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*Read all instructions carefully before using this appliance, and keep this instruction for
furture reference when necessary.
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HEATl-Il)’ Air Fryer

This appliance can be used bychildren aged
from 8 Jears and above and persons wit!
reduced physical, sensory or mental
capabilities or lack of experience and
knowledge, if they have been given
supervision or instruction concerning use of
the appliance in a safe way and understand
the hazards involved. Children shall not play
the appliance. Cleaning and user maintenance
shall not be made by children unless they are
older than 8 and supervised
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Appliances are not intended to be operated
by means of an external timer or separate
remote-control system.

o s *F“——%ﬁg‘*‘ﬁ:ﬁwﬁﬁlﬁgs
L g

Never immerse the housing, which contains
electrical components and the heating
elements, in water nor rinse it under the tap.
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Do not cover the air inlet and air outIet
openings while the appliance is operating.
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During hot air frying, hot steam is released
through the air outlet openings. Keep your
hands and face at a safe distance from the
steam and from the air outlet openings. Also
be careful of hot steam and air when you
remove the accessories from the appliance.
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The glass window surfacemay get hot when the
oven operating.
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Keep the appliance and its cord out of reach of
children less than 8 years.
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If the supply cord is damaged it must be
replaced by manufacturer, its service agent or

similary qualified persons in order to avoid a
hazard.
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Do not fill the frying basket, mesh basket, wire

rack and grease tray with il as this may cause
a fire hazard.
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The surfaces are liable to get hot durlng use.
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Never touch the inside of the appliance and
other accessories while it is operating and
immediately after use.
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The Air Fryer is not intended for

use in wet or damp locations. Never
locate the Air Fryer where it may

fall into a bathtub or other water
container.

Immediately unplug the appliance if see dark
smoke coming out of the appliance. Wait for
the smoke emission to stop before you remove
the accessories from the appliance.
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Heathly Air Fryer
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Open the package and ensure that the
appliance is undamaged. In case of
doubt do not use the appliance and
contact your supplier.
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This appliance is intended for
household use ONLY and not for
industrial or outdoor use.
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Before using the appliance, check if
the voltage marked on the rating label
corresponds to the mains at your
home.

This product can only use with the
attached power cord.

BT Y b IR IR G T
27

Do not put the power cord near fire, hot
sources or under carpet.
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Never hang your appliance on the

power cord.
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The LED light located in the rear top
cavity of Air Fryer can't be replaced.
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Choose the near part of socket during

use. Do not use it near any sources with
water.
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Do not use extension cord. Always operate
this roaster on the socket with at least 13A
fuse.
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Please operate this Air Fryer on a flat
and heat-resistant surface.
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In order to prevent any accident, do
not place the appliance on or near
combustible materials such as a
tablecloth or curtains. Do not operate
this Air Fryer near water sources

or flammable liquids within 10cm.
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Keep the appliance and its mains cord
out of the reach of children younger
than 15 years when the appliance is
switched on or is cooling down.
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Let the Air Fryer cool down for

approximately 30 minutes before
clean it.
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Always unplug before moving it and
cleaning.
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This product contains recyclable
materials. Do not dispose this

=== product as unsorted municipal
waste. Please contact your local
municipality for the nearest collection.

= o BT

LT A1KI304 EE o

S




LE A R feEs @
Main Parts Heathly Air Fryer
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Control Panel
ad S
Heating
Element

==

Plug

BT

Glass Door

e o
Split Handle

gl 2
i

Turnspit Mount

— Wire Rack

=

Mesh Basket

A5 By A5
Grill/
Grease Tray

pe=

Frying Basket
== A
Frying Basket
Handle
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Heathly Air Fryer
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Air Outlet
Partition
Wall Board
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The Air Fryer may be operated by the control panel.
1. Remove all packaging material.
2. Thoroughly clean the frying basket and other accessories with hot water,

mild cleaner and a non-abrasive sponge.

3. Wipe the inside and outside of the Air Fryer with a moist cloth.
Notice: This is an Air Fryer that works on hot air. Do not fill the Fryer with
oil or frying fat.

4. Place the Air Fryer on a stable and flat surface.

5. Place the air outlet partition wall board horizontally below the air outlet,
and use two screws to lock the air outlet partition wall board to the Air Fryer.

6. Place the grease tray at the bottom of the Air Fryer.

7. Put the ingredients in the required cooking accessories, and then put the
required cooking accessories into the Air Fryer.

Note: The appliance with built-in safety switch, only the cooking
component propulsion in correct place, it can be switched to
standby mode.

8. Plug the power plug into an 220-240V~ 50/60Hz electrical outlet, The

Air Fryer is ready for use.
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Notice:
1. Never place the Air Fryer on non-heat-resistant surfaces.

2. Never fill all accessories with oil or any other liquid.

3. Never place any objects on top of the Air Fryer, this will interface with the
airflow and affect the hot air frying result.

4. The ingredients placed in the frying basket or mesh basket must not exceed

the "MAX" indicator or exceed the amount indicated in the table (see section
'Settings'), as this could affect the quality of the end result.

5. Never use the Air Fryer without the accessories in it.
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MENU POPCORN ~ CHICKEN ~ CAKE SKEWER
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. When Air Fryer is plugged, the indicator on the control panel will flash

with a "beep" sound.
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. Press the On/Off Key' @ the display will show" 3", Press the MENU

Key"" to select a quick menu or press the TEMP Key"
to manually set the cooking temperature and time.

o

and TIME Key"@"
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. Press the On/Off Key" @ to start/cancel cooking, the LED lights in the Air Fryer are on.
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. When the cooking is complete, it will be shut down after 5 "beep" sounds
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(only display " 38 ").
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. After finished, open the glass door, pull the accessories out of the Air Fryer

and place it on a heat-resistant surface, carefully pour the food out of the
accessories onto plate.
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Function Setting Heathly Air Fryer
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@ ='&/ Grilling
1. SE s FEE N EEERFTHR IR o
1. This function is ideal for grilled chicken wings and dehydrate, etc.
2. {RIEENCEY [BEH S BT E ) TR RS TIR (TR o
2. Insert the wire rack in the Air Fryer, then place the grease
tray at the bottom of the Air Fryer.

CHIESEY)SY S EeEE, ﬁ?@_‘%@ EE
3. Set the temperature and time at required temperature
and cooking time; press On/Off Key"@" to start.

4. TSI FHRE T2 FEEEE©)" 3k

4. If cooking is completed before the end of the timer, please press
the On/Off Key"@" to cancel.

5. Faite s ITEEREY, B TR < RIIEEEE [IEER S T RS T
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5. After finished, open the glass door, use the heat-resistant gloves to pull
the wire rack out of the Air Fryer and place it on a heat-resistant surface,
carefully pour the food out of the accessories onto plate.

@ /== & / Grilling with the turnspit
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1. This function is ideal for grill chicken and other type of meats.

2. ﬁ%@?@%‘ FEEMBR(TASTHR FHR o TR EREIT YY) o

2. Place the meat on the spit (for the best result, tie the meat by kitchen string)
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3. Place the grease tray to the bottom and the push the turnspit mount inside
the Air Fryer. _
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4. Set the temperature and time at required temperature and cooking
time; press the Rotissserie Key"" and On/Off Key"@" to start.

5. ITERMGSEFEEC FAAE T2 SEEEE BAET E
5. If cooking is completed before the end of the timer, please press
the "On/Off Key" to cancel.

6. Fnyte s TERT ) B GEES jR IpHIRRES I [ORge S TR
WHTRRE Dy - B IEEE S FRE o

6. After finished, open the glass door, use the split handle to pull the
turnspit mount out of the Air Fryer and place it on a heat-resistant

\ surface, carefully pour the food out of the accessories onto plate. y
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Function Setting

@ iti=/ Air Frying With Mesh Basket
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1. This function is ideal for steak and cookie, etc.

2. ISR ST S BT E » TR EBATIS (TE o

2. Insert the mesh basket in the Air Fryer, then place the
grease tray at the bottom of the Air Fryer.

CEHES YR vigeET, ﬁiﬂﬁﬁ:’%@ Hjao

. Set the temperature and time at required temperature
and cooking time; press On/Off Key'(®)' to start.

4, JITRMGSRAFEIEHC FIAE T2 —;ﬁiﬂ%ﬂjﬁ@ FiEo

4. If cooking is completed before the end of the timer, please press
the On/Off Key"@" to cancel.

5. FHIE s IR B AR S BERRESEY [OGER I TR AT
BRE o ooyl gRE o

5. After finished, open the glass door, use the heat-resistant gloves to pull
the mesh basket out of the Air Fryer and place it on a heat-resistant
surface, carefully pour the food out of the accessories onto plate.
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@ ==/ Air Frying With Frying Basket

1. BB S B ERRIE T FEARIT LY o

1. This function is ideal for fries and popcorn,etc.

2. L% PR TIER P TS TR

2. Insert the frying basket handle into the Basket Handle's

connection slot to fix the frying basket.

CAERIRSNTIS LT E T IRIEEEY e o

3. Place the grease tray at the bottom of the Air Fryer, then
insert the frying basket in the Air Fryer.

4. FEEREIRY Y=g, E“‘zﬂ‘ﬁﬁ%@ oo

4. Set the temperature and time at required temperature
and cooking time; press the On/Off Key"@" to start.

5. JCEMGSREFANC F RS D2 ’;#W’%@ Fido

5. If cooking is completed before the end of the timer, please press
the On/Off Key'@" to cancel.

6. FRYIL  ITERTT B [P AIRISESE [REES PTER AR T
ﬁ%}ﬁ_’iiL y z]\,ﬁﬂi—ﬂ,#‘]?ijéj—f@fi--—_l ‘?lf—'lﬁ,L o

6. After finished, open the glass door, use the frying basket handle to pull the
frying basket out of the Air Fryer and place it on a heat-resistant surface,
carefully pour the food out of the accessories onto plate.
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Cooking Time & Temperature Heathly Air Fryer
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Food Timer(Mins) Temperature( 0)
B 4Z(Fries) 25 220
2 2 5(Frozen Food) 10 80
ZEZ(Wings) 15 200
Z= (Dehydrate) 480 70
= A (Steak) 12 180
B 4 (Chips) 20 220
& (Fish) 15 180
% (Vegetable) 12 180
't;l%%’TL(Popcorn)* 10 220
#4Chicken) 30 220
&*=(Cake) 30 180
& G Skewer) 15 200
&4(Pizza) 15 180
& (Keep Warm) 30 80
“=! (Toast) 4 200
H Z(Cookies) 12 180
CIER QISR RGBSR 2y
*Note: When making popcorn need to preheat the Air Fryer for 2 minutes.
REFIC AYFTIEINYSESBA DT GHFR, N VMR HE T o
The cooking time and temperature are base on the quantity of food and
\ cooking request. The above table is only for your reference.

8



i|H )= '*_—'-I:l-l
HE=E TS T A F PEE @

Cooking Time & Temperature Heathly Air Fryer
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Setting of cooking time and temperature

After pressing Menu Key""' if you need to change the cooking

temperature and time just simply press the Temp Key"@ "and Timer key

" @ " to manually select the temperature and time.:

1. Press Temp Key" @ , then presss @ 'key and "@"key to increase or
decrease cooking temperature (10°C at a time). Keeping the key held
down will rapidly change the temperature(Temperature control range:
50°C-200°C).

2. Press Timer Key"@", then presss” @ "key and " @ "key to increase or
decrease cooking time,(1 minute at a time). Keeping the key held down
will rapidly change the time (Time control range: 1T min to 60 minutes).
Note: " QEQ "The upper display shows the temperature, and the lower

display shows the timer.

- The LED light in the Air Fryer shows that the heating element is
working ; and it will disappear when the glass door is opened.

- If the glass door is opened during the cooking cycle, the Air Fryer will
stop automatically. Only the ON/OFF Key" @‘and Rotisserie” (@) Key
can be used during this point & all other keys will be locked. After
closing the glass door, the cooking cycle will continue.

- When the glass door is opened under cooking condition, the Air Fryer
will enter the pause function. If the door is not closed within 30

minutes, the Air Fryer will enter the closed state and the control panel
will display a black screen.
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Heathly Air Fryer
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Preset Function

1. Press the Menu Key"", to select a quick menu or press the TEMP Key"@"
and TIME Key"" to manually set the cooking temperature and time
(Refer to page 9).

2. Then press the Preset Key"" and the screen will show the default
reservation time of 1 hour. then presss"@"key and "@"key to
increase or decrease cooking time,(1 minute at a time), (long hold
adjusts by 10 minutes). Keeping the key held down will rapidly change
the time (Time control range: 1 min to 9 hours 59 minutes).

3. To change the cooking temperature and time, press the Menu Key""
and reset the cooking temperature and time according to your
requirement.

4. Finally press the ON/OFF Key"(@®)" to confirm the setting and the
countdown timer will begin.

NOTE: To use the preset function, the Menu Key" " must be pressed
and then finally press the Preset Key" " to operate.

ERTRET RER Q) - 4R BRI, TATE 2 S
LRENEAED ) SV D R o B el e | S | HEfE | Bl
FRY SHAD o '

Note: If no operation is performed within one minute after pressing the
Menu Key"", the Air Fryer will automatically shut down.
During cooking, frying basket, mesh basket, wire rack, turnspit
mount and grease tray are very hot, do not touch them directly
by hand.
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1. GEER
Grilled Chicken Wings
S E=F it
Ingredients: Steps:
pca 1. BFRERPEES » RE s FREh g AT BRI W 5475 o

Chicken mid-joint wings

SR (2):

Seasonings(for chicken):

“ 4+ Light soya sauce

“E£f*= Dark soya sauce

# Suger

#.® Chinese cooking wine
AP White pepper

Defroze chicken wings. Rinse and wipe dry. Marinate with
mixed all the seasonings for 15 min.

2. VRO ERE o RIS ITERACL Y (SR R E » T 4T
B A RTI= 2 1 160°CLEXI10-154" 35 1) o

Place chicken wings on wire rack , then insert the wire rack

in the Air Fryer, then place the grease tray at the bottom of
the Air Fryer. Grill for 10 -15min at 160°C and serve.

o

Tips:

,;g_&q,t'_gy hASHE LETHT, A TUE o

For easy cleaning, place a piece of foil at the bottom of the
grease tray.

FEEEITEYSRAESYANSE S BAC KT GHE, I MR #HE Y o
The cooklng t|me and temperature are base on the quantity of food and
cooking request. The above table is only for your reference.
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Home-made Fries
R E it
Ingredients: Steps:
&% 300-800% 1. 825538, 7 R iZ(8x8 &A) o
Potato: 300-800g Peel the potatoes and cut them into sticks(8x8 mm).

2. M5 HBA R ST P304 3 MYED TR T R K.
Soak the potato sticks in a bowl for at least 30 minutes,
take them out and dry them with kitchen paper.

FEEH(5E2): 3. &S YA 2IFEFEE ) RN SR (RS2 T RITE
Seasonings(for potato): Eo

Pour 1/2 tablespoon of olive oil in a bowl, put the fries on
s+ Olive oil top and mix until the fries are coated with oil.

4. B SFiogal® S LT B, N TR AN o
Remove the fries from the bowl with your fingers or a
kitchen utensil so that excess oil stays behind in the bowl.

5. BSRATKOSIEEEL » IO PR TIR B - T IRy
fekEg 220°C 19254 3575 o
Place fries on frying basket, then Place the grease tray
at the bottom of the Air Fryer, then insert the Basket in
the Air Fryer. Fry for 25min at 220°C and serve.

i

Tips:

%I’/Hsfg"y TR SR s, Y R R Y R AT o
Do not tilt the bowl to put all the sticks in the frying basket in
one go,to prevent excess oil from ending up on the bottom of
the grease tray.

TEFIS AYSTIEINYSES BA DT GHFE, N MR A
The cookmg time and temperature are base on the quantity of food and
cooking request. The above table is only for your reference.
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Maintenance
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CAUTION:
B TSR § ISR TR RETD, b Uy S I M A EE o e
F HeiEE) ST (ST R R B R RS TR F304 3o
FER TR LA, S fEE DR o
WARNING: ALWAYS UNPLUG THE POWER CORD BEFORE MOVING OR SERVICING. DO NOT
IMMERSE THE AIR FRYER IN WATER! BEFORE CLEANING, MAKE SURE THAT THE UNIT HAS
BEEN SWITCHED OFF AND IT IS UNPLUGGED FROM THE MAIN OUTLET AND LET THE AIR
FRYER COOL DOWN AT LEAST 30 MINUTES.

* Note: Open the Glass Door and remove all accessories to let the Air Fryer cool down
more quickly.

FEe DT VR [REES N SR SRS o TR IEERY TR EEITETEHT

EaEEe HT kg o

Housing: Clean the outside and grille of the Air Fryer with a soft cloth. To remove

presistent dirt, wipe down with a cloth that has been dampened with warm soapy water.

1.5 (B BB EPY I

1. Clean the Air Fryer each time .

2. v 4, /ﬁﬂ— {Ifg—d*—k N Ff%[é._rh:l“—k,,/’] m#i?@(’f]jﬁ'ggw %J“E) i?% }—‘Fkbg’_"]’rf jr:: —_I— °

2. Do NOT use abrasive, corrosive or flammable cleansers (such as bleach or alcohol)
to clean any part of the Air Fryer.

3. BIEAS \ SEES T MR o FE U 2 NS S I THREERIRACERT ) R LE
5 & BT KA o

3. The grease tray, frying basket of the Air Fryer have a non-stick coating. Do not use
metal kitchen utensils or abrasive cleaning materials to clean them, as this may
damage the non—stick coating.

. Wlpe the out5|de of the Air Fryer with a moist cloth.

CREEGE - RIS R SRR E R B o

. Clean all accessories with hot water, mild cleaner and a non-abrasive sponge.

BRI FIET R AT ERY IR L o

. Clean the inside of the Air Fryer with hot water and a non-abrasive sponge.

CECERRIERHE G PUER AR I .

. Clean the heating element with a cleaning brush to remove any food residues.
IR T AP ) BRSPS B SR SRS
85104 .

N NO o vulbh

Tip: If dirt is stick to the frying basket or grease tray, fill the frying basket or grease tray
with hot water and mild cleaner. Let the frying basket or grease tray soak for
approximately 10 minutes.

s BEREFT, (B HBESSTERYHRAMY o

STORAGE: Store the Air Fryer with these instructions in the original box in a cool and dry

place.
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Specifcation

(ﬂl%’TModel Number AF7004
== Power Supply 220-240V~ 50-60Hz
=78 3 Rated Power 1600W

% =7 =] Product Dimension [315 x 334 x 370 mm

EPE

Origin Map

s
REESE LUk
Ping Lai Path
*&O
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EXI
ES -
Ef AR
# . %/ o Bt
3 R ! ¢ Shek Ying
iié ¥glﬁ%ﬁ|ﬁ ; ° Path Bus
Kwai = StOp
MTR | 2
P
7 ©
A S
#Hen =y OFFICE HOURS
10:30am - 12:30pm (8= 3 7) 10:30am - 12:30pm (Mon to Fri)
02:30pm - 05:30pm (F &= F 1) 02:30pm - 05:30pm (Mon to Fri)
10:30am - 12:30pm (F &8=4) 10:30am - 12:30pm (Saturday)
(FE > 2 FH8a2) (Closed on Sunday and Holiday)
\
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Warranty Cal’da year carry-in)

Item : Heathly Air Fryer
Model : AF7004

This product is warranted for 1year (commercial use for 3 months) from the date of purchase under
the following conditions:
1. For any defect, in the judgment of our technician, if it is caused under normal use, we are
responsible for repairing the product, and/or replacing parts at free of charge.
2. This warranty DOES NOT apply to:
- If the product has been damaged through abuse, misuse, negligence or accidents;
- Unauthorized repair, alteration/modification;
- The housing, cover, split handle, turnspit mount, wire rack, mesh basket, grease tray,
frying basket, frymg basket handle or accessories, is excluded from this warranty.
3. The customer is requested to bring the unit to and from our Service Centre whenever
service is needed.
4. Any defective parts, which had been replaced, shall be of our property.
5. This warranty is valid in H.K.S.A.R. only.
6. Please show the Invoice to get free service.
***Extra 3 months warranty: just complete Online Warranty Registration within 10 days from the date
of receipt, free warranty will be extended to 15 months (not applicable to commercial use). Please
enter our website: www.origo.hk

Service Centre www.origo.hk  Find us on @
ORIGIN MARKETING LIMITED .

Unit H, 21/F., Reason Group Tower (nearby 12 Wah Sing Street), -

403 Castle Peak Road, Kwai Chung, N.T., Hong Kong. r

Tel: 2156 8238 E

www.origo.hk



