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A. Working process 

B. Specifications
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C. Production structure 

D. Notice:

Oil 
container

Read the instructions before using the product and keep it for further reference.

Caution
•Do not immerse the housing into water or wash it with tap because the housing 
  contains electronic and heating components..
• Do not let water or any other liquid into the product in case of electric shock.
• Make sure that food is cooked in the fryer basket and kept away from heating 
   components.
• Do not cover air intake and air outlet while the product is working.
• Do not pour oil into the air fryer, which may cause fire.
• Do not touch inside while the product is working.
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Warnings
• Children under 8 years old, physically or mentally disabled people and those who 
   lack related experience or knowledge are not suitable to use the product, unless 
   they are guided how to use it and supervised while using it.
• Make sure the voltage meets the voltage of local electricity before connecting it to 
   power supply. If plug, power cord or product itself is damaged, please do not use it.
• If the product is damaged, it shall be repaired by staff from maintenance service 
   department of the manufacturer.
   The product and its power cord shall be placed out of the reach of children under 
   8 years old so that they will not play with it.
• Do not expose power cord to high temperature surface.
• Do not use plug or operation panel with wet hand.
• The product must be plugged into a grounded receptacle and it must be ensured 
   that it is properly inserted.
• Do not connect the product with an external timer in case of danger.
• Do not place the product on or near a tablecloth, curtain or any other inflammable 
   material.
• Do not place the product near a wall or other products, and keep it at least 10cm 
   away from others in the back, on two sides and on the top. Do not place other 
   things on the top of the product.
• Do not use the product for other purposes other than as mentioned in the 
   instructions.
• The product needs to be watched by a person when it is working.
• When it is frying with hot air, the air will be released from the air outlet, and user 
   should keep a distance from the outlet for safety.
• When the product is working, the touchable surface may become very hot.
• If black smoke comes out, unplug the product immediately, and do not move the 
   oil container until the product stops smoking.

Caution
• Put the product on a horizontal, smooth and stable surface.
• This product is for household use only, and shall not be used in stores, offices, farms 
   or staff canteens in other working environments, nor shall it be used in hotels, 
   motels, or other places that provide accommodation for guests.
• The company shall not undertake responsibility for the damages caused by improper 
   use of the product, use for other professional or semi-professional purposes, or use 
   not in accordance with the instructions. Under such situation the guarantee is not 
   applicable.
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E. Before first use 

• The product shall be repaired in an authorized maintenance center, and please do 
   not repair it yourself, or the guarantee will expire.
• Cool the product for about 30 minutes before clean or dispose of it.
• Make sure that the cooked food in the product looks gold rather than black or brown. 
   Give up the over fried parts. Do not fry fresh potatoes at over 180°C.

[1] Strip all the packaging.
[2] Remove the stickers or labels.
[3] Wipe the surface and inside of the product with a wet rag.
[4] The air fryer heats with hot air. Do not pour oil & grease into the fryer.
[5] Do not pour oil or other liquid into the fryer.
[6] Do not place stuff on the product, or it will block airflow and reduce the heating 
     effect of the hot air.

F. Using the product
Put the product on a firm, horizontal and flat surface. Do not place it on a 
heat-resistant surface.

[1] Connect the plug to a grounded 
receptacle.

[2] Put the oil container out of the 
air fryer carefully.
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[3] Put the food in fryer basket.

[5] Set the needed temperature with 
the controlling knob. Please refer to Settings. 

[6] Set the needed time with the controlling knob 
of timer. If the product is cold started, 3 more 
minutes are needed for cooking (please refer to 
Settings ).
Note:
If needed, you can set the timer for 3 minutes 
preheating without putting food in. After the 
preheating is completed and the heating indicator' s 
light is off, you can put in the fryer basket and the 
food, and then set the timer for needed cooking time.
. At this time, the power and heating indicators light up.
. Timer starts countdown.
. The heating indicator may flash at times during frying, which means that the 
  heating component is maintaining the set temperature.
. Excessive oil from the food will be collected at the bottom of the oil container.

[4] Slide the oil container back to 
the air fryer.
Note:
Do not touch the oil container shortly 
after it is used or you might scald yourself, 
and move the oil container on its handle. 

Note:
Food in the basket shall not exceed 
the 4/5 the height of the fryer basket, 
or it will impact the frying effect. 
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[7] If flipping is needed for cooking for a better effect (please refer to Settings ), you 
can pull out the oil container on its handle, put it on the heatproof platform, press 
the fryer basket button to take out the fryer basket and flip the food. Then put the 
fryer basket back to the oil container and slide it back to the air fryer.

[8] Hearing a timer ring indicates that the set cooking 
time has been reached. Pull the fryer basket out of 
the air fryer, and put it on the heatproof platform and 
check whether the food is well cooked. If not, slide 
the oil container back to the air fryer and set the 
timer for a few more minutes.
Note:
If you need to switch off the product manually, 
switch the knob to the “off” .

[9] Make sure food is well cooked, take out the oil container on the heatproof 
      platform, press the fryer basket button to take out the fryer basket and pour the 
      food into dishes.

G. Settings

The table below will help you decide basic settings for food to be cooked.
Note:
[1] These settings are provided for reference only. Due to different sources, sizes, 
shapes and brands of food, we cannot guarantee the optimal settings.
[2] Since the rapid venting technology instantly reheats the air inside the product, 
quickly pulling the oil container  out of the fryer during the hot air frying process 
has little effect on the cooking. 
[3] If the product is cold started, 3 more minutes are needed for cooking (please refer 
to “Settings” ). 
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Tips:
[1] Add a little oil to fresh potatoes will make them more crisp. Then leave the 
potatoes for several minutes, and fry them with the air fryer.
[2] To make crisp French fries, the optimal volume of food is 500g. 

Tips: 
[1] Do not cook food with high oil content such as sausages.
[2] Compared with food of larger size, that with smaller size will need a little shorter 
cooking time.
[3] If the amount of food is too much or too litle, just slightly add or reduce the 
cooking time.
[4] During cooking, flipping some small-sized food can enhance the cooking 
effect and make the food fried well in all parts.
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Tips: 
[1] Desserts that can be made in the oven can also be made in the air fryer.
[2] Use pre-fermented paste can make sandwich food fastly. Compared with manual 
paste, pre-fermented paste takes less time to cook.

H. Instructions on French fries

For the best effect, it is suggested that you use pre-fried chips (like frozen French 
fries). To make manual French fries, please follow the steps below:
[1] Peel the potatoes and cut them into chips.
[2] Immerse the chips in the water for at least 30 minutes, and then take them out 
and drain off the water on the kitchen towel.
[3] Pour 1/2 spoon of olive oil into the bowl, and put in the potato chips to fully stir 
them until all the chips are equally applied with oil.
[4] Take potato chips out of the bowl and keep the surplus in it. Pour the chips into 
the fryer basket.
Note: do not pour all the chips into the fryer basket at one time in case that excessive 
oil is left on the bottom of the oil container after cooking.
[5] Fry the chips according to the instructions in this chapter.
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I. Cleaning

Clean the product every time it is used. Oil container, separating unit, fryer basket and 
the inside are covered with nonstick coating. Do not use metal cooker or abrasive 
cleaner to clean it, which may damage the nonstick coating.
[1] Unplug the product to cool it. Note: take out the oil container to cool the air fryer 
more quickly.
[2] Wipe the outer part of the product with wet rag.
[3] Clean the oil container, separating unit and fryer basket with hot water, detergent 
and non-abrasive sponge. You can use degreaser to clean the remaining stains.
Note: If stains are stick to the bottom of the oil container or fryer basket, please add 
hot water into the fryer with some detergent. Put the fryer basket to the oil container 
and immerse them for about 10 minutes.
[4] Clean inside with hot water and non-abrasive sponge.
[5] Clean the heating components with cleaning brush to remove the residue of 
the food.  

J. Storage

[1] Unplug the product and cool it completely.
[2] Make sure that all the components are clean and dry.
[3] Wrap the wire on the board, and insert the wire into the card slot to make it fixed.
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K. Malfunctions and solutions

Air fryer 
does not work

Food is not 
completely cooked

Food is not equally 
fried in the air fryer

Some food needs flipping  
while being cooked.

They should be cooked in 
the traditional deep fryer.

If some food is on the top or overlaps others 
(like French fries), it needs flipping while being 
cooked (Please refer to the "settings”)

Product is not plugged

Timer is not set

Oil container is not put in

Connect the plug with a grounded receptacle.
Set the timer with the knob for needed cooking 
time to switch on the product.
Put the oil container back and connect the switch.

Food in the fryer basket 
is too much.

Put the food into basket in small piles and make 
it more equally fried in all parts.

Temperature set is 
too low.

Set the needed temperature with the knob 
(Please refer to the "settings”)
Set the timer with the knob for needed cooking 
time (Please refer to the "settings”)Cooking time is too short.

The fried desserts 
are not crisp

I cannot slide the 
oil container back 
to the product

Choose the oven desserts or add some oil to 
the desserts.

Food in the fryer basket 
is too much.

Fryer basket is not put in 
the oil container correctly.

Food in the fryer basket should not exceed 
4/5 the volume of the basket.

Push the fryer basket to the oil container until 
you hear the “click”.

White smoke 
comes out of the 
product

You are cooking food 
with high oil content.

Previous oil stains are left 
in the oil container.

When you are cooking food with high oil content, 
much smoke will permeate the oil container. The 
white smoke will be created by oil, and the oil 
container will be hotter than normal. It will not 
affect the cooking effect of the fried food.

White smoke results from heating oil. Make sure 
that fryer is cleaned correctly after it is used.

Fresh chips are 
not equally fried 
in the air fryer  

French fries made 
by air fryer are not 
crisp.  

Potato chips are not  
immersed in the water 
correctly before frying.

You did not use the 
appropriate potatoes.

Use fresh potatoes and make sure that they will 
not scatter while being fried.

Adding a little oil can make the chips more crisp. 
Make sure that the water is drained out correctly 
before adding oil. Cutting slimmer chips can 
make them more crisp.

Immerse the chips for at least 30 minutes, and 
then take them out and drain off the water on 
the kitchen towel.

The oil and water content 
are not appropriate.
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TIPS：

Your suggestions and comments for Costway are really important to us! 
We sincerely solicit you to go back to our shop and leave a good rating in just a 
simple click. It would be quite encouraging if you could kindly do so like below:

February 24, 2018
Great product so far. Fast delivery, easy setup, and working without any issues. 

Great products so far

With your inspiring rating, Costway will be more consistent to offer you 
EASY SHOPPING EXPERIENCE, GOOD PRODUCTS and EFFICIENT SERVICE!

UNITED STATES
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US office:Fontana
UK office:Ipswich


