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Customer Assistance
1877 20 062305
14877 555 047 3(Canada)

Thankwou for purchaszing thie GEapplance.

In ke2ping with e GEacormagination inifiaive, pleass cmsider e opion 1o regicle
the pad:aging rnaterial and doate any appliance yod are oo longer using.

Torread riore abo s ecornagretcn Cormmiroent, st
G5 ECOTIORTA 500, 0T
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‘When using elecirical appliances, basic safety precautons should alway sbe Sllowed ©
present the sk of fing, electric shody, bumes, or oherinjunies or darnages,

+

*

+*

Fead all instructions before s,

Lz oot bouich bk surfoces, Use handles or knobs.

To protect against deciical shodk donot irnrnerss oond, pugs, of the control pans
aszernbly in water or ciber liquids,

Close superdsion is necessany when any appianceis used by or near chikdrzn,
Undug from outlet when not in s and beiore dearning. Allower it to oool before
puting on or taking off parts and Befone cleaning the appliance.

0o niot operate appliance wih g darmoged cod o plug, or after the appliance
rialfunctions o has been dropped o darmaged inany roanner Call our 1oll-
Tee custormer assisonce number for infamation @ examindtion, repair, of
adjustrnent,

The use of aooessory attachreents not moomrended by he appliance
MranU facturer rrdyy Cause injuries.

O noot w2 outd oors or in g darngarea.

Conot let cond hang oeer edge of tabde of counter, or touch hot aurfoces,

Cao rovt Pl on oF neear a bt gas or eleciric burnen orin g heated cuen

Exdrerne caufon rnust be wsd when rooding an applionce containing bt oil or
citter ot liquids. o notrncess during operation.

To diszconnect, um the ternperaure conirol knob to position #, then ernoge plag
o the wall cufdet

B sure handle is propery assernbled tobasket and locked in place. Ses detailed
aszernbly instrucios,

0o not uze this applionce or other than itsintended uss

Cry the food to prevent cil gilling.

Store the unitindoors 1o prevent elacronics parts failure

SAVETHESE INSTRUCTIONS!

Cher:
Project
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ADDITIONAL SAFEGL

Thizapplianceis for HOUSEHO LD USECHLY.

O HOT OPERATE AFPLIMHCE IF THE LIHE CORD SHOOWWS ANY DAMAGE OR IF
APPLIANCEWORES INTERMITTEMTLY O R STORS WOREING ENTIRELY.

WARNIMG

SERKDUS HOTOIL BURNS MAY RESULT FROM A FRYER BEING PULLECYOFFA COUNTERTOR
00 NOT A LLCAW THE C0RD T HANG OVER THE E0G E OF THECOUNTER WHERE T HAY
BEGRABEED B CHILCREN O BECCMEENTANG LED WITH THE LK Er.

Cor NI LSE W'TH AN E<TENS KN COR D

POLARIZED PLUG

Thiz gppliance has a polanzed plug (one Blade iswider than e atherl To reduce the sk
of dectric shock, this plug isintended tofitintoa polarizd outlet mly one way. 1f plag
dice=s ot fit fuly indothe cutlet, reverse the plug. Fitstill doss not fit, contact a quaified
decridan. Lo nok atterngt tormodify the plug inoany wiay,

Cherm: Joirr: Legend ial-art] a7 nolame
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Llid handle
Wi windows
Lid

Fying basket

Basket handle

Bkt hool:

Heating ekrinent

Cl ressepacic

9.  Housng

1 Poweer oord with plug

11 meady ndicator

12 Terperaure control knob

R

Clerm: Joirm Legend fa*t-are]
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tirre buthon

=t batton

Trreer display

powe rindicator
Cionirol pand

Zide handles

Magnetic plug

Conirod pand asserbly

. Femmanent fiter

Alter comer
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|LLUSTRATIONS
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gefore first use
+  merncese al packagirg rmotenals, lobsds anddor stidkers fron your deep figer
+  ean your deep iyer thoroughly before using for the first fire B Cleaning]

Agsermbly
CAUTICN: Alwiays ensure there i2cil in the ol resapacir (8] Befoe yoo fum on the frver
+  Pacethe desp fryer on a dean, flat and heat resistant arioce
+  Before usng wour figer make sane:
- the gl eerwcir ($lisseoaredin the camect pos tion (the round ediges are opposite
tohie connecting phate of he hoosng () 6 )

- the control panel asserrbly (201 insered into the looating Aotsof the connecting
plae on the back ofthe houdng (@) @ CE

- thie basket handle (5] i locked in place in the fdng bagket (@@ O
Hiote: Tio lod: e baskethandle (5] in place, press the baors together and attach 1o the
Tying basket (i | 0o not assernble in any other way. This rmay lead 1o o unstable
setupand rright cause injuries.
CAUTION: Caoniotonerfill e frying basket (G with food over its halfcapacity, Too rudh
oo cauzes the il o cver fiowr during opseration,
HOTE “our desp yer is prowided with g safety protection device K e contrd pand
azzernbly (20]is not propery placed in it position, itwill notoperate

Using the deep frver

= thie desp fryer for fiving food such as french fries, chidken or fish peces

The deap fryer hasa rated power of 15005, B2 fore plugging in your deep fyer ensune
thuat the electricd cinouit iz not cver oaded with chher applionces, This appliance shoud
always be operated on g Sparate 120 W w50 Hz, A2 cutlet

+  Pour codking oil intothe il reseracir () 6% 00 o0 MOTOYER OF LINCER FILL 6T
The rrinirurn il copadtyi= 21, the rmaeimunn Gl capacity is 3L

+  Smed alitfe ol on the indde of e dewwindow (2] 1 prevent condenzation,

+  Facethe lid (3] ontothe desp frver

+  Attach the rnagnetic plug( 19] tothe fover socket. The ragnefc plug (1916s desigred
toonly fitone way, Be sure the side stating THE SIDEUPisfadng up. ihzert tie plug
(10)intoa wall cutet (i 23 The power ndicator [ 16]light ums on

HOTE Make sure the fover is off betore connecting to the decinic ciruit

CAUTION: fo oty food witioot the basket (4 0 C0.

Cherm: Joirr: Legend ial-art] a7 nolame
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OPERATION

+  Tum e ermperature conind knob (121 tothe desied ernperature B= Ay e
and terpenure) The ready indicator (110 ilurningtes when the temperoure is
reached.

+  The firne rangs when the ternperature iz eached:

TEMPERATURESETTING

ITSFS 1900 about 13 mingtes
R e N B about 10 mirates
JOCFF 100G abeart 3 rrinutes
2ESE S 13000 about 7 rrinutes

+  Ofter the il has been preheated, rernoae e lid (31 Aace he fdng basket (4 onio
the basket hodk [Elinside the o reseredr (81 The baskethandle (5] atthe opposite
side of the conirol panel (1716 0

CAUTION: Feep the badiethandle (5 in he lodked podtion.

+ Al the Tying basket (i) with food % C3Y Do not pace too much food into the
ying badcet [ T

+ Lm.erl:yﬁl%ﬁj.rhg basket [intothe il resarwoir (81 Cover the deep frver with the id
IS I

CAUTICHN: Irnrnediately ploce thelid (3] onthe fyen aferirnmersng the frying basket [4)

in the cil. canger of ot cil spiling out.

+  Sat the tirer control: fress set (14) repeatedly to chioose the desired cocking

fire.
Press st [ 14]
1 tirre turm the firmer on
2 tirne s and hen tirme [12] st ﬂ'neminutgﬁ[ﬁ-gg]
3 tirmesand then time [13) zat he seconds (-55)

+  Trer begins tocountdown autormatically within 5 seconds even if s2t (104 is not
pressad. The tirrer digday [16]will Elink and e buzzer will 2ound after the saected

cocking firme hos dapsad
+  After addidonal 5 seconds the drer display (16]) Binks and the buzzer sounds
repeated|y.
+  Hf no button is pressed, the countdown trer shuts down autanafically within 5
satonds
7
e Joirr: Legend ial-art] L3714 noLams:
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OPERATION

CAUTION: When the tirmer is fnished the LOO dsplay tums off and the gopliance =il
remnains energized.

HOTE For cocking firmes, see e Anging thoe aned’ teroenotore | or use the recornmended
firnes for your redpes,

+  After Tying tirre hos dapsed, open e §d (3L Lift the Tyving basket (9and hang i
onio the baskethook (5] 0 the oil reserair (21 et the food drainin the frdng basket
(4] for a feswr seconds to ermove excess ol and retain qispnes

+  Caredlly lift the fying basket @) and pour e food onio o plae that has Been
corserned with a paper o 1o collect rernaining ail.

+  After the cooking processis finished, notote the termperatune control knob (12110 +.
+  Tocompletedy switch off the deep frver always disconnect the power plug (16 from
thie wll cutlet before rerpoving the rrogniedc plug (19 fom the sodet it T4
CAUTION: The break-mway power cond is for ooddental disconnection. Gonot ernoe
during nomnal operation. K the oond Becomes disconmected, inmrmediatedy rerncase the
plug (10 framn the wall qutlet Tum ernperature contrd knob (12) 10 4, then reconnect
the rnagretic plug (19) 10 the deep frver Then recanect the fdug (10010 thewall codet
WARH ING: This gopliance generates heat and stearn during use, Proper precautions
rid=t b takien toprevent e nd of bums, fires, or cther injuny 1o persons o darmage

o operty.
CAUTION: The retal surfaces of the deep fyer become ko, (o not ouch while inuse
Al the apdiance tooool for atleast Iorminutes baiore handing.

Frving Tirme and TeMperature
The fying tirnesin the chart balow are approeirnate and Should B adjusted to it wour
own 1aste and the different quanities of food

TEMRSETTING  TIMEIMIH UTES)

Chicken strips IPSUF S 1900 C 21010
Chiduen pieces with bone: BEaTF S 185G 2t0ls
Ash [battered or Fesh) IFSUFS190RC Gtod
french fries (frozen] Follow directions on padage
fitters IPSUF S 190PC 210l
Cnion rings IFSUF L 190RC St0d
Shrimp breaded) IERFS 18200 Gtoi
g
Cherm: Joirm Legend i a-iart) (A 100700
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TIPS FOR QL LUSE AND STORAGE

Lo not use seasmed of fovored dl sudch as walnuot, dlive G, lord or drippngs
because they hawe a low srnoke point. Use blended vegetabe cil, pure com il
suniiower cil, sowbean of o grape seed Eanda il because these cils have a high
srncde point. Peanut cil is not recornmended becauseit graaty irmpacts the fiawon
Cil= should never Be rniked when deep ying.

High heeat, woater, and bumit food partides reduce the oifs smidie point

Cil darkens with use becquse the il and food mckeoales bum when subjectsd
1o highdprolonged heat, The rnore woo use an cil, the mone sowdy it owill pour, s
sizcosty changes becauss of changes 1o the ol srmclecalar srociure. When srndie
appears on the of's surface before e ternperaiure reaches 37 5% F ywour il wil no
lorger deep-fny efiectvwely,

‘When frying fioods with strong Tlaver and/for arora like fish, use e ol only once
Alzo, uze the Ol by onoe when fying fresh o froeen chicken. 8 great deal of
rici=ture iz rdeased when fying he dhiden, his breaks down the ol easly and
can cause the il to foar and lower the stncke point.

Altering the cil witha cocking oil fiteror fine-mnesh strainer can hep tokeepitfrash
Conct sore used il in the refrigeraton Gonot chill cil. This rmight cause exessve
splattering during the heating proces.

Store the ol coverad inoa cood dark place. Sl rray be stored for up tothres rnonthe,
Ched: the il batore using for colon srnel or egcessve Daming Cscamd the cil ifit
shows any of thess qualities,

CLEANING

Frgper raintenance will ensdre rnany years of serdce fom your applionce. Clean
the desp fover after eveny u=e. This appliance catains nouszer servdceade parts and
requires litle rraintenance. Leawe any seridng or repairs 1o qualified personnel
WARH IMG: Abarays tim the ternperature contrd knob (17 1o+, then disconnect the
poer plug (0] fron the wall cotet befoe dscmnecting the rnagnetdc dug (19 from
the sodet, allow all pars of the deep e to cool down cormpletaly,

CAUTION:

+

* + + *

Cher:
Project

Cionot irrmerse e posser oond with gug (100 intoowater or any liquids,

O reot atternpt vo athach e rnogretic plug (19] pemnanenty wo the deep fyer

G root st dins of other shap objectsin the holes o the rmagnetic sats,

O rooit U= abrasiee cleaners, shed wiodl, o scouning pads.

Claan the surface ofthe deep frver, e lid(31and the basket handle (51 witha darmp
daith,

Joirr: Legend ial-art] a7 nolame
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CLEANIMG

+  Feploce oil if you notice:
- EecesEve sncking atnomnal ternperatares
- Strong oil dscolonation
- Mrandd sl
- Becessivefoarning arcund e fdng food
+  Rernoee the foang basket (4G,
+  Fermone the basket handle (5) from the Hying basbet 6@ 000
+  \Wash he fring basket (4] in the dishwasher oowith hot scopy woler, finseand dry
it carefully.
+  Thefrying basket (4] (rernoave the basket handle) (5], lid (3] rermove the fiker] and the
il Eesarecir [S]are disterasher aofe.
CAUTICON: fonotclean the basket handle (5] nothe dishwasher,
+  Lftupthe confrol panel assernbly (20] from the Badd of the deep fover;
+  Careflly it tee oil resersir (8] by hokding the rinm
CAUTICN: The contmol panel assernbly (200 should never be rnmersed into water o
ciher liquids
+  Gently clean the surfoce of hie conirol pand assernby (20]with o darnp clath and
a rrild soap sclution or plain woter
+  After cleaning, reasserble the control pand assarnbly (200 onto the housing 19)
fill (A I the control pand assernbly [20]is not propery placed in e position, the
control panel assemnbdy will not operate.
+ oy all parts tharoughly after Cleaning before w=ing the fyen

Cleaning Permanent Filker
HOTE Qlean permmanent fiter [21) eveny Irmonths o after eveny 12 uzes,

1 Open the fiter cover [221and rernove the pemmanent fiter [21].
2, e the pernanent filter (21]in hot scapy wister fRinse and dog.

3. Qe the inside of the filter cover [22] with a damp scapy sponge. Rinse and dy
thiroughly.

4 n=serthe pemranent filter (210, Then reploce the fiter cover (221

CAUTION: faonotclean the pemmanent filer (21)in the dshwasher

10
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TEOUBLESHOOTIMNG

PROELEM SOLUTICN
Ayrer niot opsating Comirdl panel asernby | Attach conind Fane
(MInotinstalled propery | assmby (2014 )
Mot turmed on Tum  ternperahore oonin
kriob (12] on
Mot plugged in nsert rnagnetic plug (19)ino
the fryer socket, then Hug o
the wal cutlet
Cufet not enengizad Checl  fiuses  or  drout
Ereaker
il zpils over il reserwair (Slover fled | Remone excezz il [when
oo )

Toornuch woabar in fiood Cry food with oeaeling

fFood batches toolarge lze less ood in basket
Ao greasy or niokcrisp | Food batdhes toolage Itz levzs oo in b shost

Cil ternperature hoo |ow nirea=e cil ternperature

zing wrng type of Gl Itz quood wegetable oil
Bt Tz d0r O L1 22]

Unpleazantzmel il ot fresh Feplace il

K additiond assistance is nesded pleose contact our Custorner Assistance at
12772070023 (U5, or LEF7. 5560073 [Canadal

TECHMNICAL DATA

Fated woltage 1268 ~80HE
Fated cumrent: 1254
Fated poterinput: Lty
il capadty: 3L
11
Chefm: Joirr: Legend ial-art] [a4- 0012w
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