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� 安全信息
请仔细阅读本手册。请将安装和说明
手册保存在安全的地方，以备后用或
交给下任所有人。
拆包后请检查电器是否有损坏。如果
电器在运输过程中损坏，请勿连接
电器。
本电器仅供家庭使用。只能用于制备
食物和饮料。电器工作时必须有人看
管。本电器仅限室内使用。
8 岁及以上儿童、身体、感官或精神
有缺陷的人员或缺乏经验和知识的人
员，必须在有人监督或在得到电器使
用安全指导并了解相关危险的条件
下，方可使用本电器。

严禁儿童玩耍本电器。不得由儿童在
无人监督的情况下进行清洁和用户维
护工作。
本电器不适合用外部定时器或外部遥
控器操作。
对于由于不遵守说明手册而导致的损
坏，制造商概不负责。
有着火危险 !
■ 热油着火速度极快。切勿让油在无
人监管的情况下烧至灼热。切勿用
水扑灭燃烧的油脂。关断电磁灶头。
使用盖子、灭火毯或类似工具小心
扑灭火焰。

有着火危险 !

■ 油炸用油会着火。仅可在电炸灶台
中使用合适的油炸用油。不要超过
或低于加注线。固态油脂在使用前
必须先融化。遵守与本产品相关的
油炸温度。

有着火危险 !
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■ 用过的油炸用油很容易起泡沫，着
火点温度低。如果油炸用油呈现褐
色、有难闻的气味和 / 或过早冒出
油烟，则必须更换。

有着火危险 !

■ 热油中有水分会导致油脂飞溅。切
勿试图用水浇灭燃烧的油炸用油。
在着火时：
■ 拔下电器电源插头：切断熔断器盒内
的熔断器。

■ 用不锈钢盖或灭火毯盖住：火焰缺氧
将会熄灭。

■ 关断抽油烟机风机：通风会加剧着火。
有着火危险 !

■ 电器变得灼热，易燃材料可能会着
火。不得在电器下面或其附近存放
或使用易燃物品　( 例如喷雾罐、清
洁剂等 )。不得将易燃物品放在电器
上或电器中。

有灼伤危险 !
■ 可触及部件在电器运转时会变得灼
热。切勿触碰灼热部件。请将小孩
留在安全距离以外。

■ 金属物体如刀、叉、勺和盖不应放
在灶台表面，因为它们可能变热。

有灼伤危险 !

■ 热油中有水分会导致油脂飞溅。在
灼热电器附近用水时一定要特别小
心。在冷电器附近用水时一定要特
别小心。切勿让水进入油炸用油中。
否则在下次加热本电器时会发生油
脂飞溅危险化电器冷却后应始终用
盖子盖住。

■ 打开盖前，清除盖上溢出物；关上
盖前，灶台表面应被冷却。

■ 使用后，应通过控制器关上灶头，
不能依靠盘探测器。

有灼伤危险 !

■ 热油中有水分会导致油脂飞溅。当
油炸用油中有大量水分时应予以更
换 ( 例如在多次油炸冷冻食物后 )。
油炸用油含水的迹象：
■ 冒气泡
■ 水滴
■ 蒸汽
■ 在油炸期间有飞溅

有灼伤危险 !

■ 油炸湿的食物和大量食物时会导致
油炸用油起泡溢出。油炸前应彻底
干燥湿的食物。为冷冻食物除冰。
应在电炸灶台旁边往炸篮里装食物，
而不是在电炸灶里面或上方往炸篮
里装食物。将炸篮缓慢沉入油中
几次。

有灼伤危险 !

■ 热油中有水分会导致油脂飞溅。在
清洁后要彻底干燥油炸槽，然后再
加入油炸用油。

有灼伤危险 !

■ 当盖上电器盖时，热量会蓄积。只
有在电器冷却之后才能盖上电器盖。
切勿在盖上电器盖时开启电器。不
要将食物放在电器盖上或用电器盖
保温食物。

有电击危险 !
■ 如果接触到电器的灼热部件，电器
的电线绝缘层会熔化。切勿使电器
电源线接触电器的灼热部件。
警告：如果灶台表面有裂纹，关掉
器具以避免可能出现的电击。

有电击危险。!
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■ 湿气渗入会导致电击危险。请勿使
用高压清洁器或蒸汽清洁器。

损坏原因
小心 !
■ 如果硬物或尖东西掉到玻璃陶瓷面板上或玻璃陶瓷盖上，可能会

造成损坏。
■ 使用不合适的附件会导致损坏 : 只能使用指定的原装附件。只能

使用指定的原装炸篮。不要用玻璃盖盖住电炸灶台上的蒸炉。

环境保护
打开电器的包装并以环保的方式处理包装材料。 环境保护

了解本电器
以下为您的新电器的组件及控制面板一览。 您的新电炸灶台

加热元件
向上转动加热元件则更容易清洁油炸槽。
� 有灼伤危险 !
即使加热元件向上转动后，加热元件仍会加热。当加热元件向上
转动后，切勿开启电炸灶台电源。

本电器依据有关废旧电子电气电器 (WEEE – 电子电
气设备废弃物 ) 的欧洲指令 2002/96/EU 进行标识。
该指令确定了废旧电器回收和再利用的适用框架。

编号 名称
1 玻璃陶瓷盖
2 炸篮
3 炸篮固定支架
4 加热元件
5 温度选择旋钮
6 指示灯
7 加热指示灯
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附件
只能使用本电炸灶台专用炸篮。
切勿将任何塑料器具投入油中。

油炸
油炸时，电器所产生的热量通过油传递到食物中。通过这种快速烹
饪方法，食物会形成酥脆的外皮。油炸温度范围在 150 到 190 ℃ 
之间。
注意
■ 在融化新鲜的油脂之前，先将其切块。在重复使用油脂时，融

化之前，先在固态油脂块上扎个孔 ( 例如用勺柄 )，露出加热
元件。

■ 油炸时只能使用纯净的植物油或动物油。避免使用混合油。
■ 油脂融化期间可能会冒烟，这是正常现象。
� 有着火危险 !
在电炸灶台中使用冷冻油脂时，元件可能会过热。在融化前先解
冻冷冻油脂。
� 有着火危险 !
在电炸灶台中使用固态油脂时，元件可能会过热。先用低温融化
油脂。只能在油脂基本融化后才能设置较高的温度。
� 有着火危险 !
如果达不到最低加注线 ( 底部标记 )，元件可能会过热。在合适的
时间添加油或油脂。

在第一次使用之前
用海绵和肥皂水清洁炸槽和炸篮。用干净的干布擦干。

设定电炸灶台
1. 将 4 升植物油或 3.5 公斤动物油放入炸槽。
2. 用温度选择旋钮设置温度。
3. 当加热指示灯熄灭后，将装有待油炸食物的炸篮沉入油中。
4. 油炸后，取出炸篮，轻轻摇动，去除多余的油分。
如要沥出剩余的油，可以将炸篮挂在炸篮支架上。

加热指示灯
在电炸灶台加热期间，加热指示灯亮起。当油达到设定温度后，
加热指示灯熄灭。

设定表
表中所列属于指导原则，可根据待油炸食物的类型和数量进行
调整。

待油炸食物 数量 温度 ( ℃ ) 时间 ( 分钟 ) 信息
融化油脂 3.5 kg 100

新鲜食物
带馅千层酥 5 份 190 6-8 预煮肉馅，生蔬菜馅。

翻转。
明虾馅饼 12 份 170-180 4-6 预煮并剥皮。翻转。
蔬菜馅饼 8 份 170-180 4-8 例如花菜小花 *、切片西葫

芦、蘑菇、洋葱圈。翻转。
鱼片，裹面包屑 每份 

100 - 200 g
160-170 5-10

鸡大腿，裹面包屑 每份
200 - 350 g

160 15-20

炸丸子 6-8 份 170 5-6
薯片 500 g 180 开始 2-4，然后 6-8 在初炸和完成烹饪过程之间

等待 15 分钟。使用粉质马
铃薯。

炸肉块，裹面包屑 2 份 170-180 5-8

甜点
果酱 / 甜甜圈 6 份 160-170 6-10 油炸时不使用炸篮。翻转。
* 预煮到有嚼劲
** 请遵守产品包装上的说明
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安全关断功能
当炸槽里油量未达到最低标记时，安全关断功能将自动关断电炸
灶台。
” 和 ‡ 交替在显示屏上闪烁。
1. 关断电炸灶台，让其冷却。
2. 添加至少 3 升油炸用油到炸槽中。
3. 用力按下灶台前面的安全销 ( 例如用圆珠笔 )。

现在您可以正常使用电炸灶台了。

排出油炸用油
如果在温度设置正确的情况下食物仍然不酥脆，则必须换油。
� 有灼伤危险 !
在排出时，热油可能会溅出排油塞。让油冷却至微温时再排出。
1. 在排油塞下面放置一个容量超过 4 升的耐热容器，

2. 打开电炸灶台底下的排油塞，将用过的油排出。
注意 : 在油仍温热且为液态时排出。如果油脂在排油塞处凝固，
可以用细棒戳开 ( 例如勺柄 )。

不要将油倒入废水管中，而应该在废油收集点进行处理。

使用技巧
油炸用油注意事项
■ 仅可使用冒烟点高且适合油炸的纯植物油。适用油包括花生油、

棕榈油或椰子油等。不适用的油包括初榨橄榄油、大豆油或小麦
胚芽油等。避免使用混合油。遵守生产厂家说明。

■ 在每次使用电炸灶台之后，使用漏勺清除油中的食物碎屑。也可
以打开排放阀清除残留物。至少等待油炸用油冷却至 40°C。

■ 如果要重复使用油炸用油，应在金属筛网上装好厨房用纸，通过
厨房用纸过滤微温的油。

水果馅饼 8 份 170-180 5-7 例如菠萝、苹果、猕猴桃切
片。翻转。

油条酥 4 份 170-180 6-8 翻转。

冷冻食品 **
卡门贝干酪，裹面包屑 每份 75 - 100 g 160 6-8
鱼片，裹面包屑 每份 150 g 170 5-7
鱼条 500 g 170 3-5
迷你春卷 500 g 180 3-5
鸡块 500 g 160 5-6
炸丸子 500 g 170 3-5
薯片 500 g 180 5-7
鱿鱼圈 500 g 180 3-5

待油炸食物 数量 温度 ( ℃ ) 时间 ( 分钟 ) 信息

* 预煮到有嚼劲
** 请遵守产品包装上的说明
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■ 在以下情况下请更换油炸用油：发出难闻的气味或味道；起泡剧
烈，在 160 - 170°C 时开始冒烟；即使温度设置正确，油炸食物
也不再像往常一样松脆金黄。在油炸潮湿的食物时，不要将升起
的蒸汽与油烟混淆。

■ 冷却之后，盖上盖子。这样可以防止污染物或水分进入油中。

食物注意事项
■ 下列食物适合进行油炸：小块肉和鱼、蔬菜、土豆、糕点、水果

和裹面包屑的食物。
■ 潮湿的食物，如鱼、贝类、肉块、蔬菜或水果片必须经过彻底的

油炸。
■ 水分含量高的食物不适合油炸。

油炸注意事项
■ 不要一次油炸太多食物，这样能让油流动，并迅速将热量传给食

物。晃动带食物的炸篮，以免粘连在炸篮上，同时还能帮助油在
食物间流动。

■ 食物应完全没入油炸用油中。对于大块食物，在油炸时间经过一
半后翻转，或者用另一个炸篮将食物按入油中。

■ 将炸篮放在电炸灶台旁边的厨柜操作面上，将食物装入炸篮。不
要将炸篮直接放在电炸灶台上方装食物。这样可有效避免油炸用
油中留有食物残渣。

■ 不要在电炸灶台上方给食物加盐或进行调味，以免弄脏油炸用
油。

■ 放入潮湿或冷冻食物时会导致油产生大量泡沫。将装有食物的炸
篮缓慢放下油中几次。这会防止油溢出。

■ 在油炸之前，先除去冷冻食物上的冰。
■ 设定建议的温度。

■ 温度正确：蛋白质形成保护性酥皮。仅吸入少量油脂。
■ 温度太高：食物外表很快变为褐色，但里面还生。
■ 温度太低：食物吸收过量油脂。

■ 用一层厨房用纸包裹刚炸过的食物，进一步减少油脂。

保养和清洁
本节介绍正确维护和清洁电器的技巧和方法。
� 有灼伤危险 !
电器在操作过程中会变热。请等电器冷却后再进行清洁。
� 有电击危险 !
不要使用高压清洗机或蒸汽清洁器清洁电器。

清洁电炸灶台
在排油后，用厨用纸擦除炸槽里的残留物。
在炸槽中加入温热的肥皂水，最多至底部标记处。用软刷清洁炸
槽和加热元件。
避免刮擦，否则会导致刮痕。
向上转动加热部件，直到其卡入支架。然后便可清洁加热元件底
下的区域。
排水，再次向下转动加热元件，然后用干净的水冲洗。注意：
切勿在炸槽中留有残余清洁剂化用软布擦干炸槽和加热元件。

请勿使用以下清洁剂
■ 洗擦或化学侵蚀性清洁剂
■ 酸性清洁剂 ( 例如醋、柠檬酸等 )
■ 含氯的清洁剂或含高浓度酒精的清洁剂
■ 烤箱清洁剂
■ 粗糙的硬海绵、刷子或擦洗片
■ 新海绵布使用前要彻底清洗。

电器部件 / 表面 建议清洁方法
炸篮 用温和的清洁液手洗。

请不要在洗碗机中清洁！
控制面板和玻璃陶
瓷盖

用软的湿布和些许清洁液清洁；布不能
太湿。用冷水冲洗肥皂残余物。用软布
擦干。
请不要在洗碗机中清洁！
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售后服务
如果您的电器需要修理，我们为您提供售后服务。我们会不断寻
找适当的解决方案，避免维修人员不必要的登门造访。

E 编号和 FD 编号
来电时，请提供产品号 (E-Nr.) 和生产号 (FD)，以便我们为您提供
正确的建议。标有这些编号的铭牌可以在电器下方找到。
您可以在以下空白处记下电器编号和售后服务部的电话号码，以
便在需要这些号码时不用花时间去找。

请注意，发生故障时，如果电器不在质保期内，维修技师上门会
收取费用。
请在随设备提供的客户服务列表中查找所有国家的联系信息。
请相信制造商的专业技术，我们将确保由经过专业培训的技术人
员使用原装配件对您的家电进行修理。

E 编号  FD 编号  

售后服务 O 400-88-55888
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the online shop www.bosch-eshop.com

� Safety information
Please read this manual carefully. Please 
keep the instruction and installation 
manual in a safe place for later use or for 
subsequent owners.
Check the appliance for damage after 
unpacking it. Do not connect the 
appliance if it has been damaged in 
transport.
This appliance is intended for domestic 
use only. The appliance must only be 
used for the preparation of food and drink. 
The appliance must be supervised during 
operation. Only use this appliance 
indoors.
This appliance may be used by children 
8 years old and older and by persons with 
reduced physical, sensory or mental 
capacity or a lack of experience or 
knowledge if they are supervised or they 
have been instructed about the safe use 
of the appliance and have understood the 
associated dangers.
Never let children play with the appliance. 
Cleaning and user maintenance must not 
be carried out by unsupervised children.

This appliance is not intended for 
operation with an external timer or an 
external remote control.
The manufacturer accepts no 
responsibility for damage which arises as 
a result of disregarding the instruction 
manual.
Risk of fire!
■ Hot oil and fat can ignite very quickly. 

Never leave hot fat or oil unattended. 
Never use water to put out burning oil or 
fat. Switch off the hotplate. Extinguish 
flames carefully using a lid, fire blanket 
or something similar. 

Risk of fire!

■ Deep-fat frying oil or fat can catch fire. 
Only use the deep-fat fryer with suitable 
deep-fat frying oil or fat. Do not exceed 
or fall short of the fill level. Liquefy deep 
frying fat before use. Observe the 
product-related deep-fat frying 
temperature.

Risk of fire!
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■ Old deep-fat frying oil or fat tends to 
foam and has a lower ignition 
temperature. Replace deep-fat frying oil 
or fat when it becomes brown, smells 
unpleasant and/or smokes prematurely.

Risk of fire!

■ Water in hot oil generates a fat 
explosion. Never try to put out burning 
deep-fat frying oil or fat by pouring water 
on it. 
In the event of fire:
■ Unplug the appliance: Switch off the 

fuse in the fuse box.
■ Cover with a stainless steel cover or 

fire blanket: The lack of oxygen will 
extinguish the fire.

■ Switch off the extractor fan: The air 
draught strengthens the fire.

Risk of fire!

■ The appliance becomes very hot and 
flammable materials could catch fire. 
Never store or use flammable 
objects (e.g. spray cans, cleaning 
agents) under the appliance or in its 
immediate vicinity. Never place 
flammable items on or in the appliance. 

Risk of burns!
■ The accessible parts become very hot 

when in operation. Never touch hot 
parts. Keep children at a safe distance.

■ Metallic objects such as knives, forks, 
spoons and lids should not be placed on 
the hob surface since they can get hot.

Risk of burns!

■ Water in hot oil generates a fat 
explosion. Take particular care when 
working with water near the hot 
appliance. Also take care when working 
with water near the cold appliance. Do 
not allow any water to enter the deep-fat 
frying oil or fat. Risk of a fat explosion 
when next heating the appliance up! 
Always close the cooled appliance with 
the cover.

■ Any apilage should be removed from the 
lid before opening; the hob surface 
should be allowed to cool before closing 
the lid.

■ After use, switch off the hob element by 
its control and do not rely on the pan 
detector.

Risk of burns!

■ Water in hot oil generates a fat 
explosion. Replace deep-fat frying oil or 
fat when it contains a lot of water 
(e.g. due to frequent deep-fat frying of 
frozen food).
Signs of water in the deep-fat frying oil or 
fat:
■ Rising bubbles
■ Water droplets
■ Steam
■ Spitting during deep-fat frying

Risk of burns!

■ Filling with wet foodstuffs and large 
quantities causes the deep-fat frying oil 
or fat to foam over. Dry wet foodstuffs 
thoroughly before deep-fat frying. 
Remove ice from frozen food. Fill the 
basket next to the deep-fat fryer, not in it 
or above it. Lower the deep-fat frying 
basket into the oil or fat slowly, several 
times.

Risk of burns!

■ Water in hot oil generates a fat 
explosion. Dry the deep-fat frying basin 
carefully after cleaning before filling it 
with deep-fat frying oil or fat again.

Risk of burns!

■ When the appliance cover is closed, 
heat will accumulate. Only close the 
appliance cover when the appliance has 
cooled down. Never switch the appliance 
on with the appliance cover closed. Do 
not rest food on the appliance cover or 
use it to keep food warm.

Risk of electric shock!
■ The cable insulation on electrical 

appliances may melt when touching hot 
parts of the appliance. Never bring 
electrical appliance cables into contact 
with hot parts of the appliance.
WARNING: If the surface is cracked, 
switch off the appliance to avoid the 
possibility of electric shock.

Risk of electric shock.!
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■ Penetrating moisture may cause an 
electric shock. Do not use any high-
pressure cleaners or steam cleaners.

Causes of damage
Caution!
■ If hard or sharp objects fall on the glass ceramic panel or the 

glass ceramic cover, damage could occur. 
■ Damage from unsuitable accessories. only use designated 

original accessories. Only use the designated original deep 
frying baskets. Do not put the glass cover of the steamer on the 
deep fryer.

Environmental protection
Unpack the appliance and dispose of the packaging in an 
environmentally-responsible manner.

Environmental protection

Getting to know the appliance
Here you can gain an overview of your new appliance's 
components and control panel. 

Your new deep-fat fryer

Heating element
For easier cleaning of the deep-fat fryer basin, you can swivel the 
element upwards.
� Risk of burns!
The element heats up even when swivelled up. Do not switch the 
deep-fat fryer on while the element is swivelled up.

This appliance is labelled in accordance with the 
European Directive 2002/96/EU concerning used 
electrical and electronic appliances (WEEE – waste 
electrical and electronic equipment). The guideline 
determines the framework for the return and 
recycling of used appliances as applicable.

�

�

�
�
�
�
�

No. Designation
1 Glass ceramic cover
2 Deep-fat frying basket
3 Deep-fat frying basket bracket
4 Heating element
5 Temperature selector
6 Indicator light
7 Heating light



13

Accessories
Only use the deep-fat frying baskets intended for this deep-fat 
fryer.
Do not insert any plastic utensils into the fat.

Deep-fat frying
When deep-fat frying, the heat generated by the appliance is 
transferred to the food through the fat. With this fast cooking 
method, a tasty crust forms around the food. The temperature 
range for deep-fat frying is between 150 and 190°C.
Notes
■ Chop fresh deep frying fat before liquefying it. When reusing 

deep frying fat, pierce a hole in the solid fat mass through to the 
heating element before liquefying the fat (e.g. with the handle of 
a cooking spoon).

■ Only use pure vegetable oil/fat for deep-fat frying. Avoid mixing 
different types of fat.

■ When deep frying fat is being melted, smoke may form. This is 
normal.

� Risk of fire!
When using the deep-fat fryer with frozen fat, the element can 
overheat. Defrost frozen fat before liquefying.
� Risk of fire!
When using the deep-fat fryer with solid fat, the element may 
overheat. Melt deep-fat frying fat first at a low temperature. Only 
set a higher temperature once the deep-fat frying fat is largely 
melted.
� Risk of fire!
If the minimum fill level is not met (bottom mark), the element can 
overheat. Add oil or fat in good time.

Before using for the first time
Clean the deep-fat fryer basin and deep-fat frying basket with a 
sponge and soapy water. Dry with a clean, dry cloth.

Setting up the deep-fat fryer
1. Pour 4 litres deep-fat frying oil or 3.5 kg deep-fat frying fat into 

the deep-fat frying basin. 
2. Use the temperature selector to set the temperature.
3. When the heating indicator has gone out, lower the deep-fat 

frying basket into the oil/fat with the food to be deep fried.
4. After deep-fat frying, remove the deep-fat frying basket and 

shake gently to remove any excess oil/fat.
To drain off the remaining oil/fat, you can hang the deep-fat frying 
basket on the bracket.

Heating light
The heating light lights up while the deep-fat fryer is heating up. 
The heating light goes out when the deep-fat frying oil/fat has 
reached the set temperature.

Settings table
The details given in the table are guidelines and can vary 
according to the type and quantity of food to be deep fried.

Food to be deep-fried Quantity Temperature in°C Time in minutes Information
Melting deep-fat frying fat 3.5 kg 100

Fresh food
Puff pastry parcels, stuffed 5 pieces 190 6-8 Precooked meat filling, raw 

vegetable filling. Turn.
Prawn fritters 12 pieces 170-180 4-6 Precooked and peeled. 

Turn.
Vegetable fritters 8 pieces 170-180 4-8 E.g. cauliflower florets*, 

sliced courgette, 
mushrooms, onion rings. 
Turn.

Fish fillet, breaded 100 - 200 g 
each

160-170 5-10

Chicken thighs, breaded 200 - 350 g 
each

160 15-20

Croquettes 6-8 pieces 170 5-6
Chips 500 g 180 Initially 2-4, then 6-8 Wait for 15 minutes 

between initial deep-fat 
frying and finishing the 
cooking process. Use 
floury potatoes.

Escalopes, breaded 2 pieces 170-180 5-8

Desserts
Jam/ring doughnuts 6 pieces 160-170 6-10 Deep-fat fry without basket. 

Turn.
* Precooked until al dente
** Note the instructions on the packaging
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Safety switch-off function
The safety switch-off function switches the deep-fat fryer off 
automatically when the deep-fat frying basin is not filled with oil/fat 
to at least the bottom mark.
” and ‡ flash alternately in the display.
1. Switch off the deep-fat fryer and leave to cool down.
2. Add at least 3 litres of deep-fat frying oil/fat to the deep-fat frying 

basin.
3. Push the safety pin on the front of the casing firmly (e.g. with a 

ballpoint pen).

You can now use the deep-fat fryer again as normal.

Draining the deep-fat frying oil/fat
If food does not become crispy despite the correct temperature 
being set, you must replace the oil/fat.
� Risk of burns!
Hot oil or fat can splash out of the drain tap during draining. Leave 
oil or fat to cool down until lukewarm before draining.
1. Place a heat-resistant container with a capacity of over 4 litres 

under the drain tap

2. Open the tap on the underside of the deep-fat fryer and drain off 
the used oil/fat.
Note. Drain fat while warm and still liquid. If the fat solidifies in 
the tap, you can poke it through with a thin stick (e.g. handle of 
a cooking spoon).

Do not pour the oil/fat down the wastewater drain, but dispose of it 
at a used oil collection point.

Tips and tricks
Tips regarding the deep frying oil or fat
■ Only use pure vegetable oil or fat which has a high smoking 

point and which is suitable for deep frying. Suitable oils are for 
example peanut, palm or coconut oil. Unsuitable oils are for 
example virgin olive oil, soya or wheat germ oil. Avoid using 
mixtures of different fats. Observe the manufacturers’ 
instructions.

■ After every use of the deep fryer, remove any resulting 
remainders of food from the oil or fat using a slotted spoon. 
Alternatively you can remove the residues by opening the drain 
valve. Wait until the deep frying oil or fat has cooled to at least 
40°C.

■ If you want to reuse the deep frying oil or fat, line a metal sieve 
with kitchen paper and filter the lukewarm oil or fat through the 
paper.

Fruit fritters 8 pieces 170-180 5-7 E.g. pineapple, apple, kiwi 
slices. Turn.

Crullers / Churros 4 pieces 170-180 6-8 Turn.

Frozen foods**
Camembert, breaded 75 - 100 g each 160 6-8
Fish fillet, breaded 150 g each 170 5-7
Fish fingers 500 g 170 3-5
Mini spring rolls 500 g 180 3-5
Chicken nuggets 500 g 160 5-6
Croquettes 500 g 170 3-5
Chips 500 g 180 5-7
Squid rings 500 g 180 3-5

Food to be deep-fried Quantity Temperature in°C Time in minutes Information

* Precooked until al dente
** Note the instructions on the packaging
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■ Replace the deep frying oil or fat if you notice an unpleasant 
smell or taste, if it foams violently, if it starts smoking at 160 -
170°C or if the deep fried food no longer becomes the usual 

crispy brown despite the correct temperature setting. The 
smoking is not to be confused with rising steam when deep 
frying moist food.

■ After cooling down, close the lid. This avoids pollutants or water 
getting into the fat.

Tips regarding the food
■ The following are suitable for deep frying: small pieces of meat 

and fish, vegetables, potatoes, pastries, fruit and breaded food.
■ Moist foods such as fish, shellfish, pieces of meat, vegetables 

or fruit slices must be thoroughly dried.
■ Foods with a high water content are not suitable for deep frying.

Tips regarding the deep frying
■ Do not deep fry very large quantities at once so that the oil can 

circulate and release the heat quickly to the food. Shake the 
frying basket with the food to avoid it sticking and to help the oil 
circulate.

■ The food should be completely covered by the deep frying oil or 
fat. Turn large food items after the first halve of the frying time 
or push them down with a second frying basket.

■ Fill the food into the frying basket on the worktop beside the 
deep fryer. Do not fill the frying basket directly over the deep 
fryer. This will help keep the deep frying oil or fat free from 
residues.

■ Do not salt or season the food above the deep fryer to avoid 
soiling of the deep frying oil or fat.

■ Moist or frozen food leads to particularly hefty foaming of the oil 
or fat when it is inserted. Slowly lower the filled basket several 
times. This prevents overflowing of the fat.

■ Remove ice from deep frozen foodstuffs before deep frying.
■ Set the recommended temperature.

■ Correct temperature: proteins form a protective crust. Only a 
small amount of fat is absorbed.

■ Temperature too high: the food is browned too quickly and 
remains raw on the inside.

■ Temperature too low: the food absorbs too much oil or fat.
■ Dab freshly deep fried food with kitchen paper to reduce the 

amount of fat even more.

Care and cleaning
In this chapter you will find tips on how to maintain and clean your 
appliance correctly.
� Risk of burns!
The appliance becomes hot during operation. Allow the appliance 
to cool down before cleaning.
� Risk of electric shock!
Do not use high pressure washers or steam cleaners to clean the 
appliance.

Cleaning the deep-fat fryer
Use kitchen paper to remove rough residue in the deep-fat frying 
basin after the oil has been drained.
Fill the deep-fat fryer basin with warm soapy water up to the 
bottom mark. Clean the basin and element with a soft washing-up 
brush.
Avoid scratching and scraping as this could cause scratches.
Swivel the element upwards until it clicks into the bracket. Then 
you can clean the area underneath the element.
Drain the water, swivel the element down again and rise with 
clean water. Note: do not leave any residue of cleaning agent in 
the basin! Dry the basin and element with a soft cloth.

Do not use these cleaning agents
■ Scouring or chemically aggressive cleaners
■ Acidic cleaners (e.g. vinegar, citric acid, etc)
■ Cleaners containing chlorine or with a high content of alcohol
■ Oven cleaner
■ Hard and scratchy sponges, brushes or scouring pads
■ Thoroughly wash out new sponge cloths before using them.

Appliance part/
surface

Recommended cleaning

Deep-fat frying 
basket

Clean by hand with a mild washing-up 
liquid.
Do not clean in the dishwasher!

Control panel and 
glass ceramic 
cover

Clean with a soft, damp cloth and some 
washing-up liquid; the cloth should not 
be too wet. Rinse of soap residue with 
cold water. Dry off with a soft cloth.
Do not clean in the dishwasher!
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After-sales service
Our after-sales service is there for you if your appliance should 
need to be repaired. We are committed fo find the best solution 
also in order to avoid an unnecessary call-out.
E number and FD number:
Please quote the E number (product number) and the FD number 
(production number) of your appliance when contacting the after-
sales service. The rating plate bearing these numbers can be 
found on the appliance certificate.
Please note that a visit from an after-sales service engineer is not 
free of charge, even during the warranty period.
Please find the contact data of all countries in the enclosed 
customer service list.
To book an engineer visit and product advice

Trust the expertise of the manufacturer, and rest assured that the 
repair will be carried out by trained service technicians using 
original spare parts for your domestic appliance.

GB 0844 8928979 
Calls from a BT landline will be charged at up to 3 pence 
per minute. A call set-up fee of up to 6 pence may apply.

IE 01450 2655
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