MEDEK

INSTRUCTION MANUAL
AIR FRYER OVEN

MODEL: RC-002

Please read the instruction manual carefully before using it.
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IMPORTANT SAFEGUARDS

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

1. NEVER IMMERSSE the Mein Unit Housing which

containg electical camponenls and heafing elements,

nvwater, D not rinse under e fag,

2, TOAVOID ELECTRICAL SHOCK, DO NOT put
T of any bind ink e eainappliance Housing
conlaining e electicalcomponents

3. Donchepereeary applence i a daraged o
or plug or er e applance maliunchns o has
been damaged inany manner Retum appiance fo
the el aufhorzed sevicn ety or
ecaminabon, repe, o afusiment,

4, WAKE SURE the applanca i plugged o &
daicated wall sootel Alvasmeke surethal e
phay sinsered inko he wall sockel propery and
wishout ary olher appliances on the same outkd,

10, ooking, DO NOT PLAGE fhe appnce agais!
aviallorolher zppliances, Leave afleast 5 nehes of
free space on he baokand sides and above the
apphance. Do notplce anything on oo of he
aplaree,

11, DONOT USE iis applance f e plag, e power
cord,or e applanceiselis damaged n anyway,

12.DO NOT PLACE The appline e stove top
sufass.

13, fthe power cord s damaged, YOU WUST HAVE T
REPLACED by s senice agert,ora sy
qualified persan n arder fo avaid hazard.

14, Keep the applance and s power cord QT OF THE
REACH ofchldren whenit i ncoeratonorin e
ool rces,




5. To preventfood corkact wih the infanor upper
stren énd heatelemend, DONOT OVERFILL the
000ing Aocessongs,

5. DO NOT COVER the Airinéake Ventor Air OufetVent
e he A Fryer Oven s apeaing,Dangso il
e kg and G e gl
o cause tho overhel,

1. NEVER POUR o ik the coning aocessores
Fire and peesonalnury coukdresdt,

8. Wil cocking e tmal tempesehre o he
applencereathes severa hundred degrees
Centirade .TO AVOID PERSONAL NLRY,
never plce handsnside B applace s 1
oroughly coced.

15.KEEP THE POWER GORD AWAY fom fok sufaces.
DONOT PLUG inthe power ord or opesele e
applance conus with wet hands

15, NEVER CONNECT tis apeliancs o an exemal
fimer swih or sepevale remote-contol sysem,

7. NEVER USE fhis apptance wih an exiension oo of
anykind.

18, A hortpowersupply cord (v defachatle
poneer-supply ord) s proniced o reduce e ik
resfi Fom becaring entangled i o ipping ver
alonger cord,

19.D0 NOT OPERATE the appliance on o neer
comustble materals,Such as abkes o
ourtis,




8, This appliance i NOT INTENDED FOR USE
by persons withreuced physial sensory, o mendel
capabibies oralck of erperience and kwlecge
ks they are UNDER THE SUPERVISION of
2 responsbie person or have been gven proger
msinucion n using e appliance. This agplance s
KOT INTENDED FOR USE by chiden,
it whie removing he acoessories from e
applance, The applance’s e surfaces may
Decome hotduring use, The accessories WILL BE
HOT. WEAR OVEN NITTS when handing hot
Components or sufaces,

20, Shou the apcfance e black smoke, UNPLUG
INMEDHATELY and wat for smoling o sop beore
TEONIK] v condents,

25, Wi i s rumout,cooking vl iopbut e fan
WILL CONTINUE RUNNING for 20 seconds o cod
down the zppliance.

0. DONOT USE the Air Fryer Oven for any purpase o
than descrbed in s manuzl,
1.NEVER OPERATE the applance natiended,

70 When i operfion i s g e A
Qult Ve, KEEP YOUR HANDS AND FACE &t
safe hstanca from the Air Oulet Vent Also avoid e
maniufacureror istalerforrecommendafons about
sy appances on your sufaces. Some
manafacharers and nsialers may recommend
prlcting our sufaoe by plecing et g o el
tnder b Ar Fryer Oven for eat prokgcion, Your
manufachurer o instaler may recommend hat ot
gars pus, o eleia appances s ot e used
dreaty o lopof e ourienop. oy aeunsre,
ploog a rvefor ol pad undesthe A Fryer Oven
beiveusng L

28.DONOT giace your A Py Oven on a cankiop
enen fonel, because oould cause e o damage

the Air Fryer v, yourcookcp, and your e,




35 ways operale te epplance on & horzonta sufee
tat slove,stale, and rencombustbl,

8. This applence is miendsd for nomal household Lse
any. s o réended for e i cormereil o el
enifanments,

21, Before using your ne Ar Fryer Oven on any
countertop suface, CHECK wih your counéerop

25, bvays Unplug the gplance aflr se,

30 Let the appliance oocldown fo approvimalely 30
min,before handing, cezning, o sorng,

1 Meke s e ngredents repard n s apance
come out oooked £  goiden-yeliow colorrather
fran dak o brown, Remore bumd temaants.

SAVE THESE INSTRUCTIONS - FOR HOUSEHOLD USE ONLY

IMPORTANT Automatic Shut-Off
. Baik Wi——— SR Theer agrplince has & buill in shut-08 devics that wil
the coaking Then, wipe and . ren b tirnr

inside of e appliance with o warm, ot cath and mild
defergent, Finally, prabeat the applance for o few
minutes 10 bum off any residue.

« The apglance may simxke the first me it is usod,
It s ot defactive: and Ehe smoks wil bum off wishin a
Tierwi Finuiiess,

Overheating Protection

Should ihe nner lemparsiune conirol sysiem fal e
owerhaaing prolecon system will be achaied and e
apphance will not function, Shauld fhis happen, unphig
1he perwsar coed, Allow i Sor the appliance 1o cool
completsly betore restaring of SKnng,

rudrchiers oro. You can manuslly swich off the sppliance by
saleciing the Power Button, Tha tan will contineie running
for aboul ™

Electric Power

“Your rew-appliance should be cperned on a dedicated
mlocincal circuil, ¥ the alectrical crcul s overloaded with
othwr e apgh y P o

Electromagnetic Fields

This apclian ol all

apriance,

progerty,

L} g o
he instructions in this user manual, the appiiance is safe 10
st Based on schontific evidence available today,




Parts& Accessories




Parts& Accessories

1. Main Appliance

Cleans: sasily with a damg sponge or dath and a mild
deinegent, Avord harsh, abrikive deaners,

NEVER silimai his SppRancs in witsr of ks of any
kingl,

2. Control Panel

Allzws o to-control the funcions of ihe appiiance [ses pags
10

3. Air Intake Vents

DO NOT COVER e Air Intaks Vents while
e GpplancT. i operating.

4. Hot Air Outlet Venls

DO NOT COVER the Alr Oullel Varts while
e apcliancs @ oparating, D0 NOT PLACE within 5 inchin

o ather cbiecas,

5. Crisper Trays

Can ba Lsed o detydration, & cook crispy snacks, and
ribwt foxods Bk piznn,

6. Drip Tray

Avenys cook with tha Dvip Pan in place for clean-up,

7. Rotisserie Fetch Tool

Thies Retinsarie Fatch Tocol shoud be isied 1o insert and

v vy ksods prapasd usig i Rotmsere Shafl or

Skmrwers. Placa under the Rotissena Shafl and I (ke sice
first) and then gendy rext act the food,

8. Rotisserie Shaft, Forks & Set Screws
Usee for chicken, Side the Shatt lenglh
iheaugh thes eerer of the meat, Side fe Fors ordo the Shatt
frosm sach el and Fren inio the meat, Lock in place with the
Sot Scruws, Thors an indentaions on tha Shaf for S Set
‘Serews. You can adjust the Screws closer 1o the center of the
St noeded but nervor beyork ihe indentston,

NOTE: Ensum that tha mast or chicken mantes froaly
W T BPDEMNCE, I 1Ine BEm B SODkEd I8 104 Mge.
il ot otabe o ook evanly {35 - 4 I on averagak
Wirag tha meat with idichen string ta halp with aven
rotation,

9. Rotating Mesh Basket (*Optional)
Great for fries. roassed nuss. and csher snacks, Use tho
Rotissarie Felch Tacl when inseling t removing the
Bashet,

* HOTE: Soeni pecessones may b sold separaaky,
MOTE: Unpack all listed contents from packaging.
Vares by model, Please ramova oy dear or blue
protective filn on the companents

M warning

The Forkes, Shall. and othar matal pars wi fhis
applanco am sharp and will gt extramely hot during
e, itk d i
Wear protecive oven milis or gloves,




Using the Accessories

Before using the Power Air Fryer Oven for the first time

Road all matetial, warning stickers, and labels.

2, Remeve sl packing matesias. lsbels, snd stickers,

1. Handewashing ke rocommended, Wash all parts and
Beassnnes used I Bhe cooking procass wilh wieim, saagy
watar,

i

Movar wash or submarge the cooking appliance in water,

Wipe the
a chagn, mosst cloth, Rinse with & warm, moist cloth,

d putsice of the

G af with

Bafor cooking food. prebeat the appkiance for o fow
minuiles 1o allow the man

5.

ficlisres's prolective coatng of el
o bum off. Wipe the appliance with wam, soagy watar and
o disheloth afer this bumm-a cycls,

ROTE: Navor wash ar submerga the cooking appliance in water,
MNOTE: This apgitance is not & deep fryer, Do not pour ol
applanca,

Placing Crisper Trays into Appliance

Irisert the Deip Trary inta the Bosiom of e appliance.
Pleca Crisper Trays into appliance by shdng them through the

sithe prooves and omo te back lip (Fig AL

Flace the Crisper Trays closer o the top heating element for

Tastnd cooking and added o

Fotate the Crisper Trays ms-cycks for even cocsmg,

Fig A

NOTE:: Soma acosssafien may not be included with purchase,




Using the Accessories

Using the Rotisserie Spit
1. With the Forks romoved, force the Rotissens Shaft through ihe
canior of the food lengthwise,
NOTE: Ta suppor the food on ihe Rotissens SpE betiar, meor the
Rolsseria Forks inio the lood ol diffesent angles (ses Fig Gl
= Shdo the Forks{i) onto aach sido of th Spil and sedura [han n
place by Sghtening $1o two Sel Scrows(B),
3 Hold the assembled Rotssene Spl at 8 slght sngho with tha nght
it Pighesr than The e side and inser (he I6R sie of te St ink the
Rotissere confedion inside the spphance {See Fig,D),
. With the lefl side securely in place. lower tha right side of the Spit
Into tha Ralissena cormection on tha rght side of the applancelSes
Fig.E}
s Totemve conked food, inser the largs fork i ihe food, twist
lefl. and raise 1o remove ihe Spd from the beft shot and then remove
trae Foccd Erorm appinnce with slight Ming mation, Transfer the focd tn
B canving baard or senving plate(Soee the ‘Remoning the Retssens
Spdl pecion].

Removing the Rotisserie Spit
1. Uting the Fotch Taok. hook the botiom of the loft and right skirs
of ha shaft attached o the Ratissere Spt (FigF)
2. Pl the Rofissano Spi shghily o tha right to disconnact e
Actesanfy oM the Rotassie Socket
& Carefully pul and remove the Rotisserie Spit from the b




General Operating Instructions

Preparing for use

Place the appliance on o stabie, level. horpontal, mnd
heal-resistand surface,

. Salect the cooking mocessony fof your recpe,

NOTE: Bafora initial use and after subsequent wuse, hand
wash ihe cocking accassoniss, Then, wipe the outside
and inside of the appliance with 3 warm, most cloth and
ik detargeni.

A Versatile Appliance

Tha Aur Fryer Cven i dosgrod i cook a wide vanaty of
yoour Tavoriio foods. The charts and tabiles. provided within
s manual and the Recpe Guids will help you gel greal
rasLls, Plaasn rofer 40 Bis infomation lor proper
tlimatamparature setlings and proper food quantites,

/\WARNING

NEVER puit anything o tog of tha applance,

NEVER cover the air vents on the top and back of
tha cooking appliance,

NEVER 11§ any cooking vessel with odl or liguid of any
kind, This appliance cocks with hat air only

+ WEVER use ihe appliance’s Door as & place io resta
hat Froy Blasket filed wih food. The hot Fry Basket
coukd demag the Door or cause th appiance fo tip,
Parsonal irgury could resull.

ALWAYS isbis i Frtts. whri femiaiing hat
Crispar Trays.

mn




General Operating Instructions

Cooking with the Air Fryer Oven

. P "

& Phy ®w power cord inio a dedicalod outil, Put the
ik apgkars A

1 Whan the chosen accassary and food are in place,
Press ha Power Button once.

4. Solec! @ presst funchion (e o “Gocking Prasats®
socton) of manmually sal he tempantes and hen
e s,

& The apphance wi wtart th

o few apressl lctedd

e e ancior 1emparune Rrg Brjsied manusly
Adwrmatrzaly, you can press tha Power Buslan 1o bigin
the cooking cyche immedtsly orce She clired
cooking thne and lempecatine hive been selected,

NOTE- You may apen the apglance’s Door o view
your food at any fme during the process o
efueck the progress,

MOTE: Consult the Charts in this manual or the Recps
Baoks ta delecming the COMECE BAMINGS.

Tips
[Foods that sre smaler in siee sy requine s
alighly sharter cocking time than larger ones.

Largor quangties of food may mouire o ongar
Coikang tmi ihan smaler guanitiss of food,

Floping or furning foad halfway Sicagh the cooking
preaceas premsre i the food s evenly conked,

Mmting a bit of vegetablo o on fresh potaioas is
suggested for & crisges resul Wik adding o itlle ol

53 50 just Beloen Cocking.
Coskia in 5 o¥an
cookied in the Air Fryer Cran,

e doagh ok ek
andt asily, Premide dough aiso regures o shored
EOOiINgG BITW AN RHMEMacs dough,

A buking fin o aven dish can ba placed on & Crisar
¥ Fryar: 4
sueh 35 cakes or guiches, Lisrg A in or dish & also

AWARNING

- 4] OGRS, g
il Bocama very hot. Whan you temnove the
comssories 10 check on B progress, make sure pou

o 40 5t I

on. HEVER place the accesscries dractly ona

eunising o table,

- Cackitg:

il g ir brying
procuss, Wisar oven: mits and handle with cans i
AVOID INJURY

12




Using the Digital Control Panel

¥l

1. Power/Start-Stop Button

Gncathe applance is plggad . fie Power Bution

af 151

Salacting the Power Bu

during tha cooking process wil shut off the appliance

eausing e

lay 10 go

L

g for 20 seconds 1o coolki
Z. Reheat

ting Ihis bution 1o rehast the coal food, or

m thas appliance.

unfresze the frozen food

Ny he: Cookang
process will pause the appkance.

3. Temperature Control Buttons

Thirse

o5, il you 16 ¢

o lowes cosking

temparaturs by 5°C intervals ranging from 60° C to
200" €, Dehydration

ges from 30° C to B0

4. Time Control Buttons
Thesa bt

bl youi o Salect exact cooking

1o tha m o 66 mins.

LED Digital Display
The Digital Numenc Display will swiich betweon

smparmiuing and time remaning dudng the coocking

POGRSE,

tomparaturne o the preseds default value, The

cooking process siar automabcally § seconds

after the Presst has been seiecied, or the Power

Bution can b presasd afle pget Butts

sart the apphance immediately. You may

owettiddis these progats wilh Tima and

Temperatuse Butions.

Fan lcon

This icon wil blink in s

ance whill cooking is in
progress and ¢ e
o furm o the appliance.

Internal Light

Selecting thes b

inkirg) up 1o 20 &

on wall help you chack cooking

progress while applance 5 0 aper

NOTE: Operiy

will paissa the applance I ha dooe i opened. the

door during the cocking process

imarior hghits wil sum o,

Rotation Button




Cooking Presets

Preset Button Preset Button Default Temperature Default time
Cooking Chart 2Bt g t2mns
8.French Fry 1] 15mns
“Conking fime foc whole [ =
rosastod chickon will vary with T — —
oo s et 0.5me [T \2mina
thesmomiter to chet peTEE v peareg
o 11 Chicken ’ 40mins.
e 2Bsang ) s
T AR o
14 Dahydior e 1302 §
Using the Air Fryer &
Oven Without Presets > WARNING
Tho tme and fampecaturn on tha chart abave rofor o e | 1115 8PpRance s not 8
asic clalil SAIAgS. AS you become maar we) (ha Deep fryer. Do not pour
appliance, you i be able bo maks mince sdusimerisis | O INto the appliance,
sl your tate,
Internal Internal
Temperature Food Type Temperature
Meat Chart g e
Usa this chart and a food Baal & Vool Stooks, roasts; fbdum »e
hermoimestar i ansons that .
meat, pauliry, seatood, e e
s cooked loods reach & Breanty e
A —
el Cricken & Tuskey  Giound, sdtled 5C
\Wihole bird, logs, tighs., wanga e
Fish i Shaltish Any type o'
Geound o
Lot Stoaks, masts swdum w0
Stnaks, masts mam G
o  Chopa. round, rba, rousts e
Fully cooked ham L]




Cooking Chart

Food ltem Min-Max Time Temperature Comments
Thin Frogns: Fries 1 e dosgis 15-1lenines 200

Thick Friase Fries 1 %r-deups 1520 ring H0'C

Honemaos Fries 1 %3 Yeups 1 1Grrins 200C Adf Vit ol
Homemade Poinky Widges 1% Yeargs 1822k 180 g izl
Hommacs Potat Cues | Y¥eBougn 12-1Beminrs 180°C Mi b ol
Faih Browrs e 151 ikmins 180°C

Potato Grain Zomp 15-1Beming HOC

Staak W1,1b 8-1imes 180°C

Fodk Cnops Wl b 10-14mins 180°C

Harmituiger 1.1b T-14mina 180°C

Sausage fol el I 13-15mins 0C

Chicken Drurmmticks Yeldb 18-2ira 1BC

Chickon Sraest YAk 10-45mires 180°C

Serr ol Y seb 1531 i 20T e cvnsely
Fauem Chicken Nuggets Wb 18-15mirs G Lte rr-mady
Froain Fish Sticka &1 min 200 Ui ity
Moszzamila Stcks B 1w WG ]
Stufled Vogetables Yelll 10ming T

Cake 1 Yecups -t6mien 160°C Vae Laking tin
Chacha 1 Veups =72y 1W'C Lae bakcng fin‘oven dah
Mufling 1 Vecugn 15-18enins 00T Lie bakng tin
Haiet oot 1 Yicups 20mins W' Use baking linoven dish
Fiezm Onion: Hings 1lb 18mins, 20T




Cooking Chart

Settings

Thit Cooking Chart will help you selact ihe comect
tamperatie and bme lor best resalts, As you become
mare fEmiliar with the Ax Frer Oven cooking process.
you may adpust thess sefiings fo sult your own pamsonal
tastos,

MOTE: Koep in mind that thess sefings ar mdications,
Since ingredionts difer in onigin, size, shape, and brand,
W Caninal lie thy Tor your

Tips

* For foods that need io be lipped, set the timer i hal
tha lime neaded far the recipe and the tmes bell will aler
you whan A |s time to fip o rotate food, When you hear
ha lirmos bed, the preast propantion ime has elopsed,

Cleaning and Storage

* Add 3 minules 1o the cooking bme when slaring wih a
ool appkance.

Cleaning

Gloan the Alr Fryer Gven afer sach use.

Tho cocking dicessofios an made of durable stakliss
ateef and safe, Never e
choaning masorials or Wiarsds: on thesa surfaces.,

Remave e power cord from the wall socket and be

appiiance s

1. Wipe the cotside of the applionce with o wisrm, moest
clolh and muld delergant

2. To clean the dool, gently scrub both sides with warm,
soapy waler and & damp ciofh, DO NOT soak or
submarg the door of appliance in waler or wash in the
drEtwaEAner,

belare cleaning.

3.Cloan the mside of the appliance with hot waber, & mild
detorgant, and a nonabresve sponge. Then, Anse the
apgiiance thoreughly with a clean, amp cieth, Da nat
hexave slandiny waler insic the applanca, Do not scrub
fhe hoasing coils because they ane fragis and mary break,

4. |f necessary, remove unwanisd food residue with & soft
iylen briste brush,

E. Caked-on food on nocessonies should be soaked in
WANTY, Snapy wiler b remaove the food aasdy.
iancwashing is recomemended,

Storage
1. Unplug e appliarce and et it cool haroughly.

2. Make sure ad comgonents are daan and dry,
4 Pace the appiiance in o ciean, dry place,




Trouble shooting

Problem Possible Cause Solution
—aa pee
TR St T T T —

I 1y of POLAIS e e, L frch, b potatoss.

"
Franch it am not fried pensly R,

proparasan s

Texg many Fring. ane Being cooked ol once. ook hss man 2 4 cugs of fies at alima,

Error Codes  Display Shown Possible Cause Solution

3] Broken cireui of the thermal sensoce Call Customes Service




