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1 Handle 6 Heat controller

2 Lid with viewing glass 7 Heating control indicator
3 Frying basket 8 Carry handle

4 Detachable handle 9 Cooking oil container

5 Power control indicator 10 | Filter

Save These Instructions

While using electrical appliances, in order to reduce the risk of fire,

electric shock, and/or injury to persons, basic safety precautions should

be followed, including the following:

¢ Read all instructions carefully, evenif you are familiar with the appliance.

¢ To protect against the risk of electric shock, DO NOT IMMERSE the
appliance, cord set or plug in water or other liquids.
To clean, wipe the exterior with a damp cloth.

¢ (lose supervisionis necessary when any appliance is used near children.
Never leave an appliance unattended when in use.

¢ |f the supply cord is damaged, it must be replaced by the manufacturer
or its service agent or a similarly qualified person in order to avoid a
hazard.

¢ Switch off and remove the plug from the power outlet when not in use
before assembling or disassembling parts, cleaning or carrying out any
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maintenance of the appliance. Never pull the cord while unplugging
out from the power outlet.

Do not operate the appliance if it is damaged in any manner. Return
the complete appliance to your nearest authorized service facility for
examination, electrical repair, mechanical repair or adjustments to
avoid any hazard.

The use of attachments or accessories not recommended or sold by
Sonai may result in fire, electric shock or personal injury.

Do not let the cord hang over the edge of a table, counter, or touch hot
surfaces.

Avoid touching hot surfaces, use handles and knobs.

Do not operate or place any part of this appliance on or near any hot
surfaces (such as gas or electric burner or in a heated oven).

Do not abuse the cord. Never carry the appliance by the cord or yank
it to disconnect it from the outlet; instead, grasp the plug and pull to
disconnect.

When using an extension cord with your appliance, make sure the
extension cord is correctly wired, and rated for its use.

This product is intended for household use only.

Do not attempt to repair the appliance yourself; instead, take it to your
Authorized Service Centre for repair.

Always leave sufficient space around the appliance for ventilation.

Do not use the unit if you have wet hands or bare feet.

Switch off the appliance before changing accessories or approaching
parts which move in use.

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 must be supervised to ensure that they do not play with the
appliance.

Take care that the deep fryer is connected to a separate circuit, without
consumption of other powerful energy consumers such as electric
water kettles and the like, because of its high performance. Do not
use an extension cord for operating the deep fryer to avoid tripping
hazards.

Do not use the deep fryer for boiling water.

Never immerse the unit into liquids and do not clean the housing in the
dishwasher.

Do not overfill the oil container. The punched MAX mark in the container
acts as a measure. Always fill the container at least up to the punched
MIN mark to avoid damage to the unit because of overheating.

Never operate the unit without oil.
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e Always make sure the detachable handle is securely attached to the
basket.

¢ Hot oil can cause burns. Please be very careful when handling hot oil.

¢ In case of grease fire, due to overheating or debris and remnants, never
extinguish the flame with water!

¢ Carefully close the lid and pull out the power plugl!

¢ (Cleanthe deep fryer and filter the oil after each use, as residues are highly
combustible.

* Do not mix oil and fat and do not mix the old oil with the new one. The
mixture might bubble and burn!

¢ Avoid placing wet foods into the hot oil. Hot oil can splatter and cause
burns. Dry the foods well and brush or shake off ice crystals.

* Make sure the hot oil does not overspill the edge of the container, as this
will damage the deep fryer.

* Do not touch any hot parts during operation. Never carry the deep fryer
with hot oil. First allow the deep fryer to cool down.

¢ Do not use utensils in the hot oil as these may deform or melt.

¢ Turn off and unplug the unit when you are not using it or before cleaning
it. Never unplug by pulling the cable, but always use the power plug to
unplug the unit.

Operating Instructions

Before First Use

* Remove all packaging parts from the unit and the container and take the
accessories out of the cooking oil container. Dispose of packaging material
or store out of the reach of children. There is a risk of suffocation!

¢ Clean the unit as described in the “cleaning and maintenance” section.

How To Use Your Sonai Deep Fryer

Note: Use high quality of vegetable oil that is heat resistant and suitable for
frying. Never switch on the fryer without cooking oil.

1- Fill the fryer at least up to the MIN mark but not higher than the MAX
mark that in stamped inside the oil container. The fryer is full when the
container reaches 3000ml of cooking oil. Do not exceed the MAX mark;
otherwise there is a serious risk of burns from boiling oil.

2- Plug in the power plug into an earthed socket. Switch on the deep fryer
by turning the heat controller clockwise. The power control indicator
turns on and indicates that the unit is connected to the main power.

3- Select the required temperature with the heat controller. The heating
control light indicates that the heating element is turned on. When the
heat indicator goes out the fryer has reached the required temperature.
the heat indicator will continue to come on and go off as the fryer
maintains the temperature of the oil.

4- Always ensure that the lid of the fryer is closed while the fryer is heating
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the oil.

5- Attach the detachable handle as pictured (Fig.1-Fig.2) to the frying
basket. Gently press the tongs together and lead them through the upper
retainers on top of the frying basket. Then insert them into the lower
brackets (see the arrow marks) and release the tongs.

6- Fill the basket with your food of choice. The food should be free from
water.

7- Open the lid of the fryer using the handle
(1). Carefully put the frying basket into the
fryer. Pay attention, hot oil can splatter. —*
If when putting the basket into the
fryer the oil begins to bubble and rise, =
carefully raise the frying basket and then |

w

lower again. I | : [
8- Make sure the detachable handleis placed SN \\
correctly so that the lid closes properly Frig. 1 Fig. 2

when cooking. You can observe the cooking process through the window
(2) in the lid. If necessary, very carefully open the lid and allow the steam
to escape and then wipe off condensation from the window.

9- After frying is done, open the lid using the handle (1) and allow the steam
to escape. Hook the frying basket (4) on the edges of the oil container (9)
and let excess oil drip away. Remove the frying basket from the edge of
the oil container and empty the fried food into a suitable bowl.

10- Switch off the deep fryer by turning the heat control anti-clockwise and
remove the plug from the socket.

11- Allow the hot oil to cool down and then remove debris and coatings or
breading after each use. Preferably pour the cooled oil into a bowl and
clean the oil container thoroughly. Insert a fine oil strainer or a coffee filter
into the small frying basket and filter the oil back into the oil container.

Warning: Never move or attempt to clean the fryer until the oil has cooled
down completely.

Useful Guidelines and Hints for Frying

¢ To achieve golden brown fried foods set the temperature to 170°C. This
temperature setting is recommended for potatoes, starchy foods or
foods with coating and breading. For meat and poultry without coating,
set the thermostat controller to 190°C. To fry baked goods, select the
temperature setting to 170°C.

e Smoking oil is an indication that the oil is too hot and may ignite. In this
case reduce the temperature to avoid a grease fire.
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Warning:
¢ Never use water to extinguish an oil / grease fire.

e Correct frying times and required temperature depend on the food
properties such as size and thickness. Please pay attention to the
information provided by the food producer.

e We recommend thawing frozen foods before frying. This is necessary
especially when frying big pieces.

¢ Before adding the foods into the hot oil, shake off any excessive flour or
coating.

¢ Protein-rich foods such as fish, seafood, meat and poultry can be fried
without coating. Food should be dried well before placing into the hot oil.

¢ Vegetables and fruits should be coated with batter or breading in order
to immediately seal the pores.

¢ Do not place too much food into the deep fryer, otherwise the pieces of
food will not turn to brown evenly.

* Do not successively fry different kind of foods in the same oil. When
frying foods with distinct odor such as fish, any foods fried afterwards
may take on a similar flavor.

Changing the Oil

¢ Wait until the oil has been cooled completely before you start to clean
the unit and filter the oil.
* Always change the oil completely. Do not mix the old oil with the new one.

Warning: Do not dispose the oil in the sewerage system.

Cooking Guide

Vegetable tempura 160° C 4-6 min.

Fried calamari 170° C 5-10 min.

French fries 190° C g?{nrmritgmik}
Potato chips 190° C 3-5 min.

Chicken fingers 170°C 5-6 min. (3-4 pieces)
Cheese 170°C 1-3 min.

Crispy noodles 190° C 2-4 min.

Tortilla chips 190° C 4-8 min.

Croutons 170° C 2-3 min.

Chicken wings 5, B g 9-12 min. (3-4 pieces)
Onion rings 160° C 4-6 min.
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Troubleshooting

e |fyou are having problems with yourappliance, please use our troubleshooting
guide below. If you are unable to resolve the issue using the guide, please
return the unit to your nearest sonai distributor or service center.

The fryer is not working.

1- Not properly plugged
into the main wall
socket.

2- No electricity in the
main wall socket.

3- The overheat
protection has been
activated.

1- Plug in firmly.

2- Check fuse or breaker.

3- Turn the fryer off and
remove plug from
socket. Allow to cool
down for at least 20
minutes and the fryer
will reset and work
again normally.

Fried food is not brown
or crispy

1- Selected frying
temperature is too low
or frying time is not
long enough.

2- Too much food in the
frying basket.

1- Check the instructions
on the food package
to make sure you have
chosen the correct
frying temperature and
fime.

2- Do not over fill the
basket. Fry smaller
amount of food ata
time.

There is an unusual smell
coming from the fryer.

1- Too much oil or grease
on the filter.

2- Oil or fat is too old.

3- Oil or fat is not suitable
for frying food.

1- Clean the filter.

2- Change the oil or
fat. Strain the oil or
fat regularly to keep
it fresh for alonger
period.

3- Use a suitable oil or fat,
Do not mix different
types of oil or fat.

The oil or fat is foaming.

1- Too much water in the
food.

2- Oil or fat is not suitable
for frying food.

3- The inner pot is not
clean.

1- Make sure the food
is dry and free of any
drops of water.

2- Do not mix different
types of oil or fat.

3- Follow the deaning
guide in this manual to
clean it.
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Cleaning and Maintenance

¢ Always switch off the deep fryer before cleaning. Unplug the power
plug and let the unit cool down completely. Do not pull the cable to
unplug the unit.

e Disconnect the deep fryer from the power supply when the unit is not
in use.

¢ (lean the housing with a slightly damp cloth or paper towel and dry it
thoroughly. Use soft detergent when needed.

Note: Do not clean the unit in the dishwasher and do not immerse it
into water or any other liquid. Before using the fryer and after cleaning,
ensure that it is completely dry.

¢ (lean the oil container with a damp sponge and remove any debris and
oil residues.

¢ Loosen any food residues only with a wooden or plastic scraper to avoid
damaging the surface.

¢ Dry the container thoroughly after cleaning. Make sure that there is no
water in the container when heating up again.

* Do not use any sharp detergents, aggressive chemicals, metallic or
sharp itemsto clean the deep fryer in order not to damage the surfaces.

¢ Store the unit indoors in a dry place that is protected from dust, dirt
and extreme temperatures.
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Electrical Safety
Always check that the power supply corresponds to the voltage
& on the rating plate.
To avoid the risk of electric shock, do not immerse the cord, plug
or motor unit in water or other liquid.

Protecting the environment
This marking indicates that this product should not be disposed
with other household wastes throughout the EU. To prevent
possible harm to the environment or human heath from
uncontrolled waste disposal, recycle it responsibility to promote

B 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 environment safe recycling.
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