


WARNINGS:
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THIS PRODUCT WAS DESIGNED AND MANUFACTURED TO 
MEET STRICT QUALITY AND SAFETY STANDARDS. THERE 
ARE, HOWEVER,  
SOME OPERATIONAL PRECAUTIONS THAT YOU SHOULD BE 
AWARE OF.

CAUTION: HOT SURFACE, THAT SURFACE IS LIABLE 
TO GET HOT DURING USE. DO NOT TOUCH THE 
OVEN BODY. ONLY USE THE HANDLES AND 
KNOBS.

1. READ ALL INSTRUCTIONS IN THIS MANUAL TO ENSURE 
YOU GET THE BEST OUT OF YOUR PRODUCT.

2. For household use only. Only use this appliance for its 
intended purpose as described in this manual. This appliance 
is only suitable for domestic use and is not designed for 
commercial use.

3. This appliance can be used by children aged from 8 years and 
above and persons with reduced physical, sensory or mental 
capabilities or lack of experience and knowledge if they have 
been given supervision or instruction concerning use of the 
appliance in a safe way and understand the hazards involved. 
Children shall not play with the appliance. Cleaning and user 
maintenance shall not be made by children unless they are 
older than 8 and supervised.

4. Keep the appliance and its cord out of reach of children less 
than 8 years.

5. Scoville does not recommend allowing children to operate 
this appliance.

6. Before connecting the appliance to the power, check the 
voltage shown on the appliance corresponds with the voltage 
for the mains supply of the country you are in. If it doesn’t, 
contact your local store.
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7. Please don’t dismantle. If a fault occurs, have the appliance 
inspected in a qualified repair shop or return to the store.

8. Remove all packaging prior to use. Inspect the product for 
any damage before use. If damage is found, notify the store 
to exchange the product.

9. If the supply cord is damaged, it must be replaced by the 
manufacturer, its service agent or similarly qualified persons in 
order to avoid hazard.

10. Do not use if the appliance, cord or plug is damaged.

11. The cord shouldn’t hang over the edge of a table or counter, 
or touch a hot surface.

12. To avoid fire, electric shock or injury, never immerse the air 
fryer, cord or plug in water or liquid. Do not use with wet 
hands.

13. Always place on a firm, level, heat-resistant surface, out of the 
reach of children.

14. Do not place the appliance against a wall or another 
appliance. Leave at least 10cm (4”) free space at the back, 
top and sides of the appliance. Do not place anything on top 
of the appliance.

15. Do not place the appliance on or near a hot gas or electric 
stove, electric cooking plates or in a heated oven.

16. Do not place near flammable materials such as tablecloths, 
curtains or blinds.

17. Keep appliances out of direct sunlight.

18. The appliance is not intended to be operated by means of an 
external timer or separate remote control system.

19. Do not leave the appliance unattended when in use.

20. Regarding the instructions for cleaning surfaces in contact 
with food, please refer to the chapter ‘Cleaning’.

21. Always turn off the appliance and unplug at the mains socket 
after use.
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Problem

The air fryer does not 
work.

Fried food is not 
crispy when they 
come out of the fryer.

The fried food is not 
fully cooked.

Fresh fries have 
cooked unevenly.

Fresh fries are not 
crispy when they 
have been cooked.

Possible cause

The appliance is not 
plugged in.

Wrong type of snack used.

Too much food has been 
placed inside the fryer.

The wrong type of 
potatoes have been used.

The crispiness of the fries 
depends on the amount 
of oil and moisture in the 
fries.

The potato fries were not 
washed adequately before 
frying.

The temperature is too 
low.

The food has not been 
cooked for long enough.

You have not selected a 
cooking program.

Solution

Slot the mains plug into a 
mains socket and turn the 
power on if required.

Use snacks suitable for 
cooking in an oven or give 
them a light coat of oil.

Put smaller amounts of 
food in the fryer.

Use fresh potatoes and 
check that they stay firm 
during cooking.

Make sure you dry the 
fries before adding the oil.

Cut the fries thinner for a 
crisp result.

Add slightly more oil for a 
crispier result.

Rinse the potato 
thoroughly and dry before 
frying.

Increase the temperature 
using the control panel.

Increase the cooking time 
using the control panel.

Select the appropriate 
cooking program and 
adjust as needed.
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Slot the other end into the bracket on the 
right side of the oven.

When using the rotisserie press the 
Rotisserie button and the rotisserie bar 
will rotate.

When the chicken is cooked, lift the 
rotisserie bar out using the rotisserie bar 
handle.

Insert the hooked section on the end of 
the rotisserie bar handle under the wide 
gaps in the ends of the rotisserie bar.

Lift the right side of the rotisserie bar out of the bracket and slide the rotisserie 
bar handle to the right to release the left end of the rotisserie bar.

Remove the chicken from the oven and place on a heat resistant surface.

Carefully remove one of the forks on the rotisserie bar (this will be hot so use a 
heat resistant cloth or glove).

Remove the rotisserie bar from the chicken.

IMPORTANT: Always ensure the meat you have cooked on the rotisserie bar is 
correctly cooked before eating.
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Using the rotisserie 
function
Loosen the screws on the forks by turning 
them anti-clockwise.

Slot one end of the rotisserie bar into the 
drive end of the rotisserie mount on the 
left side of the oven.

Slot one of the forks onto the rotisserie 
bar with the blades facing inwards. Slide 
the forks along the rotisserie bar (A) until 
it is past the grooves in the end of the 
rotisserie bar.

Tighten the screw in the fork by turning it 
clockwise (B) to fasten it to the rotisserie 
bar.

Slot the rotisserie bar through the length 
of the chicken (not shown here).

Slot the remaining fork onto the other 
end of the rotisserie bar with the blades 
facing inwards. Slide the forks along 
the rotisserie bar (A) until it is past the 
grooves in the end of the rotisserie bar.

Tighten the screw in the fork by turning it 
clockwise (B) to fasten it to the rotisserie 
bar.
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Using your Air Fryer Oven
1. Press and hold the Power/Pause button for 2 seconds  to activate the 

control panel on the top of the air fryer oven.

2. Press the Cooking programs button to scroll to the required preset 
cooking program.

3. Adjust the temperature using the Temperature adjust buttons on the left 
side.

4. Adjust the time using the Time adjust buttons on the right side.

5. After making all the changes required, press the Power/Pause button again 
to start the cooking process.

6. Pausing the cooking process: Press the Power/Pause button during the 
cooking process to pause it. The pause in cooking will last for 1 minute 
before cancelling the cooking program.

7. To continue the cooking process press the Power/Pause button again.

8. When the cooking process has finished, the air fryer will ‘beep’ 6 times and 
the display will show 00 flashing.

9. Open the oven door and remove the air flow trays using a heat proof cloth 
or glove. The trays will be very hot, so handle them with care. Take care 
when you open the oven door some steam may be released.

 Note: you can use the air fryer oven straight away after removing the food 
from the oven. You do not need to let the air fryer oven cool down before 
using again.

Important information
The information given in the cooking list gives general guidance for cooking 
the stated ingredients. Due to the ingredients differing in size and thickness 
and brand we cannot guarantee the best setting for the ingredients you will be 
cooking.
When using fresh potatoes, give them a light covering of oil to help them crisp.
Do not leave ingredients covered in oil for more than a few minutes.
Do not cook extremely greasy foods such as sausages in your air fryer.
You can use a baking tin or oven dish in the air fryer to cook cakes, pastries, 
quiche, fragile items and filled ingredients.
You can cook any snack food that can be cooked in an oven in your air fryer 
oven.
You can reheat food in your air fryer oven, to reheat food set the temperature to 
150º and the time to a maximum of 10 minutes.
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