the�basket,�and�the�inside�of�the�appliance�by�using�metal�kitchen�utensils�or�
����abrasive�cleaning�materials,�as�this�may�damage�the�non-stick�coating�of�the�appliance�and�
����shorten�its�life�span.

3.�Remove�the�mains�plug�from�the�wall�socket�once�finished.

Notes:
1.�Remove�the�basket�to�allow�the�fryer�to�cool�down�quickly.
-�Wipe�the�outside�of�the�appliance�with�a�moist�cloth.
-�Clean�the�plate�and�basket�with�hot�water,�some�washing-up�liquid,�and�a�non-abrasive�sponge.
-�You�can�remove�any�remaining�dirt�by�using�degreasing�liquid.
2.�The�plate�and�basket�are�dishwasher�safe.
-�If�dirt�is�stuck�to�the�plate�or�the�bottom�of�the�basket,�fill�the�basket�with�hot�water�with�some
�washing-up�liquid.�Put�the�plate�in�the�basket�and�let�them�soak�for�about�10�minutes.
-�Clean�the�inside�of�the�appliance�with�hot�water�and�a�non-abrasive�sponge.
3.�Clean�the�heating�element�with�a�cleaning�brush�to�remove�any�food�residue

STORAGE

1.�Unplug�the�appliance�and�let�it�cool�down�thoroughly.

2.�Make�sure�all�parts�are�clean�and�dry.

Q6.�There�is�white�smoke�coming�out�from�the�appliance.

* You are cooking greasy food. When greasy foods are cooked inside the fryer, a large amount of 
   oil will leak into the basket. The oil when fried produces white smoke and the basket may heat 
   up more than usual.
* The basket contains grease residue from a previous cook. Ensure to properly clean the appliance 
   after each use.

Q7.�Fresh�fries�are�unevenly�cooked.

*�You�didn't�rinse�the�potatoes�properly�before�frying.�Thoroughly�rinse�your�potatoes�once�cut�to�
���remove�starch�from�the�outside.
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Thank�you�for�choosing�our�product.�
If�you�have�any�questions�or�need�any�help,�
please�contact�us�at�service@leacco.com

IMPORTANT�SAFETY�INSTRUCTIONS

When�using�electrical�appliances,�basic�safety�precautions�should�be�followed,�including:

1.�Read�all�instructions.

2.�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�the�use�of�the�appliance�by�a�person�responsible�for�
����their�safety.�Children�should�be�supervised�to�ensure�that�they�do�not�play�with�the�appliance.

3.�Remove�and�discard�the�plastic�bag�and�other�packaging�materials�after�unboxing.

4.�Do�not�place�the�appliance�directly�against�a�wall�or�other�appliances.�Leave�at�least�4�inches
�� (10cm)�of�free�space�surrounding�the�appliance.

5.�During�use,�never�put�anything�on�the�top�of�the�appliance.

6.�Any�accessible�surface�may�become�hot�during�use�when�the�appliance�is�working�or�before�it�
����cools�down.�Never�directly�touch�the�appliance,�plate,�basket�or�glass.

7.�This�appliance�is�intended�for�household�use�only.�Do�not�use�it�outdoors�or�for�purposes�other�
�� �than�food�frying.

8.�Make�sure�that�the�voltage�indicated�on�the�appliance�matches�the�local�mains�voltage.�Always�
�����make�sure�that�the�plug�is�inserted�into�a�grounded�wall�socket�properly.

9.�This�appliance�is�categorized�into�Class�I.�Please�ensure�that�the�ground�wire�is�well-grounded�
����before�use.

10.�A�socket�with�a�ground�must�be�used�and�its�current�should�be�10A�or�above.�The�plug�of�the�
�������appliance�must�be�fully�fitted�into�the�socket.�This�is�to�prevent�the�components�from�
��� ��overheating�and�burning�due�to�poor�contact.

11.�This�appliance�is�not�intended�to�be�operated�using�an�external�timer�or�separate�remote�
�������control�system.

12.�Never�plug�or�unplug�the�appliance�with�wet�hands.

13.�This�appliance�is�intended�for�countertop�use�only.�Do�not�use�this�appliance�on�flammable�
�������objects�such�as�carpets,�towels,�plastic,�paper,�etc.

14.�Ensure�that�the�appliance�is�placed�and�operated�on�a�flat,�even,�dry,�stable,�and�heat-resistant�
�������surface.

15.�Do�not�use�the�appliance�on�or�near�a�hot�gas�burner,�hot�electrical�burner�or�in�a�heated�oven.

16.�This�appliance�must�be�kept�30cm�away�from�the�fire�source.

17.�Never�use�the�appliance�under�or�near�combustible�materials�such�as�curtains�and�closets.

18.�Do�not�let�the�appliance�work�while�it's�unattended.

19.�Make�sure�the�power�cord�does�not�contact�sharp�edges,�hair,�or�items�with�hot�surfaces.�Do�
�������not�let�it�hang�over�the�edges�of�tables�or�counters.

20.�When�the�appliance�is�working,�please�use�available�handles�or�knobs.�Never�touch�the�hot�
���  surface�or�inside�of�the�appliance.

21.�Never�let�the�appliance�work�without�any�food�ingredients�inside�the�basket.�It's�not�
�������recommended�to�continuously�use�the�appliance�for�over�3�hours.

22.�During�use,�never�put�any�flammable�materials�such�as�paper�and�plastic�into�the�appliance.

23.�Do�not�place�any�explosive�items�like�glass�or�sealed�containers�into�the�appliance.

24.�When�the�appliance�is�working,�make�sure�the�food�is�not�contacting�the�heating�tube.�Never�
�������overfill�the�appliance.

25.�If�you�are�frying�foods�with�a�pH�value�being�less�than�5�such�as�vinegar,�lemon�juice�or�other�
�������sauce,�please�be�sure�to�wrap�them�in�foil.�

26.�When�the�appliance�is�working,�hot�steam�is�released�through�the�air�outlets�and�the�
�������temperature�rises.�Keep�your�hands�and�face�at�a�safe�distance�from�the�steam�and�do�not�
�������touch�the�hot�surfaces.�BE�CAREFUL�of�hot�steam�and�air�when�you�remove�the�fryer�basket�
�������from�the�appliance.

27.�Please�make�sure�the�appliance�stops�working�first,�then�unplug�it.

28.�When�unplugging�the�appliance,�you�must�hold�the�plug�and�pull�it�out.�Never�forcibly�pull�or�
�������twist�the�power�cord.

29.�When�removing�the�food�from�the�appliance,�please�use�heat-resistant�items.

30.�Clean�the�basket�and�plate�of�the�appliance�after�each�use.

31.�Let�the�appliance�cool�down�before�cleaning.

32.�Unplug�the�appliance�when�it�is�not�in�use,�before�you�clean�or�move�it.

33.�If�the�power�cord�or�plug�shows�any�sign�of�damage,�please�immediately�stop�using�it�and�
�������contact�us.�Only�use�the�original�parts�provided�by�us.

34.�Do�not�immerse�the�appliance�in�water�or�other�liquid.

35.�If�the�appliance�is�damaged�or�malfunctioning,�please�immediately�stop�using�it�and�contact�us.

36.�When�disposing�of�this�appliance,�please�cut�off�the�power�cord�and�hand�it�over�to�a�qualified�
�������department�for�recycling.

37.�This�appliance�has�a�polarized�plug�(one�blade�is�wider�than�the�other).�To�reduce�the�risk�of�
�������electrical�shock,�this�plug�is�intended�to�fit�into�a�polarized�outlet�only�one�way.�If�the�plug�
�������does�not�fit�fully�into�the�outlet,�reverse�the�plug.�If�it�still�does�not�fit,�contact�a�qualified�
�������electrician.�Do�not�attempt�to�modify�the�plug�in�any�way.

38.�A�short�power�supply�cord�is�provided�to�reduce�the�risk�resulting�from�becoming�entangled�
�������in�or�tripping�over�a�longer�cord.�Longer�detachable�power�supply�cords�or�extension�cords�
�������are�available�and�may�be�used�if�care�is�exercised�in�their�use.�The�cord�should�be�arranged�so�
�������that�it�will�not�hang�over�the�countertop�or�tabletop�where�it�can�be�pulled�by�children�or�
�������tripped�over�unintentionally.

39.�To�disconnect,�turn�any�control�to�"off",�then�remove�the�plug�from�the�wall�outlet.

40.�We�will�accept�no�liability�for�fires,�explosions�or�electrical�shocks�caused�by�improper�operation,�
�������dismantling�the�appliance�or�by�not�adhering�to�the�above�safety�instructions.

CAUTION:�Hot�surface

SAVE�THESE�INSTRUCTIONS

User�Manual�x1

Air�Fryer�x1

Fryer�Basket�x1

Crisper�Plate�x1

WHAT'S�INCLUDED

22-RU

COOKING�TIPS

1.�Ensure�that�the�height�of�the�food�does�not�exceed�the�height�of�the�fryer�basket.

2.�Do�not�put�a�paper�or�plastic�containers�that�are�not�heat-resistant�into�the�air�fryer.

3.�Never�put�glass�or�ceramic�plates�with�food�into�the�air�fryer.

4.�For�better�cooking�results,�it�is�recommended�to�preheat�the�air�fryer�about�5-10�minutes�before�
�����each�use.

5.�Some�food�can�be�wrapped�in�foil�to�cook.�The�tastes�would�be�better.

6.�The�time�and�temperature�can�be�adjusted�according�to�your�preference�with�food�tastes.�You�
�����can�check�the�cooking�process�from�the�transparent�cover.

7.�When�the�air�fryer�is�working�or�after�working�for�a�while,�the�temperature�of�some�parts�may�be�
�����very�high.�Do�not�touch�any�surface�or�move�the�air�fryer.

8.�If�you�want�to�continue�cooking,�clean�up�the�residue�on�the�plate�from�the�last�time�to�avoid�
����burning�and�smoking.

9.�Flipping�the�food�halfway�is�recommended�for�a�better�cooking�result.

TROUBLESHOOTING�GUIDE

Q1.�The�air�fryer�does�not�work.

*�Check�if�you�have�plugged�in�the�air�fryer.
*�Make�sure�that�you�have�properly�put�the�right�part�into�or�onto�the�air�fryer.

SPECIFICATIONS�

Model

Unit�Dimension

Basket's�Capacity

Rated�Voltage

Rated�Frequency

Rated�Power

Net�Weight

Af010

230mmx240mmx315mm

3.5L

110V-240V~

50/60Hz

1200W

3.2KG

12-RU

21-RU

Q8.�Fries�aren't�crispy�when�they�have�finished�cooking.

*�The�crispiness�of�fries�will�depend�on�the�amount�of�oil�and�water�used�before�cooking.�Ensure�
���to�properly�dry�your�fries�before�adding�oil�on�top.�Cut�your�fries�into�smaller�portions�for�a�
���crispier�result.�Add�a�little�more�oil.

*�The�appliance�is�overfilled.�Do�not�fill�the�basket�beyond�the�'MAX'�indication.
*�The�basket�is�not�placed�in�the�fryer�correctly.�Push�the�basket�into�the�fryer�until�you�hear�a�
���click.

Q2.�The�Ingredients�in�the�air�fryer�are�not�fully�cooked.

*�The�appliance�is�overfilled.�Put�smaller�batches�of�ingredients�in�the�basket�which�will�allow�a�
���more�even�frying.
*�The�temperature�is�set�too�low.�Increase�the�temperature�of�the�device.

Q3.�The�ingredients�are�unevenly�cooked.

*�Certain�types�of�food�need�to�be�shaken�halfway�through�cooking.�Ensure�to�shake�foods�that�
���lie�on�top�of�or�across�each�other�to�achieve�an�even�cook(e.g.�Fries).

Q4.�Fried�foods�are�not�crispy�when�finished.

*�You've�air-fried�food�which�should�be�prepared�in�a�traditional�deep�fryer.�Use�oven�snacks,�or�
���lightly�brush/spray�some�cooking�oil�into�the�food�for�a�crispier�result.

Q5.�I�can't�slide�the�basket�into�the�appliance�properly.

This marking indicates that this product should not be disposed of with other household 
wastes throughout the EU. To prevent possible harm to the environment or human health 
from uncontrolled waste disposal, recycle it responsibly to promote the sustainable reuse 
of material resources. To return your used device, please use the return and collection 
systems or contact the retailer where the product was purchased. They can take this 
product for environmentally safe recycling.

PRODUCT�OVERVIEW

1 Basket Handle

2 Crisper Plate

3 Touch Control Panel

4 Frying Basket

5 Frying Basket

6 Basket Handle

7 Air Outlet

8 Power Cord

Air�Fryer

Touch�Control�Panel

Temperature
Adjustment

Time
Adjustment

� Preset Menus

Menu Button Power On/Off

1.�Press�the�Power On/Off button            to�power�on�or�power�off�the�air�fryer.

2.�Press�the�Menu Button�������������to�select�or�change�the�cooking�function.��

3.�The�time�and�temperature�settings�can�also�be�further�adjusted�by�touching�the�corresponding�
�����icons.�If�you�want�to�adjust�the�time,�simply�press�the�arrow�up/down�next�to�the�time�icon�����������.
�����This�will�increase/decrease�by�1�minute�per�press�or�you�can�increase/decrease�rapidly�by�
�����holding�the�respective�button.�When�you�want�to�adjust�the�temperature,�simply�press�the�
����arrow�up/down�next�to�the�temperature�icon�������������on�the�screen.�This�will�increase/decrease�
����5�degrees�per�press�or�increase/decrease�rapidly��by�holding�the�respective�button.
�
4.��After�choosing�the�desired�settings,�press�the�icon��������������to�start�cooking.�

GET�STARTED

1.�Remove�all�the�packaging�materials，�stickers�or�labels�from�the�air�fryer.

2.�Clean�the�basket�and�the�crisper�plate�with�a�non-abrasive�sponge�in�warm�soapy�water.�These�
����parts�are�safe�to�be�cleaned�in�the�dishwasher.�Then�clean�and�dry�them�completely.

3.�Wipe�inside�and�outside�of�the�appliance�with�a�clean�cloth.

USE�YOUR�AIR�FRYER

1.�Connect�the�mains�plug�into�an�earthed�wall�socket.

2.�Carefully�pull�the�fryer�basket�out�of�the�air�fryer.�

3.�Place�the�food�ingredients�into�the�basket.�

4.�Slide�the�fryer�basket�back�into�the�air�fryer.

Notes:
*�Do�not�exceed�the�MAX�indication�(see�Settings Chart�in�this�chapter),�as�it�may�affect�the�
���cooking�quality�of�the�food.
*�Do�not�touch�the�basket�during�and�for�a�short�time�after�use,�as�it�gets�very�hot.�Only�hold�the�
���basket�by�the�handle.
*�Do�not�fill�the�basket�with�oil�or�any�other�liquid.

5.�Press�the�Power On/Off button�to�light�up�the�LCD�panel�and�all�icons.�

6.�Press�the�Menu�button�to�choose�settings�(7�preset�menus�and�the�ability�to�adjust�temperature�
����and�time).

7.�During�the�cooking�process,�if�you�want�to�adjust�Time�or�Temperature,�you�can�easily�adjust�it�by�
����pressing�the�respective�buttons�up/down.

Notes:
* Some foods require to be shaken halfway through the cooking time to ensure an even cook -
* Ensure not to overfill the frying basket to allow for proper heat circulation（ see�section�Settings�
���Chart�in�this�chapter) give you an idea of the food amount. To shake, simply pull the basket out 
   of the fryer by the handle and shake it. After shaking, slide the basket back into the air fryer.

*�Settings�Chart

Snacks�

French�Fries

Spring�Rolls

Min-max�Amount�(g)� Temperature�(℃)� Time(Min)

Frozen�Chicken�Nuggets

Frozen�Bread�
Crumbed�Cheese�Snacks

Stuffed�Vegetables

300-700

100-400

100-500

100-400

100-400

200

200

200

180

180

15-20

8-10

6-10

8-10

10-15

Meat�

Steak

Shrimp

Drumsticks

Pork

Fish

Min-max�Amount�(g)� Temperature�(℃)� Time(Min)

100-500

100-500

100-500

100-400

200-500

180

160

160

180

180

15-20

15-20

30-40

25-30

15-20

Baking

Cake

Quiche

Muffins

Min-max�Amount�(g)� Temperature�(℃)� Time(Min)

300

400

300

160

180

200

20-25

20-22

15-18

�. The appliance will chime automatically to alert you that the cooking cycle has finished. 

�. Pull the basket out of the appliance and place it onto the heat-resistant holder. 

10.�Check�if�the�food�ingredients�are�ready�and�properly�cooked.

Note:
After�the�timer�ends,�the�heating�elements�stop�working,�however�the�fan�will�continue�to�run�
for�about�20�seconds�to�blow�away�the�hot�air�as�a�safety�precaution.�

Note:
If�the�food�ingredients�are�not�ready�yet,�simply�slide�the�basket�back�into�the�appliance.�Press�
the�temperature�and�time�control�buttons�to�adjust�the�settings�then�press�the�Power�button�to�
run�the�appliance.

11.�To�remove�foods�that�would�have�collected�oil�(e.g.�Meat)�once�finished�cooking,�please�use�
�������tongs�to�pick�these�up.

Note:
Do�not�turn�the�basket�over，�the�oil�collected�on�the�bottom�of�it�will�leak�onto�the�food.

12.�To�remove�foods�that�would�not�have�excess�oil�in�the�basket�(e.g.�chips,�vegetables,�etc.),�
�������take�out�the�basket�and�pour�ingredients�onto�a�plate�or�bowl.

CLEANING

1.�Clean�the�appliance�after�every�use.

2.�Do�not�clean�the�basket,�and�the�inside�of�the�appliance�by�using�metal�kitchen�utensils�or�
����abrasive�cleaning�materials,�as�this�may�damage�the�non-stick�coating�of�the�appliance�and�
����shorten�its�life�span.

3.�Remove�the�mains�plug�from�the�wall�socket�once�finished.

Notes:
1.�Remove�the�basket�to�allow�the�fryer�to�cool�down�quickly.
-�Wipe�the�outside�of�the�appliance�with�a�moist�cloth.
-�Clean�the�plate�and�basket�with�hot�water,�some�washing-up�liquid,�and�a�non-abrasive�sponge.
-�You�can�remove�any�remaining�dirt�by�using�degreasing�liquid.
2.�The�plate�and�basket�are�dishwasher�safe.
-�If�dirt�is�stuck�to�the�plate�or�the�bottom�of�the�basket,�fill�the�basket�with�hot�water�with�some
�washing-up�liquid.�Put�the�plate�in�the�basket�and�let�them�soak�for�about�10�minutes.
-�Clean�the�inside�of�the�appliance�with�hot�water�and�a�non-abrasive�sponge.
3.�Clean�the�heating�element�with�a�cleaning�brush�to�remove�any�food�residue

STORAGE

1.�Unplug�the�appliance�and�let�it�cool�down�thoroughly.

2.�Make�sure�all�parts�are�clean�and�dry.

Q6.�There�is�white�smoke�coming�out�from�the�appliance.

* You are cooking greasy food. When greasy foods are cooked inside the fryer, a large amount of 
   oil will leak into the basket. The oil when fried produces white smoke and the basket may heat 
   up more than usual.
* The basket contains grease residue from a previous cook. Ensure to properly clean the appliance 
   after each use.

Q7.�Fresh�fries�are�unevenly�cooked.

*�You�didn't�rinse�the�potatoes�properly�before�frying.�Thoroughly�rinse�your�potatoes�once�cut�to�
���remove�starch�from�the�outside.

User Manual
Please read the user manual carefully before use and keep it well for future reference.

AF010

Air Fryer

V1.01

Manufacturer:�Shenzhen�Wonland�Technology�Co.,�Ltd.
Address:�Room�806,�Building�E,�Galaxy�World�Phase�II,�
Minle�Community,�Minzhi�Street,�Longhua�District,�
Shenzhen,�China
Email: service@leacco.com�
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