








































































































Cooking guide

Min-mgx Tie_me Temp. | ents
Quantity (g) | (min.) (9]
French Fries
Thin Frozen French Fries 400-500 18-25 200 | Adav2iablespoon
Frozen Thick French Fries 400-500 20-25 200 | Adv2iblespoon
French fries au gratin 500 2025 200 [ Adav2iablespoon
Meat and chicken
Steak / Beef/ Meat 100-500 12-18 180
Pork chops 100-500 12-18 180
Hamburgers 100-500 10-20 180
Sausages 100-500 13-15 200
Thighs 100-500 25-30 180
Chicken breasts 100-500 18-25 180
Frozen food
Frozen chicken nuggets 100-500 812 180 Ready to use
Frozen  sh sticks 100-500 6-10 200 Ready to use
Cheese sticks 100-500 8-10 180 Ready to use
Stu ed vegetables 100-500 12-20 160
Baking
Cakes 500 8-15 180 Use mold
Vegetable cake 500 20-22 180
Cupcakes 500 15-18 200 Use mold
Cookies 500 20 160
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Maintenance and Cleaning

Clean the electric oven after each use.

The accessories are made of durable, dishwasher-safe
stainless steel. Do not use metal cookware or abrasive
cleaning materials to clean them, as they may damage the
non-stick coating.

1. Disconnect the plug from the outlet and allow the
electric oven to cool down.

Note: Remove the accessory to allow the electric oven to
cool down quickly.

2. Clean the outside of the electric oven with adamp
cloth. You can use degreasing liquid to remove any
remaining dirt.

3. Clean the inside of the electric oven with hot water and
anon-abrasive sponge.

4. To clean the door, gently wipe both sides with warm,
degreasing water and a damp cloth. DO NOT soak or
immerse the door or electric oven in water or wash in a
dishwasher.

5. Clean the heating element with a cleaning brush to
remove food debris.
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Troubleshooting common problems

oven does not
work.

Problem Possible cause Solution
The e'lectric Connect the plugto a
o:/en 'S:.Ot grounded outlet.

The electric pluggedin.

You have not
set the timer.

Turn the timer knob to the
desired preparation time to
turn on the electric oven.

Ingredients fried
with the electric
oven are not
done.

The amount of Place smaller portions of

ingredientsin ingredients in the basket.

the basketis Smaller portions fry more

too large. evenly.

The set Turn the temperature regulator

temperature to the desired temperature (see

is too low. section Settings in the chapter
Using the electric oven ).
Turn the timer knob to the

The preparation | desired cooking time (see

time is too short.

section Settings in chapter
Using the electricoven ).

Theingredients
are fried
unevenly in the
electric oven.

Some types of
ingredients
should be stirred
halfway through
the preparation
time.

Ingredients that are on top of
each other (e.g. French fries)
should be stirred halfway
through the cooking time. See
section Settings in chapter
Using the electric oven .
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Problem

Possible cause

Solution

The fried
ingredients are
not crispy when
they come out of
the electric oven.

It has used a type
ofingredients
designed to be
preparedina
traditional oven.

Lightly brush the ingredients
with alittle oil for a crispier
result.

There are too There are too many
many ingredients | ingredients in the tray.
I cannot slide inthe tray.
the tray of the
electric oven B
correctly. The tray is not . .
correctly Push the grill down into the
positioned inthe | basket until you hear a click.
oven.
When frying fatty ingredients
in the electric oven, alarge
amount of oil will seep into the
Youare grill. The oil produces white
preparing greasy | smoke and the grill may get
ingredients. hotter than normal. This does
White smoke nota ect the electric oven or
comes out of the the nalresult.
electric oven.
Tt]e ACCESSOMES | 6 white smoke is due to the
still contain grease heating up in the
traces of grease

from previous
use.

accessories. Be sure to clean the
tray properly after each use.

Fresh French fries
are not crispy
when they come
out of the electric
oven.

The crispiness of
French fries
depends on the
amount of oil
and water they
contain.

Be sure to dry the potato
sticks well before adding
the oil.

Add alittle more oil fora
crispier result.

Cut the potato sticks smaller
for acrispier result.




Technical Speci cations

Voltage: 220-240V ~

Current (amperage): 10 A

Power (watts): 1800W

Frequency (Hz): 50/60 Hz

Product dimensions: 37,2*31,5*37,4 cm.
Internal Capacity: 11,8 Liters
Temperature range: 80 C-200 C

Timer: (0-60 min)

Safety: Automatic shut-o function

*Speci cations are subject to change without notice to
improve product quality.

Contact information
@ Customer Support: +549 351-307-0743
Instagram: @foxbox.ok
Website: foxbox.com.ar
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Do not dispose of the device with normal household
waste when itis exhausted, buthanditinatano cial

collection point for recycling. This will help to preserve
the environment.

To prevent possible harm to the environment or human
health from uncontrolled waste disposal, please recycle it
responsibly to promote the sustainable reuse of material
resources.
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