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Save These Instructions

While using electrical appliances, in order to reduce the risk of fire, electric
shock or injury to persons, basic safety precautions should be followed,
including the following:

Read all instructions carefully, even if 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.

Close supervision is necessary when any appliance is used near children.
Never leave an appliance unattended when in use.

If 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
maintenance of the appliance. Never pull the cord while unplugging
out from 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
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instruction concerning 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 air 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 place anything on top of the air fryer.

* Do not cover the air inlets and air outlets when the air fryer is working.

* Never use the air fryer without the basket / pan in place.

» Keep all ingredients in the basket / pan to prevent any contact with the
air fryer’s heating elements. Do not overfill the basket.

¢ During hot air frying, hot steam is released. Keep your hands and
face at a safe distance from the steam and from the air outlets. When
removing the pan from the air fryer after hot air frying, hot steam will
escape, be careful!

* Do not touch the inside of the hot air fryer during or immediately after
use, it will be very hot. Always hold by the handle and use oven mitts.

Before First Use

¢ Remove all packaging material.
* Remove any stickers from the appliance.

* Make sure that the appliance is placed on a stable, flat, clean, dry and
non-slip surface.

e Thoroughly clean the air fryer before first use, as indicated in the
cleaning chapter.

Caution: This is an air fryer that works on hot air.

* Do not fill the cooking basket with oil or frying fat or any other liquid.
* Do not put anything on top of the air fryer.
* Do not put anything near the air vent or on the back of the air fryer.
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How To Use Your Air Fryer From Sonai

1- Connect the main plug into an earthed wall socket.

2- Remove the inner pan with the basket from the appliance by pulling

the handle.

3- Put the ingredients in the basket.

4- Place the basket back into the air fryer.

5- Press the power button (1) to turn on your air fryer.

6- Press M (mode) repeatedly to select the preset food item that you want

to cook.

Note: If you do not want to select a preset, use the set temperature and

set timer buttons (+ and -) to change the temperature and time as needed.

7- Press the pause/resume button Pl or wait Few seconds. Your air fryer

starts and the timer counts down.

Note: Some ingredients require shaking halfway during the preparation

time. By this way, pull the pan out of the air fryer by the handle and shake

it. Then slide the pan back into the sonai air fryer.

8- When you hear the timer beeps, the set preparation time has elapsed.

Pull the pan out of the air fryer and place it on the heat-resistant holder.

Note: You can stop the cooking process manually. To do this, press the

pause/resume button PlI .

9- Pull out the pan and check if the ingredients are ready.

Note: If the ingredients are not ready yet, simply slide the pan back into

the air fryer and add a few extra minutes to the set time.

10- Empty the basket contents into a bowl or onto a plate. Always remove

the basket from the pan to empty the busket.

Tip: To remove large or fragile ingredients, lift the ingredients out of the

basket by a pair of tongs.

Caution:

¢ Don’t turn over the pan, otherwise, the oil collected on the bottom of
the pan will leak onto the ingredients.

* The pan and the ingredients are hot after hot air frying. Depending on
the type of the ingredients in the air fryer, steam may escape from the
pan.

11- When a batch of ingredients is ready, the air fryer is instantly ready for
preparing another batch.
Air Frying Tips
* A larger amount of ingredients only requires a slightly longer preparation
time, a smaller amount of ingredients only requires a slightly shorter
preparation time.

¢ Shaking smaller ingredients halfway during the preparation time
optimizes the end result and can help prevent unevenly fried ingredients.
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¢ Spray some oil (1% tbsp) to fresh potatoes for a crispy result. Fry your
ingredients in the air fryer within a few minutes after adding the oil.

* Do not prepare extremely greasy ingredientsin the air fryer.

* Snacks that can be prepared in an oven can also be prepared in the air
fryer.

* The optimal amount for prepare crispy fries is 500 grams.

* Use pre-made dough to prepare filled snacks quickly and easily. Pre-
made dough also requires a shorter preparation time than home-made
dough.

* Place a baking tin or oven dish in the air fryer basket if you want to bake a
cake or quiche or if you want to fry fragile ingredients or filled ingredients.

* You can also use the air fryer to reheat ingredients. To reheat ingredients,
set the temperature to 150¢ for up to 10 minutes.

Making Home-Made Fries
To make home-made fries, follow the steps below:

1- Peel and cut the potatoes (if required)

2- Wash the potato sticks thoroughly and dry them with kitchen paper.
3- Spray the fries with (1% thsp) of olive oil.

4- Put the fries in the basket.

Note: To serve your meal do not Flip the busket and use a kitchen tongs.
5- Fry the potato sticks according to the fry instructions in the cooking table.

Preset Food Temperatures and Times.

Food Preset Default Default Time Note
Temperature

Preheat 190c 3 mins. —

k French Fries (500 gm) 200c¢ 22 mins. Shake

@) Nuts 190¢ 13 mins. Shake
| 7 Meat 200¢ 25 mins. Flip
AP Chicken 200¢ 20 mins. —
& Fish 200c 10 mins. Flip
) Pastries 190c¢ 12 mins. -
@% \Whole Chicken 200c 50 mins. Flip
2K Defrost 190c 15 mins. Flip

Note: Time may very according to the ingredients.
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Cooking Tabe:
This table below will help you to select the basic settings for the ingrediants.

Amount Time | TEMP.
Food B Extra information
(gm) (Min) (C)

Potatoes & Fries

Thin frozen fries 300-700 | 9-16 200 Shake
Thick frozen fries 300-700 | 11-20 | 200 Shake
Home-made fries 300-800 | 16-20 200 Add ¥z thsp of oil
(8x8mm) Shake
Home-made potato wedges 300-800 | 1822 | 180 Add "é;:ig of oil
Home-made potato cubes 250 12-18 180 Add V;;‘gig of il
Rost] 500 15-18 180 Shake
Potato gratin 500 15-18 200 Shake

Meat, Poultry & Fish

Steak 100-500 8-12 180 Flip
Burger 100-500 7-14 180 Flip
Sausage Rall 100-500 | 13-15 200 Flip
Drumsticks 100-500 18-22 180

Chicken Breast 100-500 | 10-15 180 Flip
Fish 500-800 | 10-14 180 Flip
Snacks

Spring Rolls 100-400 8-10 200

Frozen Chicken Nuggets 100-500 6-10 200

Frazen Fish fingers 100-400 6-10 200

Frozen Bread Crumbed Cheese
100-400 8-10 180

Snacks

Stuffed Vegetables 100-400 10 150

Baking

Cake 300 20-25 150 Use baking tin
Quiche 400 20-22 180 Use haking tin/oven dish
Muffins 300 15-18 200 Use baking tin
Sweet snacks 400 20 150 Use baking tin/oven dish
Bread 300-500 | 15-18 180
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Troubleshooting

Problem

Possible cause

Solution

The air fryer does
not work

The appliance is not
plugged in.

Connect the plug to an earthed wall
socket.

You have not set the
timer or temperature,

Press Q) to turn on your air fryer, adjust
settings, then press Pl o start.

The food fried in the
air fryer isn't done.

The amount of
ingredients in the
basket are too big.

Put smaller batches of ingredients in the
hasket. Smaller batches are fried more
evenly.

The set temperature is
too low.

Increase your air fryer's temperature.

The preparation time
is too short.

Cook your food longer.

The ingredients are
fried unevenly in
the air fryer

Certain types of
ingredients need

to be shaken
halfway through the
preparation time,

Ingredients that lie on top of or across
each other (e.g. fries) need to be shaken
halfway through the preparation time.
{See the cooking table).

Fried snacks are not
crispy.

You used a type of
snacks meant to

be prepared in a
traditional deep fryer.

Use oven snacks or lightly brush some oil
onto the snacks for a crispier result.

| cannot slide the
pan into the air
fryer properly.

There are too much
ingredients in the
basket.

Do not fill the basket beyond the MAX
indication,

The basket is not
placed in the pan
carrectly.

Push the basket down into the pan until
you hear a click.

Smoke comes out
from the air fryer.

You are preparing
greasy ingredients.

When you fry greasy ingredients in the air
fryer, alarge amount of oil will leak into the
pan. The oil produces smoke and the pan
may heat up more than usual. This does
not affect the appliance or the end result.

The pan still contains
grease residues from
previous use.

Smoke is caused by grease heating up
in the pan. Make sure you clean the pan
properly after each use.

Fresh fries are fried
unevenly in the air
fryer.

You did not use the
right potato type.

Use fresh potatoes and make sure that
they stay firm during frying.

You did not rinse the
potato sticks properly
before you fried them.

Rinse the potato sticks properly to remove
starch from the outside of the sticks.

Fresh fries are not
crispy when they
come out of the air
fryer.

The crispiness of the
fries depends on the
amount of oil and
water in the fries.

Make sure you dry the potato sticks
properly before you add the ail.

Cut the potato sticks smaller for a crispier
result

Add slightly more oil for a crispier result.
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Cleaning and Maintenance

1- Remove the plug from the wall socket and leave the appliance to cool
down.

Note: Remove the pan to let the air fryer cool down more quickly.

2- Wipe the outside of the air fryer with a moist cloth.

3- Clean the pan and basket with hot water, some washing-up liquid and a
non-abrasive sponge.

Note: you can remove any remaining dirt by degreasing liquid.

Tip: If dirt is stuck to the basket or to the bottom of the pan, fill the pan with

hot water and some washing-up liquid. Put the basket in the pan and let the

pan and the basket soak for about 10 minutes.

4- Clean the inside of the air fryer with damp hot water cloth and non-
abrasive sponge.

5- Clean the heating element with a cleaning brush to remove any food
residues.(Do not use any kind of detergents).

Notes:

* Clean the air fryer after every use.

* Do not clean the pan, basket and the inside of the appliance by metal
kitchen utensils or abrasive cleaning materials, as this may damage the
non-stick coating of them.

Storage

1- Unplug the appliance.

2- Make sure all parts are clean and dry.

3- Make sure that the basket and the pan are in the right position.

4- Store your appliance in a dry/clean closet and keep it away from the

reach of children.

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
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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