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Operations Air Fryer Oven With Steam
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« REINAE / Set up function :
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* Plug in the power, the appliance enters standby mode, press ON/OFF key(')to
enter the function interface.
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* Press the desired function menu key, the icon starts to blink.
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* Press the temperature key @ to increase or decrease the cooking temperature,
then pressthetimerkey (&) toincrease ordecrease the cookingtime, and
finally press and hold the on/off key (Dfor 3 seconds to begin cooking the food,
then the indicator light will change from flashing to a steady light, indicating that
the Ovenhasstarted operating.Presstheon/off keyagaintopausethe
operation,the display shows the remaining cooking time. Press this on/off key
again to to continue cooking for the remaining time. If cooking is completed
beforethe end of thetimer, pressand hold the on/off key for 3 seconds to
return to standby mode.

« *Note: When the Oven reaches the required temperature, the heating tube will
stop heating and the light in the Oven will automatically go out.
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Operations Air Fryer Oven With Steam
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« After cooking is complete: The Oven will have a beep sound, After cooking is
finished, opentheglassdoor,usetheheat-resistantglovestopullthe
accessories out of the Oven and place it on a heat-resistant surface, carefully
pour the food out of the accessories onto a plate. Please make sure the food is
well cooked. If the food is not well cooked, put the food and cooking accessories
back into the Oven and reheat.

M Z#&ThEE/Steam Assist Function
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When using the steam assist function, the water inlet must be filled with

water before use. The steam assist function can only keep food moist, and

cannot be used for steaming or boiling food.
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Rotate counterclockwise to remove the water cap, then turn the water cap
upsidedownandaddanappropriateamountofdistilledwater, not

exceeding 25 ml, into the inlet. Then rotate clockwise to replace the water

cap.
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- Please use distilled or purified water for cooking.
- BREIAEKOKEY)ZHEBES0EHH2EM -
- Do not pour more than 50 ml or 2 measuring cups of water at a time.
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- Be careful not to block the steam inside the chamber with anything or food.
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- Do not use a standard thermometer. You must use a meat thermometer to
check whether the food is fully cooked. If cooking is insufficient, place the
food into the Oven again for further cooking.
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- Each function presets the cooking temperature and time, you can also press
the temperature key @ , and timer key () to set the temperature and time.
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Operations Air Fryer Oven With Steam
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- The grill/grease tray mustbe placedinthe
firstto second layer from bottom inside the
Oven. (Do not place on bottom)
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—When usingtherotisserie
function, the rotisserie shaft
mustbeinstalledinthe
directionasshowninthe

diagram.
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Preset Cooking Mode
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The display screen will show the preset temperature and time. You can also use the
temperature key @ and timer key(E)to customize themaccording to your
preferences.
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The cooking time for dried fruit can be adjusted from 0.5 to 10 hours.
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Maintenance Air Fryer Oven With Steam

7+ 2/CAUTION:
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WARNING: ALWAYSUNPLUG THE POWER CORD BEFORE MOVING OR

SERVICING. DO NOT IMMERSE THE OVEN IN WATER! BEFORE CLEANING,

MAKESURETHATTHEUNITHASBEENSWITCHEDOFFANDITIS

UNPLUGGED FROM THE MAIN OUTLET AND LET THE OVEN COOL DOWN

COMPLETELY.

* Note: Open the Glass Door and remove all accessories to let the Oven cool

down more quickly.
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Housing: Cleanthe outside and grille of the Oven with asoft cloth.To

remove persistent dirt, wipe down with a cloth that has been dampened with

warm soapy water.
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« Clean the Oven after each use.
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« Do NOT use abrasive, corrosive or flammable cleansers (such as bleach or
alcohol) to clean any part of the Oven.
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» Wipe the outside of the Oven with a moist cloth.
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e Clean all accessories with hot water, mild cleanerand a non-abrasive
sponge.
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e Cleantheinside oftheappliancewithhotwaterand anon-abrasive
sponge.
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e Cleanthe heating elementwith a cleaning brush toremove any food
residues.
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Do not put any cooking accessories into the dishwasher to avoid damaging

the coating.
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Tip: If dirt sticks to the grease tray, fill the grease tray with hot water and mild
cleaner. Let the grease tray soak for approximately 10 minutes.
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STORAGE: Store the Oven together with thisinstruction manualin the
original box in a cool and dry place.
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Trouble Shooting Air Fryer Oven With Steam
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If there is something wrong with the Oven, please check the following:
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TheAirFryer
Oven does not

plugged into the mains.

& &&/Problem H P& R E /Reason f&3R737%/Solution
KIEREEZEZE |REREESR AA T 2B R 1 BR e A H R
= Theapplianceisnot | Putthe mains pluginan

power socket.

WBIEE NSNS -

B RINEEEREE—IED

Theproduct
hasanodor
after not being
used for a long
time

cleaned since the last use.

work : : A
Theappliancegoesinto | g °
standby mode. Press the functionicon
to choose one function.
RIEHE - RS IER -
The appliance is faulty. Contactcustomer
service.
NEE B2 IFERFABEROEY) - RUEPRBEERYE - BAEE
Whitesmoke |Frying greasy food. ARE AESESESE
appearsinside HE BETAXERR
the Oven RES
Whenfryinggreasy
food, the oil will splash
into the inner cavity, and
white smoke will appear
at the high temperature
of the inner cavity, which
doesnotaffectour
cooking performance.
AEARE FRZ[AEEREN | BEREREBBEEAME -
HARIB IR F - Please cleantheinner
Theinnercavityisnot]| cavity after each use.
cleaned of the oil left over
from the last time.
EmRFHERE |EmLXREREBREZR - EEBREHBBRE® -
JZEREFSEAVR The producthasnotbeen |Pleasecleanthe

product after each use.
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Thewaterintheinner
cavityhasnotbeen

drained or cleaned.

Aa R EA R -
Pleasewashtheinner
cavity.
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Trouble Shooting
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Air Fryer Oven With Steam

E&&/Problem t &R /Reason f2>R737%/Solution
BYIAREZ BEYXEXLE - BRI/ NRESER -
The foodisnot |Thefoodpiecesaretoo | Cutthefoodintosmall
cooked large or too thick. piecesandcutitinto

thinner pieces.

SR PRENREBR -
The temperature set in the
air fry mode is too low.

A EmE -
Adjust the temperature.

S REEE -
Thecookingtimeistoo
short.

EE%%H%FE% °
Adjust the time.

BEYR AL
Foodcooks

RERYERHBERRTE
AEENE -

BRI B R X HE D
ZAEnEF -

Theappliance
emitsblack
smoke and has
a strong odor

unevenly Somefoodsneedtobe | The parts that are at the
turnedoverduring |toporwherethefood
cooking. crosses each other need
to be flipped constantly.

BEIEERELAS |BENE - m I AS R -
R RN S The appliance is faulty. Co ntactcustomer

service.

% 2= K B m K
Thereiswater
flowingout
fromthe
bottom ofthe
Oven

YEIEAN K S W -

TheOvencavityisfull of

A i MR B A Y 7K Bl 3=

Please empty the water

water. from inside the Oven.
BIAEKOKEBBES0ZEAZ | BREAEKOKETZ
28 o BBES0ZEFHH2EMN -

Pour morethan 50 mlor2

measuring cupsofwater

into the inlet.

Do not pourmore than
50mlor2measuring
cups of water at a time.

VRIEALE -
The appliance is faulty.

Hulmﬂ F‘Piﬁ °
PIease contact customer
service.
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Specification
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Air Fryer Oven With Steam
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V5% Model Number

AF7038

&R Power Supply

220-240V~ 50/60Hz

X8 E I Rated Power

730-870 E.%5/Watts

A E Capacity

10AF(L) (8/Approx.)

7FE Net Weight

38505E(gram) (49/Approx.)

=R~ Product Dimension

290(W) x 291(H) x 290(D) mm (#J/Approx.)

= 1 [

Origin Map
4 N
RRECE L1 b
Ping Lai Path
Bus Stop i
AAEO §
731 G
HO :
A
= |
ARG
;*% E% ..... Eiﬁﬁ
# wEmEs Shek Ying
uf | SunKwai ;’@ 2 Path Bus
Kwai Hgmg Plaza {4’ % Stop
Hing Dé
MTR | 2
e =
A
NS OFFICE HOURS
10:30am - 12:30pm (EH—£ 1) 10:30am - 12:30pm (Mon to Fri)
02:30pm - 05:30pm (EH—Z 1) 02:30pm - 05:30pm (Mon to Fri)
10:30am - 12:30pm (£837X) 10:30am - 12:30pm (Saturday)
(EHHEEATEBRKRE) (Closed on Sunday and Holiday)
§ 4
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1%)% Air Fryer Oven With Steam
Ern WMERIEEE
AUS%: AF7038

IWEMAES HIETE - AASERE NG RAR - BH—FRERF(BEFEAZIB3MER):
1. REBEZR—FR  BRARIFMEHERBEZEFENEREER  JERBHEN/AEHEE -
2. L NBERAREREREEHENA :
- FEMERRER  BRER - RRAR/FAEIINMEBIEE
- KRR NCREZBITERRE « #IER/I0E
- (RIHERR - KFEE C JRE C BEXIESF - e - RiEEEXY - HE - ER/RRE  BRENRIEE
- UK B -
. FERENEER  SRERZEAATRBTL - TREBZEERBTIE -
4, BMEZEAEGNEY - IBARASME -
5. AMRERBFREBAREBRANTHE -
6. BENBRBHERSEF ZIEANERE  HoBANREHEBRYS - (RERBBEERE  BFER )
FHERRA  (ARBEXEMELIORASTHRLUTLER ; ARRBAEARBERR)
REINGIE AR A: ZIEHL" EBHt" AAF] (Origin Marketing Limited) BFacebook - BIa]=HE £ 18EH %
BERA - (NR2EH - AIBEBZ=BUAKRE  BABET LMTE) -

HE ?% q: Il:J\ www.origin.hk
BETRARAT [ [w]
BEMAEBS LUABA0IRCGEEEHL2MR) E }
B EEAE2IEHE IEI{EE

www.origin.hk ZE: info@origin.hk E&5&: 2156 8238

Warranty

Item : Air Fryer Oven With Steam
Model : AF7038

This product is warranted for 1 year (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 NQOT apply to:
- If the product was damaged by abuse, misuse, negligence or accidents;
- Repair, alteration/modification by unauthorized technician;
- The housing, water cap, top cover, split handle, rotisserie shaft, turn-spit mount, mesh basket,
rotating mesh basket, grill/grease tray, power cord & plug or accessories.
3. The customer is requested to bring the product to and from our Service Centre.
4. Any parts or accessories, which had been replaced, shall be of our property.
5. This warranty is valid in H.K.S.A.R. only.
6. Original invoice should be presented in order to get free service. (Simply keep the purchase
receipt; no registrations required.)
Extended Warranty: (Complete following procedure within 10 days from the date of purchase.
Extended warranty does not apply to commercial use)
Extra 6 months warranty: follow " Origin Marketing Limited ” on Facebook to enjoy a total of 18
months of warranty. (If you have already followed, no need to do it again.)

Service Centre

ORIGIN MARKETING LIMITED T
Unit H, 21/F., Reason Group Tower (nearby 12 Wah Sing Street), I_.E [::I
403 Castle Peak Road, Kwai Chung, N.T., Hong Kong. E -f-g
www.origin.hk Email: info@origin.hk Tel: 2156 8238 :

www.origin.hk
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