ELECTRIC DEEP FRYER
FRITEUSE ELECTRIQUE
FREIDORA ELECTRICA

Dl

Instructions for use
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following:

Reod all instructions.

Do not touch hot surfaces. Use handles and

knobs.

. To protect ogainst eleciric shock do not
immerse cord, plug and fryer in water or
ather liguid.

. Close supervision is necessory when any
oppliance is used by or near childran.
Unplug from oullet when not in use and
before cleaning. Allow to cool before
putting on or taking off parts, and before
cleaning the oppliance.
Do not operate any applionce with o dom-
oged cord or plug or afler the applicnce
malfuncticns, or has been domoged in any
manner, Refurn oppliance to the nearest
authorized service facility fer examination,
repair or adjustment.

The wse of accessory atachments nat rec-

ommended by the oppliance manufacturer

May Couse injuries,

IMPORTANT SAFEGUARDS

When using electrical appliances, basic salety
precautions should always be followed, including

"

Do not use outdoors.
¥. Do not let cord hang over edge of table or

countes, of tauch hot surfocas,

10. Do not place on or near a hot gos or elec-
tric burner or in o heated cven.

I'l. Extreme coution must be used when moving an
oppliance containing hot oil or other liquids.

12. Always aftach plug to appliance first, then
plug cord into the wall cutlet. Te disconnect,
turn the thermostol to the "OFF" pasition,
then remave plug fram wall cutlet,

13. Do not use appliance for other than intend-
ed use.

14. Extreme caution must be used when maving
fryer containing hot oil.

15. Be sure hondle is propedy assembled 1o

bosket and locked in ploced. See detailed

assembly instructions,

SAVE THESE INSTRUCTIONS

THIS PRODUCT IS FOR HOUSEHOLD USE ONLY

MNOTE

Do not use the fryer without oil. The
fryer will be severdy damaged if healed dry
This fryer has o thermal cutout, thus prevent
ing overheating.

Plug cord into @ 120 volt AC outlet.

If your product is provided with o polarized
alternating current plug (o plug having ane
blade wider than the other], this plug will fit
into the power cullet only one way. This is @
safety feature. If you are uncble fo insert the
plug fully inte the outlet, try reversing the
plug. If the plug should still fail to fit, contoct
your electrician to replace your obsolete out-
let. Do not defect the sofety purpese of the
polarized plug.

* Before using the fryer for the first time, wash
the aluminum pot, basket and lid [remove the
filter] tharoughly with het scapy water, care-
bully dry the aluminum pot to maintgin its
attractive finish,

* Should the fryer leck, contoct your nearest
Service Center or cuthorized Dealer for qual-
ified assistance,

* To assure safe operation, oversized foads or
utensils must not be inserted into the fryer.

DO NOT USE AN EXTENSION CORD
A short power supply cord is provided 1o reduce
the risks resulting from being entangled in or frip-
ping over a longer cord,




DESCRIPTION OF THE APPLIANCE [pog. 2]

A Filter cop fostening hook

B Antiodour filter cap

C Ld

D Inspection window. (if provided)

E Filler inspection opening

F Basket

G Handle slidet

H Baskel handle

I Llid opening bufton

WARMING
SERIOUS HOT-OIL BLURNS MAY RESULT
FROM A DEEP FRYER BEIMG PULLED
OFF A COUNTERTOFR. DO NOT
ALLOW THE CORD TO HANG OVER
THE EDGE OF THE COUNTER WHERE
IT MAY BE GRABRED BY CHILDREM O#
BECOME ENTANGLED WITH THE
LISER. DO MOT USE EXTEMSION
CORD. i
OPERATING INSTRUCTIONS

FILLING THE BOWL
* Raise the basket! into its upper position by liffing
upwards on the handle [Fig. 1).
Push on the | bulton (Fig. 1) and open the [id.
Remove the basket by pulling it up (Fig. 2).
The cover must ALWAYS be closed when-
ever the basket is raised or lowered.
* Pour 2 It. of oil into the bowl |or opprox.1.8
kg./3,6 |b fal).
The level of oil in the bowl must always be
between the minimum and maximum marks.
The maximum level mark should never be
excecded.
For best results use o good peanut seed oil.  Olive
oil is oplimal due o its slower degradation, but pro-
longed use accentuates its lavour. Above oll, avoid
mixing different oils.
if using blocks of solid fof, cut into small pieces lo
avoid fryer heating dry in the first few minutes.
Mell solid fat directty in pot. Only when complately
melled, should the basket be lowered.

L Handle for lifing applionce
M Minute timer (if supplied)
N Minute timer key [if supplied]
O Filat lemp
P Draincge lvbe panel [if provided)
Q Droinoge ube “easy clean system”

[if provided)
R Cord holder
DO NOT DRAPE
CORD!
==
KEEP FROM
CHILDREN!
:.lrr':-ﬂ'ra . iance on by inserting the plug in the socket

ond wait for the signal lamp to go off [fig. 3).

1. Floce the food o be fried in the baskel. Do not
overfill the basket [maximum 1 kg/2lb of fresh
potaions).

2. Replace the baskef in the bowl in the roised posi-
tion and close fid by lightly pushing dewn until
caich snaps shut



FRYING

END OF FRYING TIME

[Tt

1. As soon as the pilot lamp switches off,
move the handle slider in the handle [G] bock-
wards, fhan move the handle downwards o lower
the baskat into the oil.
= A considerable quantity of steam will

escape from the filter cover, when the
basket is lowered into the oil. This is
normal.

= It is also normal for drops of condensa-
tion to fall from the lid onto the plastic
sides and around the basket handle
while in use.

* When basket is lowered inle the oil, the inside
of the inspection window (if provided] will
immediotely become steam up. This steam will
disoppear grodually os the food is cooked.

For models with viewing window, grease the
glass door with a litle oil befare cooking to
reduce the accumulation of condensate and

thareby improve visibiliny,

IN THE MODELS FITTED WITH THE
ELECTRONIC MINUTE TIMER

1. Set the cooking time by pressing key “N”; display
"M will show the minules sel.

2. The figures will begin flashing immedialely after-
wards, signifying that the cooking time has started,
The bost minute will be visualised in seconds.

3. In the event of error, the new cooking fime can be
set by keeping the bution pressed down for more
than 2 seconds, The display will reset itself, then
repeat as for point 1 (above}.

4, The minute fimer will show the end of the cooking fime
with two series of beeps ot an interval of obout 20
seconds. In order to switch off the oudible olarm you
only need press minute fimer key "N,

WARNING: the minute timer does not switch the appli-

ance off.

Replacing the minute timer battery (fig.4)

* Remove the minute fimer from its compariment by
prying it from the upper side [see fig. 4A).

* Tumn the botlery cover (Fg. 48] ploced on the back
in an an ise direction unfil it is released,

* Reploce the batery with anather of the same fype.

Whan the selactad frying fime is elopsed, raise the basket
and check that food is goldan beown s desired. This can
be done withcut opening the lid in models with window:
When the food is cooked, switch the appliance
off by unplugging it (fig.5). Leave the confents to
drip for @ moment and then cpen the lid and remaove
the basket without shoking if koo vigoroushy.

i frying is fo be done in two phases fe.g. polaioes), do not
open lid; wait for indictor ight to go off and lower basket
again [see encloted table).

FILTERING OF OIL OR FAT

It is advisable ta filter the oil or fat after frying in order

fo remove any food particles, especially if the food is

coated In breadcrumbs or flour. Foad porticles remai-
ning in the oil tend to burn, which cousas the oil jo
deterionate mone quickly.

For models fitted with a drainage tube

Procead as follows:

1. Raise the lid of the frver and remove fhe basket. Chedk
that the oil is sufficiently cool (about 2 hours).

2. Open the panel [P] and remave the drainage tube
[Q) as shown in fig. 6.

3. Remove the cap (fig. 7). Teke care to pinch the end
ol the tube with two fingers so that the oil does not
drain unfil the tube has been ploced in o receplocle.

4. Drain the cil inlo o svitable receplocle (g, 7)

5. Use a sponge or a poper kitchen towel to remove
any depasils from the bowl.

&. Reploce the droinoge tube in its compartment. Do
not forget to replace the cap.

7. Ploce the filler supplied with the appliance in the bol-
tom cf the basket (fig. 8). Spare fillers con be obloi-
niad from your dealer or fram our service cenfras.

8. Pour the oil very slowly into the baskef, ensuring
that it does not overflow from the filter [fig. 7).

MNote: After filtering the oil, it can be lefi in the fryer.
However, should o long period of fime pass
botween ane frying ond the next, it is advisa-
ble 1o store the ol in o closed container, not
exposad 1o direct light in order 1o avald ifs
detesioration.

To drain the oil inta the recepiacle, remove the
droinage tube and proceed as shown in fig. 7.
Oil used for frying fish should be stored sepo-
rately from oil used for other foods,

If fat is used for frying, this should not
be allowed to cool too much, otherwi-
se it may solidify.




CHANGING THE ANTI-ODOUR FILTERS

With fime the odour-eater filters ploced inside the lid
lose their eHfectivenass. A change of colour in the Hifer,
visible through hole of fig. 10 on the inside cover, shows
that the Filter needs ko be changed. To replace i, remo-
ve plastic filler cover (fig.11) by pressing hook in the
direction of arrow 1, then raise it in the direction of
arrow 2. Replocetthe filkers.

Mote: The white filter must be inserted first with the black
iter o top. The filter cover must be placed over the black
filter (Fig. 12).

CLEANING

Befora cleaning, abwrys remove the plug from the elec-

irical secket.

« Never immerse the deep fryer in woter or hold it
under the lap. By gefting inside the water would
cause short circuiting.

Do not immerse the lid in weoter without having First

removed the hiters.

To clean the boiler pan, proceed as follows:

«  Check that the oil is sufficiently cold (wait about 2
hours), then empty cut the oil o fat as previously
described in the parogroph headed “fillering the oil
or lof”.

s Remove ony depasit from the botom of the bowl
using o sponge of o paper fowsl.

o Wash the tank with hot woler and washing up
liquid, then rinse.

» W advise regular cleaning of the basket, with care
being faken to eliminate any deposits.

» The basket can be washed in a dishwasher.

» After frying, wipe the cutside of the fryer with o
saft domp cloth in order to remove any oil smears
and candensation.




COOKING HINTS

HOW LONG THE OIL OR FAT LASTS FOR PERFECT FRYING

When oil goes below minimum level mark, add new s The food to be fried should not be lowered into
oil. It is advisable to remove the oil from fime to time the oil until the the pilot lamp switches off.

in order to preserve not only the quality of its flavour, * Do not overfill the basket. Too much food in the basket
but also the digestibility of the fried food . lowers the temperature of the il suddenly, with the
The number of times the oil can be used depends on result that the food will be greasy and unevenlyfried.
the type of food you fry. For example, the cil must be * Check that the food is sliced thinly and evenly.
changed more often if food coated in breadcrumbs is Thick slices will not be fried throughout, although
fried frequently. they will look very atiractive on the outside. If the
We advise thal the oil be completely changed every food is evenly sliced, each slice will be perfectly
5/8 times or it should be completely changed in the fried at the same time.

following circumstances: * Be sure to dry the food carefully before
* unpleasant odour frying. Damp foods - especially potatoes -
* smoke when frying remains soggy after frying. Foods with a high
* becomes dark in colour. water content (e.g. fish, meat and vegelables)

should be dipped in breadcrumbs or flour.
Remember fo shake off any excess flour or bread-
crumbs before frying.

FRYING NON-FROZEN FOOD
Bear in mind that the cooking times and femperatures are approximate and must regulated according to the
ammount of food which is to be fried and to personale taste.

Type of food Max. Quantity (gr.) | Time in Minutes
Fried potaloes  half portion ; 500 1° phase 5-6
| 2° phase 2 -3
whole portion 1000 "~ | 1* phase 810
2° phase 4-6
Fish Squid j 500 8-10
“Canestrelli” 500 8-10
Scampi 500 6-8
Sardines 500 ?-11
Baby cutilefish 500 8-12
Soles (2) 400 4-6
Meat Beef cutlets (2) 300 6-8
Chicken cutlets ((2) 300 4-7
Meatballs {13) 550 3.6
Vegetables Artichokes 250 6-9
Cauliflower 400 7-9
Mushrooms 400 5-8
Aubergines (4 slices) 100 5-7
Courgettes 300 §-10
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FRYING FROZEN FOODS

1. Due to their extremely low temperiure, frozen
foods inevilably lower the temparature of the oil
For good results each time you fry, we recommend
you don't exceed the maximum quontities set oul
in the following table.

2. Frozen foods are frequently covered with
a coating of ice crystals, which should be
removed hefore frying. lower the basket

very slowly into the oil in order to ensure that the
oil does not bail over.
Before lowering the basket into the oil,
ensure that the lid is securely closed.

3. To oblain best results, do not exceed recommended
max. quantity of food.

The cocking time shown in this ioble are opproximate, and may vary according fo the initial lemperature of the
food and to the cocking temparature recommended on the packet.

Max. quantity | Time
Food - "
gr.  [minutes)
I -
Pre-cooked frozen pololoes 300(*) 1"phase 5-6
2= phase 2-3
Patto croguettes 500 B-9
g 2 Bl oo I p S e 1 =
Fish Fishfingers 300 &-7
Prawns 300 &-7
2 . e P e R
Meat Chicken cullsts {2) 200 bt iy

{*} This is the recommended gquantity for excellent results. Maturally o lorger quantity of frozen potatoes can be

fried, taking into consideration that they will be o i
rature of the oil, upon immersion.

le more greasy due 1o the sudden drop in the tempe-

TROUBLESHOOTING
Anomaly ¥ Cause Solution
Unpleasant adours Antiadour Ffilker saturaled Change the filier
Tha il or fot has detarioroted Change the oil [or fat)
The oil or fot is not suilobls Usa a good quality peanul oil
The oil overflows The baiket hos been lowered too quickly into the ail | Lower tha basket slowly
Too mich oll in the fryer Reduce guantity of oil in the frper
Food nat dried sufficiently befors immersing in the | Dry the food tharoughly
ail
Recommended max. quantity excesdad 1 kg [resh potatoss)
0l does not heat Fryer has bean previously switched on without oil in | Contact Service Contre [Fuso
pot couting the thermal cul-oul failure. chonge necessary]
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Limited Warranty
What Does This Warraty CoverT We worant soch appliance i be Fes from dafech in rmaherial and wark-
imanakiip. Owr cbligation undne this waranhy o limiitedd Ior raplocemant of repoin, free of chage ot out taslory o
oithorized service centars, of any defecive part or parts fheveof other than ports damogad in ronail, which thall be
sonurred o Us, Foniperiatian prepoid, This watranty shal apply anly If the opplionce is vied in pecondance with tha
fociory disclions which occompany i, and on an Alsmating Cusrant [AC] circuil.
Howh Long Deas The Coverage Last? This warnranty runs for one e fem the dale of defivery and opphies
oty o the crigingl purchasar
What Does This Warranty Mot Cover? This wrransy doas nol cover defech or damage of o apaliance which
revdt from repoint or altwrotions to the mechine oubide our lochory of outhorized sarvies cester, nor whall i@ apply
o gy oppliance which haa been sebied bo abuss, mive, neglipence or cccidents, A, comeguential oad inch-
d-nn!durmgmmhmﬂm|.n--:Flh'npmdul:rnr-:ri.tingmldunrh:uhnfrmuﬁmhm-nlhlw-
ranky ari rol rocoverable under this wamonty, Some shfes da not ollow the exclution or Emiletion of incidentol or
il domoges, 1o the above Emitnson may nat apply fo you
|-|mqrII-"ﬁ-uBﬂs-nhﬂl1m|nMnmmmmmmnlmmdﬂ.ﬂmwnhhﬁ
Dia'Langhi Amariea Inc
Pork BO Wast Plaza Omae, 48 oot
Soddle Brock M1 07563
orooll Seivies Tl Ma, 001.201-903-£000
The above wananty is in eu of all other cxprais womontios and mprasanicSons; AR implied wananties oze limibed
o the opplicable wananly perod set ok above. This limitation dem opply if you enlor inke an exended warmanty
with De'Longhi. Some stotes da not allow Emilaians an hew leng an implied warransy laih, w0 fhe above welughant
eanmaction with the sobe or e of ik opplionce.
How Doss Shabe meismmmpmm:pcdhhgﬂngiﬁ. and you may ol have other gt
which vary kam shoin i slea,
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