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putting	SAVE	THIS	INSTRUCTION	AND	CARE	MANUAL.	on	or	taking	off	parts.	Do	not	operate	this	appliance	with	a	damaged	•...	Page	4	MESURES	DE	SÉCURITÉ	IMPORTANTES	MESURES	DE	SÉCURITÉ	IMPORTANTES	MESURES	DE	SÉCURITÉ	IMPORTANTES:	VEUILLEZ	mauvaise	utilisation	de	l’appareil.	vous	voyez	de	la	fumée	noire
s’échapper	de	LIRE	ET	CONSERVER	CE	MANUEL	D’UTILISATION	Une	mauvaise	utilisation	de	l’appareil	peut	l’appareil.	Attendez	que	l’émission	de	fumée	•...	Page	5	PARTS	&	FEATURES	PARTS	&	FEATURES	Air	Inlet	Timer	(0-30	minutes)	Heating	Light	Crisper	Drawer	Crisper	Basket	Release	Button	Crisper	Basket	Power	Light	Temperature
Control	Dial	(0-400˚)	Air	Outlet	(Reverse	Side)	Crisper	Drawer	Crisper	Basket	Handle	Drawer	and	Basket	Detail	∙...	Page	6	using	YOUR	AIRCRISP	PRO	air	fryer	®	BEFORE	USING	YOUR	AIR	FRYER	Remove	all	packaging	materials.	•	Check	that	the	Air	Fryer	has	no	visible	damage	and	that	no	parts	are	missing.	•	Before	using	the	appliance	for	the
first	time	or	before	using	it	after	prolonged	storage,	wash	and	dry	•...	Page	7	using	YOUR	Rapid	air	fryer	using	YOUR	AIRCRISP	PRO	air	fryer	using	YOUR	AIRCRISP	using	YOUR	Rapid	air	fryer	PRO	air	fryer	®	®	Place	the	appliance	on	a	stable,	flat,	Remove	the	Crisper	Drawer	from	Slide	the	Crisper	Drawer	back	When	you	set	the	timer,	the	Air	Fryer
heat-resistant	surface	(photo...	Page	8	using	YOUR	AIRCRISP	PRO	air	fryer	using	YOUR	AIRCRISP	PRO	air	fryer	®	®	For	even	results,	some	foods	When	you	hear	the	Timer	ring,	the	To	remove	smaller	items	such	Empty	the	Crisper	Basket	into	a	bowl	require	shaking	halfway	through	preparation	time	has	elapsed.	Page	9	Tips	&	tricks	Tips	&	tricks
temperature	&	time	Chart	temperature	&	time	Chart	Please	keep	in	mind	that	these	temperatures	and	times	are	merely	guidelines.	Actual	cooking	times	may	Air	frying	smaller	items	or	fewer	items	will	require	a	slightly	shorter	cooking	time	than	larger	•...	Page	10	temperature	&	time	Chart	cleaning	&	Maintenance	cleaning	&	maintenance	Frozen
fish	sticks	390℉	Before	cleaning,	remove	the	plug	from	the	wall	socket	and	let	the	important:	appliance	cool	down	completely.	Mozzarella	sticks	350℉	Spring	rolls	390℉	10-15	Removing	the	Crisper	Drawer	will	allow	the	Air	Fryer	cool	down	quicker.	•...	Page	11	troubleshooting	troubleshooting	PROBLEM	POSSIBLE	CAUSE	SOLUTION	PROBLEM
POSSIBLE	CAUSE	SOLUTION	Plug	the	mains	plug	into	When	you	fry	greasy	items	The	appliance	is	not	a	grounded	wall	socket.	in	the	Air	Fryer,	a	large	The	Air	Fryer	does	turn	on.	plugged	in.	Page	12	aircrisp	®	air	fryer	RECIPE	GUIDE	Follow	us	@unprocessyourfood	for	recipes,	videos,	&	daily	inspiration...	Page	13	Crab	CAKES	Ingredients:	8	oz
lump	crab	meat,	cooked	Spicy	Mayo	½	cup	unsalted,	plain	bread	crumbs	1	tbsp	Sriracha	2	eggs	3	tbsp	mayonnaise	1	tsp	kosher	salt	¼	tsp	garlic	powder	¼	tsp	onion	powder	½	tsp	Cajun	seasoning	1	tsp	dill,	minced	1	tsp	parsley,	minced	Directions:...	Page	14	FIVE	SPICE	Curry	Meatballs	Fried	Okra	Ingredients:	Ingredients:	1	lb	ground	pork	1	cup
okra,	sliced	lengthwise	into	4	pieces	1	tsp	kosher	salt	¼	tsp	kosher	salt	2	tbsp	unsalted,	plain	breadcrumbs	½	to	¾	tsp	curry	powder	(depending	on	your	preference)	1	tbsp	Chinese	5	spice	powder	¼...	Page	15	Grilled	Cheese	Ingredients:	2	slices	white,	whole	wheat,	or	potato	bread	½	cup	to	²/	cup	sharp	cheddar,	shredded	1	tbsp	butter,	melted
Directions:	(Temperature:	350°F	Time:	10	minutes)	Spread	shredded	cheddar	evenly	between	sliced	bread.	Place	sandwich	into	Air	Fryer	and	fry	for	10	minutes.	Remove	from	Air	Fryer	and	brush	both	sides	with	melted	butter.	Page	16	Pork	&	Shiitake	Sriracha	Dumplings	Chicken	Wings	Ingredients:	Ingredients:	25-30	wonton	wrappers,	cut	into	1	lb
ground	pork	large	circles	4	complete	chicken	wings,	split	into	flats	and	drumsticks	3	tbsp	soy	sauce	cold	water	½	cup	sriracha	½	cup	garlic	chive,	sliced	thinly	1	tbsp	vegetable	oil	½...	Page	17	Air	fryer	Air	fryer	burger	Raviolis	Ingredients:	Ingredients:	1	jar	marinara	sauce,	store	bought	1	lb	ground	beef,	90%	lean	2	tsp	kosher	salt	1	box	cheese
ravioli,	store-bought	or	meat	ravioli	1	egg,	beaten	½	tsp	worcestershire	sauce	2	cups	Italian-style	bread	crumbs	¼...	Page	18	Onion	Rings	Ingredients:	1	vidalia	onion,	peeled,	ends	cut	off,	sliced	into	¾”	rings	1	cup	all-purpose	flour	1	egg,	beaten	1	cup	panko	breadcrumbs	½	tsp	kosher	salt	Directions:	(Temperature:	400°F	Time:	15	minutes)	Combine
panko	and	salt.	Dip	onion	rings	in	egg,	then	panko	mixture	to	cover	thoroughly.	Page	19	Carne	Asada	Cajun	Fried	Tacos	Chicken	Thighs	Ingredients:	Ingredients:	4	adobo	peppers	in	chipotle	sauce,	chopped	Marinated	Flank	Steak	6	chicken	thighs,	boneless,	skinless	1	lime,	juiced	1lb	flank	steak,	cut	into	minimum	number	of	pieces	fitting	Air	Fryer
(usually	2)	2	tsp	kosher	salt	15	grinds	black	pepper	1	cup	orange	juice...	Page	20	Roast	PorK	Sesame	“chicken”	Tenderloin	style	tofu	Ingredients:	Ingredients:	Cherry	Glaze	Roast	Pork	Tenderloin	1	tsp	shallot,	minced	1	lb	pork	tenderloin	¼	tsp	garlic,	minced	1	block	extra-firm	tofu,	drained,	pressed,	½	cup	cherries,	pitted,	chopped	2	tsp	kosher	salt
sliced	in	½”...	Page	21	Lemon	Shishito	Peppers	Ingredients:	10-12	shishito	peppers	2	tsp	vegetable	oil	1	tsp	kosher	salt	½	lemon,	cut	into	wedges	(optional)	Directions:	(Temperature:	400°F	Time:	25	minutes)	Place	shishitos	into	Air	Fryer	and	toss	with	salt	and	vegetable	oil.	Air	fry	for	15	minutes.	Squeeze	fresh	lemon	onto	shishitos	and	shake.	Page
22	¼	tsp	kosher	salt	1	tsp	honey	1	tbsp	vegetable	oil	Directions:	1	dash	garlic	powder	(Temperature:	350°F	then	400°F	Time:	30	minutes	total)	Toss	plantains	slices	in	a	large	bowl	with	oil	and	salt.	Directions:	(Temperature:	400°F	Time:	15	minutes)	Place	1	cup	in	Air	Fryer,	moving	pieces	apart	that	are	sticking	together.	Page	23	Hasselback	Easy
Crispy	Potato	Bacon	Ingredients:	Ingredients:	1	russet	potato	4	strips	uncured	bacon	(not	thick-cut)	1	tsp	kosher	salt	Directions:	1	tsp	olive	oil	(Temperature:	370°F	then	400°F	Time:	15	minutes	total)	1	tsp	chives,	minced	Place	4	strips	of	bacon	in	Air	Fryer,	letting	the	sides	of	the	bacon	slide	up	the	walls	and	ensuring	bacon	does	not	overlap.	Page	24
STOREBOUND,	LLC	–	1	YEAR	LIMITED	WARRANTY	Dash	values	quality	and	workmanship	and	stands	behind	this	Your	StoreBound	product	is	warranted	to	be	free	from	defects	in	material	and	workmanship	for	a	period	of	feel	good	one	(1)	year	from	the	date	of	the	original	purchase	when	utilized	for	normal	and	intended	household	use.	Page	25	1-
800-898-6970	|	@unprocessyourfood	|	bydash.com...	You're	Reading	a	Free	Preview	Page	8	is	not	shown	in	this	preview.	You're	Reading	a	Free	Preview	Page	12	is	not	shown	in	this	preview.	You're	Reading	a	Free	Preview	Pages	16	to	25	are	not	shown	in	this	preview.	You're	Reading	a	Free	Preview	Pages	29	to	44	are	not	shown	in	this	preview.
DELUXE	AIR	FRYER	AirCrisp™	Technology	|	6	Quart	Capacity	|	1700	Watts	DFAF455GBDELUXE	AIR	FRYER	Important	Safeguards.....................................................................4–7	Parts	&	Features...............................................................................8–9	Using	Your	Deluxe	Air	Fryer.......................................................10–12	Tips	&
Tricks........................................................................................13	Temperature	&	Time	Chart...............................................................IMPORTANT	SAFEGUARDS	IMPORTANT	SAFEGUARDS:	PLEASE	READ	AND	SAVE	THIS	INSTRUCTION	AND	CARE	MANUAL.	When	using	electrical	appliances,	basic	safety	precautions	should	be	followed,	including:	•	•
•	•	•	•	•	•	•	•	•	•	Read	all	instructions.	Remove	all	bags	and	packaging	from	the	appliance	before	use.	Make	sure	the	appliance	is	cleaned	thoroughly	before	using.	Never	leave	the	appliance	unattended	when	in	use.	Do	not	use	the	appliance	for	other	than	its	intended	use.	For	household	use	only.GARANTIES	IMPORTANTES	GARANTIES
IMPORTANTES:	VEUILLEZ	LIRE	ATTENTIVEMENT	CE	MANUEL	AVANT	D’UTILISER	L’APPAREIL.	Lors	de	l’utilisation	d’appareils	électriques,	des	précautions	élémentaires	de	sécurité	doivent	être	respectées,	notamment:	•	•	•	•	•	•	•	•	•	Lisez	toutes	les	instructions.	Retirez	tous	les	sacs	et	emballages	de	l’appareil	avant	utilisation.	Ne	laissez
jamais	l’appareil	sans	surveillance	lorsqu’il	est	utilisé.	Assurez-vous	que	l’appareil	est	bien	nettoyé	avant	de	l’utiliser.PARTS	&	FEATURES	PARTS	&	FEATURES	Air	Inlet	Temperature	Control	Dial	Crisper	Basket	Crisper	Basket	Release	Button	Timer	Air	Outlet	(Reverse	Side)	Crisper	Drawer	Crisper	Basket	Handle	8	∙	parts	&	features	parts	&	features	∙
9using	YOUR	Deluxe	air	fryer	BEFORE	USING	YOUR	AIR	FRYER	•	Remove	all	packaging	materials.	•	Check	that	the	Air	Fryer	has	no	visible	damage	and	that	no	parts	are	missing.	•	Before	using	the	appliance	for	the	first	time	or	before	using	it	after	prolonged	storage,	wash	and	dry	the	appliance	and	any	accompanying	accessories.	See	“Cleaning	&
Maintenance”	(page	15)	for	instructions.	•	If	you	preheat	the	appliance	before	use,	food	will	cook	faster.using	YOUR	Deluxe	air	fryer	Only	shake	left	to	right.	NOT	up	and	down	5	For	even	results,	some	foods	require	shaking	halfway	through	the	preparation	time.	See	the	Temperature	&	Time	Chart	for	recommendations.	Remove	the	Crisper	Drawer
from	the	appliance	and	shake	it	gently.	Slide	the	Crisper	Drawer	back	into	the	Air	Fryer.	IMPORTANT:	Be	careful	not	to	shake	the	Crisper	Drawer	in	an	up	and	down	motion	as	this	may	cause	the	Crisper	Basket	to	come	loose,	dropping	the	Crisper	Drawer	unexpectedly.Temperature	&	Time	Chart	Cleaning	&	Maintenance	Please	keep	in	mind	that
these	temperatures	and	times	are	merely	guidelines.	Actual	cooking	times	may	vary	depending	on	the	size,	shape,	and	amount	of	food.	When	air	frying	a	new	item	always	make	sure	that	your	food	is	cooked	properly	before	consumption.	According	to	the	USDA,	the	safe	internal	temperature	for	poultry	is	165°F	and	for	beef	is	160℉.Troubleshooting
Troubleshooting	PROBLEM	POSSIBLE	CAUSE	SOLUTION	PROBLEM	POSSIBLE	CAUSE	SOLUTION	The	Air	Fryer	does	not	work.	The	appliance	is	not	plugged	in.	Plug	the	mains	plug	into	a	grounded	wall	socket.	White	smoke	is	coming	out	of	the	appliance.	Your	food	is	too	greasy.	You	have	not	set	the	Timer.	Turn	the	Timer	Dial	to	the	required
preparation	time	to	switch	the	appliance	on.	Too	much	food	has	been	added	to	the	Crisper	Basket.	Use	less	food	and	cook	in	batches	if	necessary.Section	Title	Section	Title	DELUXE	AIR	FRYER	RECIPE	BOOKHerb	&	Garlic	Roast	Chicken	curry	fried	okra	INGREDIENTS:	INGREDIENTS:	3	cloves	garlic,	sliced	¼	tsp	kosher	salt	¼	yellow	onion,	sliced	½
to	¾	tsp	curry	powder	(depending	on	your	preference)	¼	lemon,	sliced,	halved	¼	tsp	cornstarch	1	3–4	lb	chicken,	whole	1	cup	okra,	sliced	lengthwise	into	4	pieces	2	sprigs	thyme	DIRECTIONS:	(Temperature:	400°F	Time:	15	minutes)	2	sprigs	rosemary	Toss	okra	with	kosher	salt	and	curry	powder.	Add	cornstarch	and	toss	until	thoroughly
mixed.Shrimp	Scampi	curry	fried	okra	INGREDIENTS:	INGREDIENTS:	1	tbsp	kosher	salt	¼	tsp	kosher	salt	¼	tsp	ground	black	pepper	½	to	¾	tsp	curry	powder	(depending	on	your	preference)	¼	tsp	red	pepper	flake	(optional)	¼	tsp	cornstarch	3	lbs	shrimp,	16–20	count	size,	raw,	tail	on	2	tbsp	garlic,	minced	1	cup	okra,	sliced	lengthwise	into	4	pieces
DIRECTIONS:	(Temperature:	400°F	Time:	15	minutes)	1	tbsp	capers,	minced	(optional)	Toss	okra	with	kosher	salt	and	curry	powder.Curried	Roast	Chicken	Steak	Fries	INGREDIENTS:	INGREDIENTS:	1	tbsp	curry	powder	1	tbsp	canola	oil	1	3–4lb	chicken,	whole	4–5	yukon	potatoes,	cut	into	½”	thick	wedges	1	tbsp	mustard	oil	(substitute	canola	oil	or
olive	oil)	kosher	salt	3	tsp	kosher	salt	¼	tsp	granulated	garlic	lime,	wedges	(optional)	¼	tsp	sweet	smoked	paprika	smoked	sweet	paprika	(optional)	¼	tsp	ground	cumin	(optional)	DIRECTIONS:	(Temperature:	400°F	Time:	50–60	minutes)	Remove	chicken	innards,	if	any.Mexican	Street	Corn	curry	fried	okra	INGREDIENTS:	INGREDIENTS:	1	tbsp
canola	oil	¼	tsp	kosher	salt	2	tsp	kosher	salt	½	to	¾	tsp	curry	powder	(depending	on	your	preference)	1	tsp	ancho	chile	powder	¼	tsp	cornstarch	4	ears	corn,	husked	1	cup	okra,	sliced	lengthwise	into	4	pieces	½	tsp	red	chile	flake	(optional)	DIRECTIONS:	(Temperature:	400°F	Time:	15	minutes)	½	tsp	granulated	garlic	Toss	okra	with	kosher	salt	and
curry	powder.	Add	cornstarch	and	toss	until	thoroughly	mixed.Five	Spice	Chicken	Wings	curry	fried	okra	INGREDIENTS:	INGREDIENTS:	1	½	lb	chicken	wings,	separated	into	drummettes	and	tips	For	the	Five	Spice	Sauce:	2	tsp	five	spice	powder,	ground	3	tbsp	maple	syrup	¼	tsp	kosher	salt	1	tsp	garlic,	minced	½	to	¾	tsp	curry	powder	(depending
on	your	preference)	2	tbsp	soy	sauce	¼	tsp	cornstarch	1	tbsp	sriracha	or	hot	sauce	of	your	choice	DIRECTIONS:	(Temperature:	400°F	Time:	15	minutes)	2	tsp	kosher	salt	1	dash	cayenne	pepper	(optional)	1	dash	smoked	sweet	paCarnitas	Nachos	INGREDIENTS:	INGREDIENTS:	1.Avocado	Fries	curry	fried	okra	INGREDIENTS:	INGREDIENTS:	¼	tsp
kosher	salt	¼	tsp	kosher	salt	½	cup	all-purpose	flour	½	to	¾	tsp	curry	powder	(depending	on	your	preference)	2	eggs,	beaten	¼	tsp	cornstarch	2	Haas	avocados,	pitted,	sliced	into	¼”	wedges	1	cup	panko	breadcrumbs	DIRECTIONS:	(Temperature:	400°F	Time:	10	minutes)	Scoop	avocado	slices	from	avocado	halves.	Sprinkle	with	kosher	salt.	Dredge
avocado	slices	in	flour	and	dust	off	excess.	Dip	avocado	in	egg,	then	panko	breadcrumbs	to	coat.Burgers	curry	fried	okra	INGREDIENTS:	INGREDIENTS:	1	lb	ground	beef,	80/20	¼	tsp	celery	seeds	(optional)	1	egg,	beaten	½	tsp	worcestershire	sauce	(optional)	¼	tsp	kosher	salt	¼	tsp	granulated	garlic	¼	cup	plain	breadcrumbs	or	panko	breadcrumbs,
crushed	½	to	¾	tsp	curry	powder	(depending	on	your	preference)	¼	tsp	onion	powder	To	assemble	your	burger:	2	tsp	kosher	salt	4	slices	cheddar	cheese	/	tsp	white	sugar	18	4	potato	buns,	halved	¼	tsp	smoked	sweet	paprika	1	beefsteak	tomato,	slicedMini	Frittata	Mac	and	Cheese	Balls	INGREDIENTS:	INGREDIENTS:	1	tbsp	unsalted	butter	¼	tsp
granulated	garlic	¼	yellow	onion,	minced	2	tsp	Wondra	flour	¼	tsp	black	pepper,	ground	½	cup	red	bell	pepper,	minced	4	cups	cooked	elbow	macaroni	2	large	eggs	2	sprigs	rosemary,	leaves	only,	minced	23	/	–	¾	cup	heavy	cream	1	cup	all	purpose	flour	2	sprigs	thyme,	leaves	only,	minced	½	cup	sharp	cheddar,	shredded	2	tsp	kosher	salt	2	tsp	kosher
salt	½	cup	monterey	jack,	shredded	3	large	eggs,	beaten,Fish	&	Chips	curry	fried	okra	INGREDIENTS:	INGREDIENTS:	Fish	Fillet	½	tsp	parsley,	dried	2	tbsp	tartar	sauce	12oz	cod,	pollock,	or	haddock	fillet	1	cup	all	purpose	flour	Chips	¼	tsp	kosher	salt	2	tsp	kosher	salt	2	eggs,	beaten	½	to	¾	tsp	curry	powder	(depending	on	your	preference)	1	cup
panko	breadcrumbs	2	russet	potatoes,	peeled,	cut	into	french	fries	¼	tsp	ground	black	pepper	½	tsp	smoked	paprika	½	tsp	rosemary,	dried	1	lemon,	sliced	1	tbsp	parsley,	chopped	2	tsp	vegetable	oil	1	tsp	koshSteak	Fajitas	INGREDIENTS:	1½	lb	skirt	steak,	cut	into	4–5”	pieces	5	cloves	garlic,	minced	3	limes,	juiced	3	tbsp	soy	sauce	2	tsp	kosher	salt	¼
tsp	white	sugar	¼	tsp	ground	black	pepper	curry	fried	okra	2	tbsp	canned	chipotle	pepper,	chopped	2	tbsp	cilantro,	chopped	3	scallion,	chopped	3	tbsp	olive	oil	1	tbsp	vegetable	oil	½	red	onion,	sliced	1	red	bell	pepper,	sliced	1	green	bell	pepper,	sliced	1	yellow	or	orange	bell	pepper,	sliced	1	tsp	kosher	salt	8–10	8”	corn	tortillas	1	avocado,	pitted,
sliced	2	liMonkey	Bread	Mini	Pumpkin	Pie	Brûlée	INGREDIENTS:	INGREDIENTS:	1	can	pumpkin	puree	1	dash	kosher	salt	½	cup	white	sugar	1	can	evaporated	milk	¼	tsp	vanilla	extract	1	tsp	ground	cinnamon	¾	cup	white	sugar	¼	tsp	ground	clove	(optional)	2	large	eggs,	beaten	2	9”	pie	shells,	thawed,	rolled	out	1	dash	ground	nutmeg	(optional)	¼
tsp	ground	cinnamon	¼	tsp	kosher	salt	¼	tsp	ground	cloves	6	tbsp	unsalted	butter	¼	tsp	ground	nutmeg	2	cans	biscuits,	separated	into	single	biscuits	and	quartered	¼	cNOTES	Notes	44	∙	notes	∙	notes	45CUSTOMER	SUPPORT	warranty	We	welcome	and	value	all	concerns	and	questions	from	our	customers.	Please	do	not	hesitate	to	contact	us	for
product	support,	warranty,	and	maintenance	related	questions	directly	at:	1(800)	898-6970	from	7AM	–	7PM	PST,	Monday	–	Friday,	or	by	email	at	support@storebound.com.Section	Title	1-800-898-6970	|	@unprocessyourfood	|	bydash.Page	2IMPORTANT	SAFEGUARDS4	∙	important	safeguards•	Read	all	instructions.•	Remove	all	bags	and	packaging
from	the	appliance	before	use.	•	Make	sure	the	appliance	is	cleaned	thoroughly	before	using.•	Never	leave	the	appliance	unattended	when	inuse.	•	Do	not	use	the	appliance	for	other	than	its	intended	use.	•	For	household	use	only.	Do	not	use	outdoors.•	Close	supervision	is	necessary	when	any	appliance	is	used	by	or	near	children.•	Do	not	ll	the
Crisper	Drawer	or	Crisper	Basket	with	oil	to	avoid	a	re	hazard.•	During	air	frying,	make	sure	all	ingredients	are	kept	in	the	Crisper	Basket	within	the	Crisper	Drawer.	•	When	removing	the	Crisper	Drawer	be	sure	not	to	shake	the	Crisper	Drawer	in	an	up	and	down	motion	as	this	may	cause	the	Crisper	Basket	to	come	loose,	dropping	the	Crisper
Drawer	unexpectedly.•	Do	not	cover	the	Air	Inlet	or	the	Air	Outlet	when	the	appliance	is	functioning.	•	Do	not	place	the	appliance	directly	against	a	wall	IMPORTANT	SAFEGUARDS:	PLEASE	READ	AND	SAVE	THIS	INSTRUCTION	AND	CARE	MANUAL.IMPORTANT	SAFEGUARDS:	PLEASE	READ	AND	SAVE	THIS	INSTRUCTION	AND	CARE
MANUAL.When	using	electrical	appliances,	basic	safety	precautions	should	be	followed,	including:•	For	maintenance	other	than	cleaning,	please	contact	StoreBound	directly	at	1-800-898-6970	from	7AM–7PM	PT	Monday–Friday	or	by	email	at	support@storebound.com.•	Do	not	place	the	appliance	on	or	near	a	hot	gas	burner,	hot	electric	burner,	or	in
a	heated	oven.•	Refrain	from	using	attachments	that	are	not	recommended	by	the	appliance	manufacturer,	as	doing	so	can	result	in	re,	electric	shock,	or	personal	injury.•	Do	not	let	the	cord	touch	hot	surfaces	or	hang	overthe	edges	of	tables	or	counters.•	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	are	provided	with	supervision	and	instruction	concerning	use	of	the	appliance	by	a	person	responsible	for	their	safety.	•	Always	be	sure	to	unplug	the	appliance	from	the	outlet	prior	to	moving,	cleaning,	and	storing	and	when	not	in	use.	important	safeguards	∙	5or	against
other	appliances.	Leave	at	least•	6inches	of	free	space	surrounding	the	appliance.•	Do	not	place	anything	on	top	of	the	appliance.•	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.	Be	careful	of	hot	steam	and	air	when	you	remove
the	Crisper	Drawer	from	the	appliance.•	Immediately	unplug	the	appliance	if	you	see	dark	smoke	coming	out	of	it.	Wait	for	the	smoke	emission	to	stop	before	you	remove	the	Crisper	Drawer	from	the	appliance.•	The	appliance	requires	approximately	30minutes	to	cool	down	before	you	can	safely	handle	or	clean	it.	•	This	appliance	has	a	built-in	timer
and	will	automatically	shut	off	when	the	Timer	has	nished.	You	can	manually	switch	the	appliance	off	by	turning	the	Timer	counterclockwise	to	zero.•	Do	not	operate	this	appliance	with	a	damaged	cord,	damaged	plug,	or	after	the	appliance	malfunctions	or	is	dropped	or	damaged	in	any	manner.	Return	the	appliance	to	the	nearest	authorized	service
facility	for	examination,	repair,	or	adjustment.	•	StoreBound	shall	not	accept	liability	for	damages	caused	by	improper	use	of	the	appliance.	•	Improper	use	of	the	appliance	can	result	in	property	damage	or	personal	injury.•	Do	not	immerse	the	appliance	in	water	or	otherliquids.•	Make	sure	that	the	voltage	indicated	on	the	appliance	matches	the	local
mains	voltage.	Always	make	sure	that	the	plug	is	inserted	into	a	grounded	wall	socket	properly.	•	This	appliance	has	a	polarized	plug	(one	blade	is	wider	than	the	other).	To	reduce	the	risk	of	electric	shock,	this	plug	will	t	in	a	polarized	outlet	only	one	way.	If	the	plug	does	not	completely	t	in	the	outlet,	reverse	the	plug.	If	it	still	does	not	t,	contact	a
qualied	electrician.	Do	not	attempt	to	modify	the	plug	in	any	way.	•	The	power	supply	cord	is	short	to	reduce	risk	from	becoming	entangled	in	or	tripping	over	a	longer	cord.	An	extension	cord	may	be	used	if	care	is	exercised	in	its	use.	If	an	extension	cord	is	used,	the	marked	electrical	rating	of	the	extension	cord	should	be	at	least	as	high	as	the
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