www.moulinex.com
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SAFETY INSTRUCTIONS

IMPORTANT SAFEGUARDS

e This appliance is intented to be used in household
only. It is not intended to be used in the following
applications, and the guarantee will not apply for:
-staff kitchen areas in shops, offices and other
working environments;

—farm houses;

- by clients in hotels, motels and other residential
type environments;

-bed and breakfast type environments.

¢ This appliance is not intended to be operated
by means of an external timer or a separate
remotecontrol system.

o If the power supply cord is damaged, it must
be replaced by the manufacturer, an authorised
service centre or a similarly qualified person in
order to avoid any danger.

e 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.

®



® This appliance can be used by children aged from 8
years and above if they are continuously supervised.
This appliance can be used by people with 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. Cleaning and user maintenance shall not
be made by children unless they are older than 8
years and supervised. Keep the appliance and its
cord out of reach of children less than 8 years.

o AThe temperature of accessible surfaces may
be high when the appliance is operating. Do not
touch the hot surfaces of the applianc

e (Clean removable parts with a non abrasive
sponge and dishwashing liquid or in a dishwasher
(depending on model).

e Clean the inside and the outside of the appliance
with a damp sponge or cloth. Please refer to the
«Cleaning» section of the instructions for use.

e The appliance can be used up to an altitude of
4000 m.



Do

® Read and follow the instructions for use. Keep them safe.

® Remove all packaging materials and any promotional labels or stickers from your appliance
before use. Be sure to also remove any materials from underneath the removable bowl
(depending on model).

® Check that the voltage of your mains network corresponds to the voltage given on the rating
plate on the appliance (alternative current).

® Given the diverse standards in effect, if the appliance is used in a country other than that in
which it is purchased, have it checked by an approved Service Centre.

© For models with detachable power cords, only use the original power cord.

® Always plug the appliance into an earthed socket.

® Use the appliance on a flat, stable, heat-resistant work surface away from water splashes.

® Always unplug your appliance: after use, to move it, or to clean it.

® In the event of fire, unplug the appliance and smother the flames using a damp tea towel.

* To avoid damaging your appliance, please ensure that you follow recipes in the instructions and
recipe book; make sure that you use the right amount of ingredients.

Do not

® Do not use the appliance if it or the power cord is damaged or if it has fallen and has visible
damage or appears to be working abnormally. If this occurs, the appliance must be sent to an
Approved Service Centre.

® Do not use an extension lead. If you nevertheless decide to do so, under your own responsibility,
use an extension lead that is in good condition and compliant with the power of the appliance.

® Do not let the power cord dangle.

® Do not unplug the appliance by pulling on the power cord.

© Never move the appliance when it still contains hot food.

® Never operate your appliance when empty.

© Do not switch on the appliance near to flammable materials (blinds, curtains...). or close to an external
heat source (gas stove, hot plate etc.).

® Do not store any inflamamable products close to or underneath the furniture unit where the
appliance is located.

© Never take the appliance apart yourself

® Do not immerse the product in water.

® Do not use any powerful cleaning products (notably soda based strippers), nor brillo pads,
nor scourers.

® Do not store your appliance outside. Store it in a dry and well ventilated area

ADVICE/INFORMATION

© When using the product for the first time, it may release a non-toxic odour. This will not affect
use and will disappear rapidly.

® For your safety, this appliance conforms with applicable standards and regulations (Directives
on Low Voltage, Electromagnetic Compatibility, Materials in contact with food, Environment,
etc.).



 This appliance is designed for domestic use only and not outdoor. In case of professional use,
inappropriate use or failure to comply with the instructions, the manufacturer accepts no
responsibility and the guarantee does not apply.

 For your safety, only use the accessories and spare parts designed for your appliance.

ENVIRONNEMENT

® Before discarding your appliance, the battery from the timer has to be removed and disposed
at a local civic waste collection centre or an approved service centre.(depending on model).

Environment protection first!

®Your appliance contains valuable materials which can be recovered or recycled.
2 Leave it at a local civic waste collection point



DESCRIPTION

A Cooking basket E Drip tray
B Basket handle F Handles
C Timer/start knob G Drawer front panel

D Power cord

BEFORE USING FOR THE FIRST TIME

1. Remove the product from its packaging.

2. Read and carefully keep the safety instructions.

3. Clean the basket with hot water, dish washing up liquid and a non-abrasive sponge.
Note: the basket can also go in the dishwasher.

4. Wipe the interior and exterior of the appliance with a damp cloth.

PREPARATION FOR USE

1. Place the appliance on a flat, stable, heat-resistant work surface away from water splashes.

2. Take the drip tray (E). Assemble the 2 handles (F). You should hear a “click”. This means that
the handles have been correctly positioned.

3. Take the basket out of the appliance.

4. Place the drip tray at the bottom of the heating enclosure, according to the direction of the
arrow. The handles must be facing upwards. The highest part of the handles are placed at
the bottom of the appliance.

5. Put the basket back into the appliance.

6. Plug in the power cord.

7. Before cooking with your Fry Delight Initial, we advise you to run the unit empty for 15

minutes

When used for the first time, a harmless odour may be released. This phenomenon has no
effect on the use of the appliance and will disappear quickly

Do not fill the pan with oil or any other liquid.

Do not put anything on top of the appliance. This disrupts the airflow and affects the
hot air frying result.

USING THE APPLIANCE

Fry Delight Initial allows you to cook a wide range of ingredients. The cooking times for the main
ingredients are given in the "Settings” section.
Fry Delight Initial is also suitable for frozen foods.

To use Fry Delight Initial:

1. Plug in the power cord.

2. Pull out the basket by its handle and place the ingredients in it.
Note: never exceed the maximum quantities indicated in the table (see the "Settings"
section).



10.

11.

Put the basket back into the appliance.

Caution: do not touch the basket after use because it becomes very hot during cooking.
Always hold the handle of the basket.

Select the cooking time by referring to the table in the "Settings” section.

To start the appliance, turn the timer knob to the required cooking time.

For optimal cooking results, we advise you to preheat the appliance for 3 minutes
before you start cooking.

During cooking, excess oil is collected in the drip tray.

For best cooking results, we recommend stirring the ingredients at least once during cooking.
(see the “Settings” section).

Tip: to stir the ingredients, remove the basket and shake it to move the ingredients from the
top layer to the bottom.

To be notified halfway through cooking, set the timer to half of the total cooking time. When
timer rings, stir the ingredients, place the basket back into the appliance and set the timer
to the remaining time.

When the cooking process is finished, the timer rings and the appliance turns off. Remove
the basket from the appliance and place it on a heat resistant surface.

Note: to manually turn off the appliance, return the timer to the zero position.

At the end of cooking, if the food does not appear cooked enough, simply insert the basket
back into the appliance and set the timer for a few more minutes.

Remove the ingredients from the basket and place them in a bowl or on a plate.

Tip: to remove bulky or fragile ingredients from the basket, use a pair of tongs.

When a basket of food is cooked, you can immediately start a new cooking process in your
appliance.

Once the cooking is complete, allow the appliance to cool down for 20 minutes before
handling the drip tray or basket.

The table below will help you to select the best cooking times for the ingredients you want to
prepare.

Note: the cooking times shown below are only indications. The cooking times may vary
depending on the origin, the size, the shape and the brand of the ingredients.

Quantity ('I'r:‘r]nne) Additional information
Frozen Chips* 250-800 g 18-27 Stir halfway through cooking
Nuggets 500 g 8-12 Stir halfway through cooking
Chicken drumsticks 4 pieces 23-25
Frozen burgers 2 pieces 7-10
Chocolate cake 2 ramekins 10-15 Addition of ramekins

* For best results use frozen oven chips.



Adjust the cooking times according to the quantity and size of the food:

e A larger quantity of food requires a slightly longer cooking time.

® A smaller quantity of food requires a slightly shorter cooking time.

® The smaller ingredients generally require a slightly shorter cooking time than the larger
ingredients.

® The maximum quantity of French fries for a crispy result is 800 grams.

® You can also use your Fry Delight Initial to warm food.

Clean the appliance after each use.
1. Unplug the appliance and let it cool down for 20 minutes.
2. Wipe the outside of the appliance with a damp cloth.
3. Clean the basket with hot water, washing-up liquid and a non-abrasive sponge.
You can use a degreasing liquid to remove any dirt residue.
The front panel of the drawer, the basket, the drip tray and its handles are dishwasher-safe.
It is not necessary to remove the drip tray handles for each wash. For easier cleaning, it is
possible to unlock the basket from the front panel. Be careful not to handle it when it is hot.
To unlock the basket:
- hold the basket with the handle on the front panel
- press the metal tab between the basket and the front panel.
- tilt the basket to unlock it.
To reattach it:
- engage the basket at the upper part
- press down to reattach the basket to the front panel. the "click" indicates that it has been
put back in place correctly.
4. Clean the inside of the appliance with the hot water and a non-abrasive sponge.

1. The appliance must be disconnected and cold.
2. Make sure that all parts are clean and dry.

ENVIRONMENT

Do not throw the appliance out with the normal household waste if it no longer works. Instead
take it to a collection point for it to be recycled. You will help to preserve the environment that
way.



GUARANTEE AND AFTER-SALES SERVICE

If you need after-sales service or information or in the event of a problem, please consult
the Moulinex website at the following address: www.moulinex.com. You can also contact the
customer service department in your country. You will find the phone number in the worldwide
guarantee booklet. If there is no customer service department in your country, please go to your
local Moulinex distributor.

TROUBLESHOOTING

If you encounter problems with your appliance, please visit www.moulinex.com to consult the
Frequently Asked Questions or contact the customer service department in your country.

Helpline: 0345 602 1454 - UK
(01) 677 4003 - ROI
or contact us via our web site: www.moulinex.co.uk
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