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GAF 130

Before using this oven, please read this instruction manual
completely.

. Specifications
Input Power: 1300W
Pot Capacity: 3L
Basket Capacity: 2.5L
Voltage: 220-240V
Frequency: 50/60Hz

Location

- This appliance is intended for domestic use only. It should NOT be used for
commercial purposes. Such use may damage the product and will invalidate
your warranty.

- Always locate your appliance away from the edge of a worktop.

- Ensure that the appliance is used on a firm, flat, heat resistant surface.

- Do not use the appliance outdoors, or near water.

. Mains Cable

- The mains cable should reach from the socket to the base unit without
straining the connections.

- Do not let the mains cable hang over the edge of a worktop where a child
could reachiit.

- Do not let the cable run across an open space e.g. between a low socket
and table.

- Do not let the cable run across a cooker or toaster or other hot or sharp
areas which may damage the cable.

- If the supply cable is damaged, DO NOT USE THE APPLIANCE. The cable

must be replaced by a suitably qualified person with a special cable assembly
available from the manufacturer or its service agent.

. Personal Safety

- WARNING: To protect against fire, electric shock and personal injury, do
not immerse the cord, plug and / or appliance in water or any other liquid.

- The use of accessory attachments not recommended by the manufacturer
may cause damage to the unit and a risk of personal Injury. It will also
invalidate your warranty.

- WARNING: This appliance contains no user-serviceable parts. All repairs
must only be carried out by a qualified engineer. Improper repairs may place
the user at risk of harm.

- WARNING: Do not use the appliance after a malfunction or if it has been
dropped or damaged in any way.



- WARNING: Do not use the appliance for any purpose other than its
intended use.

- WARNING: Extreme caution must be observed when moving an appliance
with hot contents.

- WARNING: Do not use the product with wet or moist hands.

- Only clean your Product after it has been disconnected from the Mains
Supply and allowed to fully cool down.

- 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 shall not carry out maintenance or cleaning of this appliance.

. Children

- Never allow a child to operate this appliance.

- Children are vulnerable in the kitchen, particularly when unsupervised and
if appliances are being used or cooking is being carried out.

- Teach children to be aware of dangers in the kitchen, warn them of the
dangers of reaching up to areas where the child cannot see properly or
should not be reaching.

- 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.

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

. Safety Considerations Specifically for this Product

- IMPORTANT: When operating this Air Fryer , keep at least four inches (ten
centimetres) of free space on all sides of the oven to allow for adequate air
circulation.

- WARNING: DO NOT place your Air Fryer under cupboards, blinds or
curtains. Risk of overheating / fire.

- To disconnect, turn off at the wall socket before removing the plug from
the mains outlet.

- Unplug from the outlet when not in use and before cleaning. Always hold
and pull the plug, never pull the cord.

- Allow the appliance to cool before putting on or taking off parts, and before cleaning
- WARNING: Do not cover any part of the Fryer with a cloth or similar, it will
cause overheating. Risk of fire.

- Never leave the appliance unattended when operating.

- WARNING: This is an AIR FRYER. It requires very little oil to cook. Do not fill
the pot with oil or fat.




Do not use any accessories other than manufacturer recommended

accessories in this Air Fryer .

Always wear protective, insulated oven gloves when inserting or removing
items from the hot Air Fryer.

The appliance must be used on a level, stable heat-resistant surface.

The temperature on the surface of this appliance is high during cooking
and for some time after it has been in use. Do not touch with bare hands.

WARNING: Do not use this appliance in conjunction with an external timer
or remote control.

The first time you use your Air Fryer there may be a slight odour or a small
amount of smoke given off. This is normal and is just the manufacturing
residues burning off.

Always place the ingredients to be fried in the basket to prevent it from
coming into contact with the heating elements.

WARNING: DO NOT fill the pot with oil as this may cause a Fire hazard

WARNING: This is a CLASS | Product and as such needs to be connected to
an EARTHED supply.

KEY PARTS

Power ON Indicator Basket Release Button & Cover
Heating ON Indicator Cooking Pot

Timer Knob (Power) Cooking Pot Handle
Temperature Knob Main Body

Frying Basket Power Cord & Plug



Electrical Requirements
When using electrical appliances basic safety precautions should always be followed.

Check that the voltage indicated on the rating plate corresponds with that of
your local network before connecting the appliance to the mains power supply.

If your appliance is supplied with a non-rewirable plug fitted to the mains
lead and should the fuse need replacing, you must use an ASTA or BS
approved type conforming to BS1362 and of the same rating. If in doubt
consult a qualified electrician for advice or assistance. If you need to remove
the plug - DISCONNECT IT FROM THE MAINS and cut it off the mains lead.
You must then dispose of it IMMEDIATELY and SAFELY. Never attempt to re-
use the plug or insert it into a socket outlet as

How to use your Air Fryer

To begin using your Air Fryer, first, carefully unpackit and check that it has not
sustained any damage during transportation. Also check that all the items
shown in the PRODUCT OVERVIEW are present. We recommend that you
retain your packaging so that, in the unlikely event of a fault developing, you
are able to return the product in the correct packaging for best protection.

Before first use
Remove all packaging material.

Remove any stickers or labels from the appliance. DO NOT remove the
Product Rating Plate.

Thoroughly wash the Cooking pot (6), Frying Basket (4) in hot soapy water
using a non-abrasive sponge. Rinse and dry.

Note: You can also use a dishwasher to wash these items.
Wipe the inside and outside of the appliance with a moist cloth.
Dry thoroughly with a soft cloth.

IMPORTANT: This is an Air Fryer that works on hot air. Do not fill the pot with
oil or frying fat.

Preparing for use
Place the appliance on a stable, level and heat resistant surface.
IMPORTANT: Do not place the appliance on non-heat-resistant surfaces.
Place the Frying Basket (4) in the Cooking pot (6) correctly

IMPORTANT: This appliance is fitted with a SAFETY INTERLOCK. If the
Cooking pot(6) is not properly located into the Air Fryer then the appliance
will not operate. When correctly located the pot will be flush with the body
of the Fryer on both sides.

Plug the Appliance into an earthed wall outlet socket.




WARNING: Before connecting the power check that the voltage of your local
mains supply matches that shown on the Rating Plate of your appliance.

Do not fill the pot with oil or any other liquid.
Do not put anything on top of the appliance.
Do not block the Air Inlet & Outlet (8) at the rear of the unit. This disrupts
the airflow and affects the hot air cooking result.
User Controls

4.Temperature Control 3. Power and Timer Control
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Heating Power

1. Power ON Indicator
2. Heating ON Indicator

User Controls and Indicators Description

POWER and TIMER - The Power and Timer Control (2) provides both
Power ON/OFF and TIMER functionality. The Air Cooker and Fryer is switched
on once the Power and Timer Control is turned clockwise away from the OFF
position. The control provides a Timer range from 1-30 minutes. When set
an audible ticking can be heard as the timer counts down. Once the pre-set
time is reached a “bell” will be heard to alert the user that the set cooking
time has been reached.

TEMPERATURE - The temperature range can be set anywhere between 80-
200°C. The rotary Temperature Control (3) is marked for user guidance at 80,
100, 120, 140, 160, 180 and 200°C but any in-between levels can also be used.

Power ON Indicator: The Power ON Indicator (1) will illuminate once the
Timer has been set turning on the power to the appliance.

Heating ON Indicator: The Heating ON Indicator (9) will illuminate when
the appliance is heating. During operation the indicator will cycle ON and
OFF as the required temperature is maintained.

Using the Appliance
The Air Fryer can readily prepare a large range of foods. Please refer to the
section "Recommended Settings” on PAGE 13. For some ideas of the kinds of
foods you can prepare please refer to the separate Recipe Booklet.



Basic Operation

The following instructions show you how to operate your Air Fryer . The basic
sequence of operations remains the same no matter what you are cooking
(all numbers shown refer to the diagrams on PAGE 3):

Ensure the Power and Timer Control (3) is set to OFF.
Connectyour Air Fryer to a convenient wall socket and switch on the socket.

Remove the Cooking pot (7) by pulling carefully on the handle. It is
advisable to place one hand on the top of the Air Cooker whilst you do this.
If the appliance has been recently operated then use oven gloves for this
purpose.

Place the Cooking pot on a flat, stable and heat resistant surface.
Remove the Frying Basket (5) if needed.

The Frying Basket with a release Basket Release Button(6), in order to
use safe, the protect cover can not be shoved until the Cooking pot is taken
out. Take out the Cooking pot and make sure it is placed on a flat, stable and
heat resistant surface, then shove the the protect cover and press the Basket
Release Button (6) to separate the Frying Basket from the Cooking pot.

Never press the Basket Release Button (6) until the Cooking pot is placed on
a flat, stable and heat resistant surface.

Add the food you wish to cook to the Frying Basket (taking care not to
oveffill), then return the Frying Basket to the Cooking pot and then slip the
Cooking pot to the Air Fryer. =

Ingredients(foods)

The Air Fryer is fitted with an Interlock mechanism which will prevent
the appliance from operating if the Cooking pot is not correctly located.
Check that both sides of the pot are flush with the body of the Cooker. This
indicates that it is correctly located.

Turn the Temperature Control (4) to select your required temperature.

Turn the Power and Timer Control (3) to the required cooking time.

The Air Cooker and Fryer will now start to heat. Both the Power ON and the
Heating ON Indicators will illuminate. The time that you set starts counting down.

The Heating ONindicator will cycle ON and OFF as the set temperature
is maintained.

When the cooking time you have set has elapsed the Air Fryer bell will
"ring” once and the appliance will switch off.




You can adjust the time or the temperature at any time during the
cooking process.

When removing the Cooking pot it is advisable to use a cloth or
preferably Oven Gloves to hold the handle. This is to prevent your knuckles
contacting the body of the Cooking pot which can become very hot in use.

Hot Air Frying or Roasting
Ensure the Power and Timer Control (2) is set to OFF.
Connect the mains plug to an earthed Wall Outlet socket.
Carefully pull the Cooking pot out of the Air Fryer.
Place the ingredients into the Frying Basket.

Never completely fill the Basket or exceed the recommended amount
(please refer to the section ‘Recommended Settings'in this chapter), as this
could affect the quality of the end result.

If you need to remove the Basket refer to POINT 5 in the Basic
Operation section.

Slide the Cooking pot back into the Air Fryer correctly

WARNING: Do not touch the Cooking pot during cooking and for some
time after use, as it gets very hot. Only hold the Cooking pot by the
Handle using a suitable cloth or Oven Glove.

Set the Temperature Control to the required temperature. See section
“Recommended Settings” in this chapter to determine the correct
temperature.

Determine the required cooking time for the food you are preparing
(see section "Recommended Settings" in this chapter) by turning the Timer
Control to the required time.

Add 3 minutes to the cooking time if the appliance is cold.

TIP: If you want, you can also let the appliance preheat without any
ingredients inside the Basket. In that case, set the Timer Control to 3
minutes. You can then remove the pot and fill the Basket, return the
Basket to the pot and the pot to the Air Fryer and set the timer to the
required cooking time. Press ON.

Some ingredients require shaking halfway through the cooking time (see
section ‘Settings'in this chapter). To shake the ingredients, pull the pot out of
the appliance by the handle (the Air Fryer will switch off) and shake it. Then
slide the pot back into the Air Fryer and continue to cook.

TIP: To reduce the weight, you can remove the Basket from the pot and
shake the basket only.



TIP: If you set the time to half the cooking time, you will hear the Air
Fryer alarm bell will “Ring” once to alert you that you that it is time to
shake the ingredients. However, this means that you have to set the
timer again for the remaining cooking time after shaking.

Tip: If you set the time to the full cooking time, there is no audible alarm
during cooking just at the end of the cooking cycle. However you can
pull out the pot at any time to check on progress, the power will shut
down automatically and resume automatically after you slide the pot
back into the appliance.

Cooking will resume automatically when you return the pot to the Air
Fryer. However please be aware that the Timer will continue to countdown
whilst the pot is removed. Therefore, if the pot is out of the Air Fryer from
more than a brief period you will need to readjust the Timer to compensate
for the lost cooking time.

When you hear the Alarm bell “Ring” once, the set cooking time has
elapsed. Pull the pot out of the appliance and place it on to a heat-resistant
surface.

You can also switch off the appliance manually. To do this, turn the
Timer Control anti clockwise until you hear the Alarm bell ring.

The MAXIMUM settable cooking time is 30 minutes. If you need to
cook for longer than this then simply wait until you hear the Alarm bell
“Ring” (indicating the 30 minute cooking time has elapsed) and then set the
Timer again for your desired additional cooking time.

Check if the ingredients are ready.
If the ingredients are not ready yet, simply slide the pot back into the
appliance and set the Timer for a few extra minutes. When you return the
pot to the Air Fryer cooking will resume.

To remove small ingredients (e.g. fries), attach the Basket Handle and lift
the basket out of the pot.

Depending on the type of food in the Air Fryer , steam may
escape from the pot.

Empty the contents of the basket into a bowl or onto a plate
TIP: To remove large or fragile ingredients, use a pair of tongs to lift the
ingredients out of the basket
Baking
Your Air Fryer is also very useful for preparing delicious cakes, quiches and
snacks.

To cook these you will need a suitably sized Baking Tin. Any type can be used
as long as it sits inside the Basket which must be left in place to ensure good




air circulation.

In every other respect the method of use and the setting up of the Air Fryer
is identical to Frying and Roasting.

TIP: We recommend that when baking cakes it is advisable to preheat
the Air Fryer before adding your cake mixture to the Baking Tin and
placing it in the Basket of the Air Fryer. Proceed as follows;

Set your required temperature. Turn the Timer Control to set the time to 4
minutes. When the Alarm bell “Rings” you can remove the Cooking pot and
place the Baking Tin in the Basket, return the pot to the Air Fryer and set the
timer to the required cooking time.

Recommended Settings

The table below helps you to select the basic settings for the ingredients you
want to prepare.

Please keep in mind that these settings are indications only as
ingredients differ in origin, size, shape, freshness as well as brand, we cannot
guarantee that these are the best settings for your ingredients.

Type Min to Max (g Time Teomp Remark
(min) (Q
Frozen chips 200 - 400 14-18 200 Shake
Home-made 200 - 400 18-24 180 - 200 Add 1/2 spoon
chips of oil, Shake
Breadcrumb 200-300 8-14 190
Cheese
snacks
Chicken 100 - 400 11-14 200
Nuggets
Chicken Fillet 100 - 400 18-24 200 Turn over if
needed
Drumsticks 100 - 400 18-24 180 Turn over if
needed
Steak 100 - 400 10-18 180 Turn over if
needed
Chicken 100 - 400 11-20 180 Turn over if
Chops needed
Hamburger 100 - 400 8-14 180 Add 1/2 spoon
of oil




Frozen fish 100 - 400 8-14 200 Add 1/2 spoon
fingers of oil

Cup Cake 3 units 18-20 160

Because the rapid hot air technology instantly reheats the air inside the appliance,
pulling the Cooking pot briefly out of the appliance during hot air frying barely
disturbs the process.

Add 3 minutes to the cooking time when you start frying while the Air Fryer
is still cold.

Please be aware that whilst the Air Fryer can cook foods with a high fat
content (such as sausages) these will tend to produce a significant amount of
smoke particularly when using a high temperature setting. This will not harm the
Air Fryer or affect the final result of the food

Tips

Smaller ingredients usually require a slightly shorter cooking time than larger
ingredients.

A larger quantity of ingredients only requires a slightly longer cooking time, a
smaller quantity of ingredients only requires a slightly shorter cooking time. This is
a benefit of this type of cooking

Shaking smaller ingredients halfway through the cooking time optimises the end
result and can help prevent unevenly cooked ingredients.

Add some oil to fresh Potatoes for a crispy result. Fry your ingredients in the Air
Fryer within a few minutes of adding the oil. (See the "Recommended Setting" for
guidance.

Snacks that can be prepared in an oven can also be prepared in the Air Fryer .

The optimal amount for preparing crispy fries is 500 grams.

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

Place a Baking Tin or Oven Dish in the 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 160 C for up to 10 minutes.

DO NOT use the reheat 1600C setting to defrost ingredients as it may not fully
defrost them.

10
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Cleaning and Maintenance
We recommend that the Cooking pot and Frying Basket are cleaned as soon as
they have cooled down after use to prevent the build-up of any residues. Proceed
as follows:

Disconnect the appliance from the Mains Supply and allow to cool down
completely.

Remove the Cooking pot from the Air Fryer by pulling gently on the handle.
Remove the Basket from the pot.
Thoroughly wash the Basket and pot in hot soapy water using a non-abrasive
sponge. Rinse and dry.
You can also use a dishwasher to wash these items.
Wipe the inside and outside of the appliance with a moist cloth. Dry with a soft cloth.
DO NOT use any abrasive or caustic cleaning agents or scouring
pads as these may damage the surface of your appliance.
Storage
Once the appliance has been thoroughly cleaned and dried it can be stored in a
dry location out of the reach of children.
To ensureitis dust free and ready for use the next time you need it we recommend
you keep it in its original packaging.
Troubleshooting
In the unlikely event that you experience a problem with your Air Fryer please

take a couple of minutes to check these possible causes before you contact the
Help Line.

Problem Possible causes Solutions

The applianceis | Insert the power plug into an earthed power
The air fryer does | not plugged in. socket.
not work

Timer is not set. Turn the timer knob to the desired time to
switch on the appliance.

Food not cooked | Theamountof | Put smaller batched or less of ingredients
ingredientsin in the basket. Smaller batches are fried
the basket is more evenly.

too big or too
much




The temperature is
set too low.

Turn the temperature control knob to the
required temperature setting (see section
‘Recommended settings'in chapter‘Using
the appliance’

Food is not fried
evenly

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 section'Recommended settings’in
chapter‘Using the appliance’.

Snacks are not fried
crispy

You used a type of
snacks meant to

be preparedin a
traditional deep fryer.

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

Cooking pan won't There are too much Do not fill the Frying Basket beyond the
slide into Unit ingredientsinthe basket. | MAX indication.
properly Frying Basket Gently push Frying Basket into the
is not placed in Cook Pan until it ‘Clicks.
the Cooking Pan
correctly.
White smoke Greasy ingredients, | When you fry greasy ingredients in

coming from Unit

or too much oil being
used.

the air fryer, a large amount of oil
will leak into the Cooking Pan. The
oil produces white smoke and the
pan may heat up more than usual.
This does not affect the appliance
or the end result.

Cooking Pan has
grease residue from
previous cooking.

White smoke is caused by grease
heating up in the Cooking Pan.
Make sure you clean it properly
after each use.

Fresh fries are not
fried unevenly

Wrong type of potato
being used.

Use fresh, firm potatoes.

Potatoes not rinsed
properly during
preparation.

Use cut sticks and pat dry to
remove excess starch.

12




13

Raw fries have too

Fries are not cris
Py much water.

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

Cut the potato sticks smaller for a
crispier result.

Add slightly more oil for a crisper
result.

Environment friendly disposal

According to Waste of Electrical and Electronic Equipment (WEEE)
directive, WEEE should be separately collected and treated. If at
any time in future you need to dispose of this product please do
NOT dispose of this product with household waste. Please send
this product to WEEE collecting points where available.
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