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A 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.

TipS @NA trCKS ....ocerieriirc e e s 14
Tips regarding the deep frying oil or fat..........ccccoeeiiiiice. 14
Tips regarding the food ... 15
Tips regarding the deep frying ........ccoeeeieiiiee i 15
Care and Cleaning ........ccccvveeeerremrssensieneessesses s s s sessaessesssessens 15
Cleaning the deep-fat fryer........cooceviieiiiie e 15
Do not use these cleaning agents........ccccceveveverieeseeeecee e 15
AREr-sales SEIVICE .......ucvreirerrreer st 16

Additional information on products, accessories, replacement
parts and services can be found at www.bosch-home.com and in
the online shop www.bosch-eshop.com

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.

= 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.

10



= 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.

= 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.

= 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.

= 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.

11

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

= 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

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.

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.

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.



= Penetrating moisture may cause an
electric shock. Do not use any high-
pressure cleaners or steam cleaners.

Environmental protection

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

Getting to know the appliance

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

TN

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

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.

Your new deep-fat fryer
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Heating element

No. Designation

For easier cleaning of the deep-fat fryer basin, you can swivel the

Glass ceramic cover

element upwards.

Deep-fat frying basket

A\ Risk of burns!

Deep-fat frying basket bracket

The element heats up even when swivelled up. Do not switch the

Heating element

deep-fat fryer on while the element is swivelled up.

Temperature selector

Indicator light

N (oo~ =

Heating light
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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.

I\ Risk of fire!

When using the deep-fat fryer with frozen fat, the element can

overheat. Defrost frozen fat before liquefying.

A\ 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.

2\ 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 3.5kg 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 -200g 160-170 5-10

each

Chicken thighs, breaded 200-350¢ 160 15-20

each

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

13



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

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

* Precooked until al dente
** Note the instructions on the packaging

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.

F and 5 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).

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.

2\ 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

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.

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

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.

= 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.

14



= 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.

Care and cleaning

In this chapter you will find tips on how to maintain and clean your
appliance correctly.

I\ Risk of burs!

The appliance becomes hot during operation. Allow the appliance
to cool down before cleaning.

/A 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.

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!

15

= 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.

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.



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

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

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.
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