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AROMA
Questions or concerns
* ) about your deep fryer?

Before returning to the
Store...

Aroma’s customer service
experts are happy to help.
Call us toll-free at

1-800-276-6286.
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Answers to many common
@ questions and even
replacement parts can be

found online. Visit
www.AromaCo.com/Support.

ADF-232

nstruction Manual
SmartFry XL Digital Deep Fryer



Congratulations on your purchase of the Aroma® SmartFry XL™ 4-Quart Digital Deep Fryer!

In no time at all you'll be able to fry all your family’s favorite meals, snacks and desserts! This deep fryer is perfect for entertaining with its large capacity and
option to either fry up one large batch with the large fry basket or simultaneously fry two tasty snacks with the dual regular fry baskets.

Your new deep fryer is called the “Smart” Fry for a reason. It includes ten preprogrammed functions for an easy way to fry up classic fare with programs for
chicken wings, French fries, onion rings, donuts and more!

Once the frying is done, the SmartFry XL™ disassembles so all non-electric parts can be cleaned easily in the dishwasher.

For recipe suggestions, product tips, replacement parts and other home appliance solutions, please visit us online at www.AromaCo.com.
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Published By:
Aroma Housewares Co.
6469 Flanders Drive
San Diego, CA 92121
U.S.A.

1-800-276-6286

www.AromaCo.com

©2011 Aroma Housewares Company

All rights reserved.
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1.
2.

9.

10.

11.

IMPORTANT SAFEGUARDS

Basic safety precautions should always be followed when using electrical appliances, including the following:

Important: read all instructions before first use.

Do not touch hot surfaces. Use handles or knobs.

To protect against fire, electrical shock and injury to persons, do not
immerse cord, plug or electrical components in water or any other
liquids.

Close supervision is necessary when the appliance is used by or near
children.

Do not leave this appliance unattended while in use.

Unplug from the outlet when not in use and before cleaning. Allow

to cool before putting on or taking off parts and before cleaning the
appliance.

Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Contact
Aroma® customer service for examination, repair or replacement.

The use of accessory attachments not recommended by Aroma®
Housewares may result in fire, electrical shock or injury.

Do not use outdoors.

Do not let cord hang over the edge of counter or table or to touch hot
surfaces.

Do not place on or near a hot gas or electric burner or in a heated oven.

12.

13.

14.

18.

16.

17.

18.

19.
20.
21.

Extreme caution must be used when using or moving an appliance
containing hot oil or any other hot liquids.

Always attach plug to appliance first, then plug the cord into the wall
outlet. To disconnect, turn any control to “OFF,” then remove the plug
from the wall outlet.

Do not use the appliance for anything other than its intended use.

Use only metal cooking utensils in the fryer as rubber or plastic utensils
will become damaged from the hot oil. Do not leave metal utensils in
the fryer as they will become hot and may cause injuries.

To assure safe operation, and avoid possible fire, oversized foods must
not be inserted into the appliance.

Ensure the handles are properly assembled to the basket and locked
into place. See “To Assemble Deep Fryer” on page 7 for details.

When using the appliance, provide adequate air space above and on
all sides for proper circulation. Do not allow this appliance to touch
curtains, wall coverings, clothing, dishtowels or other flammable
materials during use. Do not place on or near a hot gas or electric
burner or in a heated oven.

Use only on a level, dry and heat-resistant surface.
Always unplug from the base of the wall outlet. Never pull on the cord.

To reduce the risk of electrical shock, cook only in the removable
baskets provided.

SAVE THESE INSTRUCTIONS 1
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1. A short power-supply cord is provided to reduce the risks resulting from becoming entangled
in or tripping over a longer cord. :epezuiejod eAojd suay Ojesede 91s9 IS
epezuie|od eAo|d
- i, J
4 )
iSONIN
SO13d sOor3al
OTVONIINVIA!
KEEP AWAY
FROM CHILDREN!
g J
~ . )
Polarized Plug
This appliance has a polarized plug (one blade is wider than the other); follow the instructions below: 0B.e| Sul ©|qED UN UOD 8SJEPaIUS
0 assezadol} ep ofisal |9 Jionpas ap o)sodold [@ U0 00D 023098 8|ged un euolodoid 8g |
;I]:c?tr:tciillugggzigts:fito;e)lr(]ag;cashggll?f,i;g|seIgg?iéisal:]wtlejnc?igttggzrlgt? ;Fﬁfgi?ye?hzmlﬁt ?Elér?nsvgay. If the plug does not fit fully into the outlet, reverse the plug. 0]..]00 elqeO ap SGUO!OO“J]SU'
' g ' P plug in any way. iIN913ND 319vD 73 3N 3r3a ON!
L If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or a similarly qualified person in order to avoid a hazard. ) - J
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,THIS APPLIANCE IS FOR HOUSEHOLD USE ONLY.
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PARTS IDENTIFICATION

Stainless
Steel Lid

Filter Cover

Vapor Filter

Carbon Filter

View window

Cool-Touch Handle

Control Head

Safety Switch Heating Element

Enamled QOil Pot

Stainless
Steel Base

Cool-Touch Handles Basket Handles
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Two (2) Regular

Large Fry Basket
Fry Baskets




DIGITAL CONTROL PANEL

Heating Indicator Light

\

Power Indicator Light

/

Preset Programs

/
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AIROMIA

Digital Deep Fryer

Heating

Power

Start
Pause

/
/
©-®

PO1eFrozen French Fries
P02eFrozen Onion Rings
P03eFrozen Chicken Nuggets
P04eFrozen Chicken Wings
P05eFrozen Cheese Sticks
PO6eFresh French Fries
P0O7eFresh Fried Chicken
P08eFresh Chicken Wings
PO9eFresh Fish

7 \

P10eDonuts
N\ 7

\
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Time/Temp
Button

,

Decrease
Time/Temperature

Digital Display

\\
Increase
Time/Temperature

X
Start/Pause
Button
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BEFORE FIRST USE
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1. Read all instructions and important safeguards.

2. Remove all packaging materials and check that items are received in good condition.

3. Tear up and discard all plastic bags as they can pose a risk to children.

4. Wash accessories and enameled oil pot in warm, soapy water. Rinse and dry thoroughly.

5. Rinse the heating element, without immersing the electrical portions. Dry the heating element thoroughly.

6. Place the deep fryer on a level, stable and heat-resistant surface.
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e Do not use harsh, abrasive cleaners or scouring pads.
¢ Do not immerse the magnetic cord, plug or control head in water at anytime.
NOTE e The fryer may give off a slight odor and smoky haze during first use. This is normal due to the manufacturing process and should wear off
shortly.
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CHOOSING THE RIGHT OIL

1. The following oils will produce the best results:
e Canola
e Corn
e Safflower
e Soybean

2. It is not recommended to fry with animal fats as they are more likely to deteriorate under high heat. Heavily flavored oils, such as extra virgin olive oil,

should also be avoided.

3. It is not recommended to mix old and new oil together as the old oil will taint the new oil.

4. The number of times that frying oil can be reused depends upon the food being fried in it. If foods that leave a residual flavor are fried often, such as

fish, the oil will need to be replaced more often.

5. Qil should be replaced if any of the following occurs:
e Qil has an unpleasant odor
e There is excessive smoking when heating the oil
e Qilis dark in color
e Qil has been stored for a long period of time

‘'sepuelb sojuswIe

e Only store oil after it has completely cooled.
e \When reusing oil, it is recommended that the oil be
strained to remove food particles before storage.

NOTE Pouring the oil over a mesh strainer into the oll
container will easily separate large food particles from
the ail.

CAUTION

¢ Do not fry with animal fats or shortening. Using
solid fats or shortening may cause the deep fryer
to overheat. These types of oils also solidify once
cooled, making it difficult to remove the heating
element and to clean.
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Place the enameled oil pot into the
stainless steel base.

Aligning the control head with the
guides on the back of the stainless
steel base, set the heating element
into the oil pot.

Secure the handles onto the fry
baskets by first squeezing on the
handle prong and inserting the
handle tabs into the loops located
on the basket. Then pull the handle
back so that it snaps into place
flush against the basket.

Check that the dual filters are
properly in place within the lid.

e The deep fryer will not operate if the control head is not properly in place. The control head must be correctly aligned so that the
safety switch will be properly depressed. See “Parts Identification” on page 3 for safety switch location.

NOTE
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Follow the instructions of “To Assemble Deep Fryer” on page 7 to ensure the deep fryer is properly assembled. VLON
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Add oil to the enameled oil pot, Place the lid securely atop the deep Secure the magnetic cord to the Plug the power cord into an
between the “MIN” and “MAX” fryer. control head. The cord will only available power outlet. The unit NS T =7 NS )
lines. connect when the proper side is will beep, the POWER light will % ]
facing up. illuminate and the digital display
will flash “00:00.” E@E
. J J J
e The enameled oil pot will hold approximately e See “Choosing the Right Qil” on page 6 for tips on
12 cups of oil at the “MIN” line and 16 cups of oil at selecting oil.
the “MAX” line. e |f the deep fryer does not seem to be receiving power, 'BPE[qUIESUS 31UBWE]IBLI0D D1S8 UQISIaWiul 8p eloplal) ef
NOTE o |f the oil overheats, the deep fryer will go into a HE'I-STFgL refer to the tips in the “Troubleshooting” section on anb ap ssieinbase eled / eulbed ej us ,UgISIaWUl 8P BIOPIS.} E] 3P OPEIqUIESUT,, UQIOISS B] 9p Sou0foonjsul se| ebis
mandatory cool down and will not immediately page 20.
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completely before attempting to fry again. -
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TO DEEP FRY (CONT)
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Press the START/PAUSE button.
The digital display will default to
375°.

To select a different temperature,
press the UP and DOWN buttons.

Once temperature is selected the
“F” on the display will flash.

The digital display will show the
actual temperature as it preheats
to the selected temperature. The
HEATING light will illuminate.

(LNOD) NOISHAWNI HOd VHN.LIHS

¢ Pressing the START/PAUSE button during preheating will cause the deep fryer to stop heating.

HELPFUL
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Once the selected temperature is
reached, the deep fryer will “beep”
and the HEATING light will flash.
The temperature will be shown on
the digital display.

If frying food without batter, add
food to be fried to either the large
fry basket or dual regular fry
baskets. If frying food with batter,
wait to add the food directly to the
oil pot once the fry basket is in
place.

Using caution to avoid any
escaping steam, remove the lid
and lower the fry basket(s) into the
enameled oil pot.

Close the lid securely.

¢ Moisture on food may cause excess foaming and spattering of oil.
Shake frozen foods before frying to remove any ice particles. Pat

dry fresh cut French fries and other damp foods.

NOTE e Always check that fry basket handles are securely in place before
frying. See “To Assemble Deep Fryer” on page 7 for instructions

on fry basket assembly.

e While frying, hot steam will escape from the openings around the
lid. This is normal. Avoid coming into contact with escaping steam.

10

e For suggested frying times for many favorite foods,
see the “Deep Frying Cooking Guide” on page
13. Or try using one of the deep fryer’s convenient

HELPFUL
HINTS

preprogrammed functions on page 17.
Do not fill the frying basket over half full. If too much

food is fried at one time, the food may not fry evenly or

to the best results.

‘ede} e| aqeuy A auiv1)

‘ope)}jewsa ajiaoe ap ajuaidioal |9
ua seuanbad selopueq se| o apueib
efepueq e| @anbojod A ajuaied
JodeA |2 uod 0}0BUOD |3 JBHAD
eJed ugioneosaid uoo edey e| synd

*9)199k ap ajualdioal
|@ ua ajuBwWEedAIP SojudWIe
so] anbojo9 ‘oban| A sebn| ns

ua 419} eaed ejseued e| anbojoo
ojawd ‘sopezogal sojuawije
1191} B3aSap IS "saiejnbai sajqop
SB)}SEUBD SB| Ud 0 apueub ejseued
e] ua sojanbojoo ‘sopezoqal

ou sojuawWi|e 1Ja4) Basap IS

leuBip ejjejued e| us eiesisow

as eanjesadwa) e *(ojusiwejusjen)
HNILVIH Jopedipul |2 eieapedied
A opijd un eaipwa ugisiawiul

9p eJopIal} B ‘epeuolodd|as
einjesadwa) B] BpeZUBD|R ZOA BUN

( )

e )

(" )

BIZST AN
X
AR,

( )

(LNOD) NOISHANI HOd VHN.LIHd




L

VLON

"B18081 B| US OpepuUSWoos)
U0I0000 8p odwil} (o 8lUBIND SOJUSWIE SO| JisJ) BIegep Oj0s ‘Ofje Bled "0olyoadss odwen un sewesbold uis sojuswife Jjes) 9|qisod s3 e

‘(oqusiwerusied) HNILYIH
Jopeoipul [9p zn| e] esebede as
K .00:00,, e4e21pUl JopezIIodwa}
1° ‘opind un eaniwe uoisiawul
ap eJOpIal) B] ‘OPBUOIDID|OS
odwal} |9 OpLUNJOSUE} ZaA BUf

‘eAIsalbal ejuand

e| Jejolul eded (*dwaj/odwsall) JIW3L
/ANIL uoloq |o auoisaid ‘oliesaoau
odwal} |2 OpeuoIDD3|9S ZaA eun

rolesaoau odwan
12 Jeysnfe esed (Ainuiwsig) NMOQA A
(1e3usWINy) dn sauoloq so| auoisaid

*So}NUIW 02UID 3p
opeuiwaa)apaid ug10209 ap odwan
|2 Jeo1pul esed ,00:S,, ied}sow
e|jejued e ‘(‘dwap/odwsall) dNIL
/AL uoloq |d auoisaid ‘uo10209
ap odwial} un Jeuolo23|es eled

e )

( A

4 )

e Y

TO DEEP FRY (CONT)

N\

ROMA

Digital Deep Fryer

N J

-

. J

To select a frying time, press the
TIME/TEMP button. A flashing
“5:00” will appear on the display to
represent the default frying time of
five minutes.

Press the UP and DOWN buttons to
adjust to the needed time.

Once the needed time is selected,
press the START/PAUSE button to
begin the countdown.

Once the selected time elapses, the
deep fryer will beep, the timer will
show “00:00” and the HEATING light
will turn off.

(LNOD) NOISHAWNI HOd VHN.LIHS

e Food can be fried without setting a time as well. Simply allow food to fry until the recipe’s recommended time has passed.

NOTE

11
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Taking caution to avoid any
escaping steam, remove the lid.

Pull the fry basket(s) up from the
oil and rest the drain hooks on the
rim of the enameled oil pot to allow
excess oil to drain.

Carefully remove food to be served,
as it will be hot.

Unplug the deep fryer and allow it
to cool. See “To Clean” on page 18
for cleaning and care instructions.

¢ When opening the lid, be extremely cautious of spattering

hot oil.

NOTE

e The deep fryer and oil will be extremely hot for some time
after frying. Allow the deep fryer and oil to cool completely

before moving or cleaning.

12

e To ensure food tastes its best, be sure to remove food
from oil once frying is finished.
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DEEP FRYER COOKING GUIDE

FOOD

QUANTITY

TEMPERATURE

APPROXIMATE TIME

(MINUTES)
Frozen Cheese Sticks 10 oz. 375°F 3-4 Min.
Fresh Chicken Wings 12 oz. 375°F 13-17 Min.
Fresh Chicken Strips 12 oz. 375°F 9-11 Min.
Fresh Fried Chicken 12 oz. 375°F 15-20 Min.
Frozen Chicken Nuggets 10 oz. 375°F 4-5 Min.
Frozen Chicken Wings 10 oz. 375°F 9-11 Min.
Donuts 2-3 365°F 3-4 Min.
Fresh Fish 8 oz. 360°F 4-5 Min.
Frozen Fish 8 oz. 350°F 5-7 Min.
Fresh French Fries 10 oz. 375°F 4-6 Min.
Frozen French Fries 10 oz. 375°F 4-5 Min.
Fresh Onion Rings 6 oz. 350°F 3-4 Min.
Frozen Onion Rings 6 oz. 375°F 4-5 Min.
Fresh Shrimp 8 oz. 375°F 4-5 Min.

\_ Fresh Vegetables 10 oz. 350°F 3-4 Min. )

NOTE

HELPFUL
HINTS

The times and temperatures listed in this
guide are general suggestions only. Actual
needed cooking time and temperature
may vary depending upon the thickness
and amount of food or personal
preference.

Prepare food to be fried in equal size and
thickness to ensure even cooking.

Do not fill the frying basket over half full.
If too much food is fried at one time, the
food may not fry evenly or to the best
results.

Before deep frying, always remove
excess moisture or ice particles from
food. Moist food may cause excess
spattering or foaming of oil.

13



TO USE THE PREPROGRAMMED SETTINGS

Follow the instructions in “To Assemble Deep Fryer” on page 7. Follow steps 1 to 4 of “To Deep Fry” on
page 8.

\_

- J

-

_J

Press the TIME/TEMP and UP
buttons simultaneously to select
the preprogrammed functions. The
digital display will default to setting
PO1.

Press the UP and DOWN buttons to
toggle between the preprogrammed
functions.

Once the desired function is shown,
press the START/PAUSE button to
lock in the selection, the deep fryer
will “beep” three times.

Press the START/PAUSE button
again to begin heating the oil.

® Results with the preprogrammed settings may vary depending upon food
quantity, thickness, temperature or personal taste preferences. If provided,
follow food manufacturer’s instructions for frying time and temperature.

* To access the manual frying settings again, unplug the deep fryer. Once the HELPFUL
deep fryer is plugged back in, it will be in its default manual frying mode.

NOTE

HINTS

e |f the oil overheats, the deep fryer will go into a mandatory cool down
and will not immediately function. Unplug the unit and allow it to cool

14

completely before attempting to fry again.

e For quick reference, the control panel of the deep
fryer features a listing of the food for each program
code. A table with times and temperatures for each
program can be found on the “Preprogrammed
Settings Table” on page 17 as well.
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TO USE THE PREPROGRAMMED SETTINGS (CONT.)

N J

Digital Dosp Fryer

-

J

J

The digital display will show the
actual temperature as it heats to
the selected temperature. The
HEATING light will illuminate.

Once the selected temperature is
reached, the HEATING light will
flash. The temperature will be
shown on the digital display.

If frying food without batter, add
food to be fried to either the large
fry basket or dual regular fry
baskets. If frying food with batter,
wait to add the food directly to the
oil pot once the fry basket is in
place.

Using caution to avoid any
escaping steam, remove the lid

and lower the fry basket(s) into the

enameled oil pot.

(LNOD) S0QI9319v1S33dd SALSNrv 3d oSN

* Moisture on food may cause excess foaming and spattering of oil.
Shake frozen foods before frying to remove any ice particles. Pat
dry fresh cut French fries and other damp foods.
NOTE e Always check that fry basket handles are securely in place before
frying. See “To Assemble Deep Fryer” on page 7 for instructions

on fry basket assembly.
e During frying, hot steam will escape from the openings around the
lid. This is normal. Avoid coming into contact with escaping steam.

HINTS to the best results.

e Preprogrammed settings can be canceled once frying
begins by pressing the START/PAUSE button.
e Do not fill the frying basket over half full. If too much
HELPFUL food is fried at one time, the food may not fry evenly or

15



TO USE THE PREPROGRAMMED SETTINGS (CONT.)

~ AYd N[ N )
R g
[C [ I
s}
g AN L L _J
Close the lid securely. Once the selected time elapses, Taking caution to avoid escaping Pull the fry basket(s) up from the
the deep fryer will beep, the timer steam, remove the lid. oil and rest the drain hooks on the
will show “00:00” and the HEATING rim of the enameled oil pot to allow
light will turn off. excess oil to drain.
f N )

S=—=\

_

Carefully remove food to be served,
as it will be hot.

16

Unplug the deep fryer and allow it
to cool. See “To Clean” on page 18
for cleaning and care instructions.

* \When opening the lid, be extremely cautious of spattering hot oil.
e The deep fryer and oil will be extremely hot for some time after
frying. Allow the deep fryer and oil to cool completely before

e To ensure food tastes its best, be sure to remove food from oil

NOTE moving or cleaning.
once frying is finished.
HELPFUL
HINTS
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PROGRAMMED SETTINGS

The table below is a guide to the convenient preprogrammed settings included with your deep fryer.

NOTE

TEMPERATURE (MIRITFES)
PO1 Frozen French Fries 375°F 4 Min.
P02 Frozen Onion Rings 375°F 5 Min.
P03 Frozen Chicken Nuggets 375°F 5 Min.
P04 Frozen Chicken Wings 375°F 10 Min.
P05 Frozen Cheese Sticks 375°F 3 Min.
PO6 Fresh French Fries 375°F 5 Min.
pPO7 Fresh Fried Chicken 375°F 18 Min.
P08 Fresh Chicken Wings 375°F 15 Min.
P09 Fresh Fish 360°F 4 Min.
\_ P10 Donuts 365°F 3 Min. )

e Results with the preprogrammed settings may vary depending upon food
quantity, thickness, temperature or personal taste preferences. If provided,
follow food manufacturer’s instructions for frying time and temperature.

HELPFUL
HINTS

e Preprogrammed settings can be canceled once frying
begins by pressing the START/PAUSE button.
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TO CLEAN

The deep fryer will remain very hot for some time after use. Always unplug the unit and allow it to cool completely before cleaning.

( N )

SIS A2
Remove the dual filters from the lid. The oil pot, lid, stainless steel base

and fry baskets are all dishwasher-
safe. Those components are also
safe to hand wash in the sink.

Disassemble the deep fryer by Dispose of the oil in a can or jar. Oil
reversing the steps in “To Assemble should not be poured down the sink.
Deep Fryer” on page 7.

e Do not use harsh abrasive cleaners or products that are not
considered safe to use on nonstick coatings.
e Do not attempt to cool the unit by pouring cold water into the
NOTE enameled oil pot.
e Do not immerse the electrical unit in water or any other liquid.
e Any other servicing should be performed by Aroma® Housewares.

Rinse the heating element with
water and wipe clean with a damp
cloth. Do not immerse the electrical

controls in water.
18

Dry all parts thoroughly and
reassemble for next use.
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CHANGING THE FILTERS

It is recommended to change the carbon filter (black) and vapor filter (white) every six months or after roughly 30
uses. This recommended time is approximate based on normal usage. To change the filters:
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Lift the two tabs to unclip the filter Remove the black and white filter. Place the new filters into the filter

cover. housing. The vapor filter (white)
should be placed on top of the
carbon filter (black).

Replace the filter cover and snap
into place.

e Replacement filters can be ordered online at www.AromaCo.com or through Aroma'’s toll-free customer service line
at 1-800-276-6286 Mon-Fri 8:30AM to 4:30PM PST.

HELPFUL
HINTS
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TROUBLESHOOTING

PROBLEM SOLUTIONS

Deep fryer does not turn on.

Check that the magnetic cord is properly attached. The magnetic cord will only attach properly when the
side that displays “This Side Up” is facing upward. When properly attached, the magnetic cord should
make a solid connection to the control head.

If the deep fryer overheats, it will automatically shut off and will not operate until it has cooled. If the
deep fryer will not turn on or operate, unplug the unit and allow it to cool completely. Once it has

cooled, follow the steps in “To Deep Fry” on page 8 to deep fry food. If the problem persists after the
unit has cooled completely, contact Aroma customer service toll-free at 1-800-276-6286 or via email at
CustomerService@AromaCo.com.
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The digital display shows an
“E1” error code.

Unplug the deep fryer from the power outlet and disconnect the magnetic power cord. Allow the deep
fryer to cool completely. Attach the magnetic power cord back to the control head and plug the power
cord back into the outlet.

If the problem persists, contact Aroma customer service toll-free at 1-800-276-6286 or via email at
CustomerService@AromaCo.com.

W02 0DBWOIY@®SDINSSIBUIOISNY) B 021UQJ108]9 081100 Jod 0 9829-9/2

-008- | BUN1eJB epewg|| 9p 0JaWNU [9p S9ARI] B BUIOIY 9P 81UdID [B OlOIASS [8 U0D 8sanbjunwiod ‘enuiuod

ews|qoid |9 IS ‘sojuawife Jial) eled g eulbed | us Jjel) eled, ap sosed so| ebis ‘opeljus eAey as anb zoa

BuUN "elusWwels|duod spjus as anb slep A pepiun g| 8108U02S8P “BUOIOUN} OU O SPUSIOUS 8S OU BIOPIS B

IS "opeuius eAey 8s anb eisey eseuoioun; ou A ajuswewoine efede as ‘OlusiWeUsedaIqos as eloplall gl IS
dasp oy J| 'P8j002 Sey Il [hun a1esado 10U [IM pue JO INYS AJ[eOITeuuolNe [[IM 1l ‘S1eaylano Jaki) desp oyl | e

"|0JIUOD Bp [BZ80ED [0 UOD SWIl} UQIXSUOD BuUN Jads|qelse a0ep odnoubew a|qed

|o ‘ependspe Bw.O} 8P OPEIOSUOD BISS IS (equue eloey ope| 81s3) AN apIS SIyL,, BoIpul [EJsYe] |9 IS 8108100
BUIO} 8P BJE108UOD 8S 0]0S 8|ged 81S3 "0pe1osuU0d 81uslUe10a.1I00 B1Se 0ollsubew a|geo [ 1S 8ganidwo)) e

The digital display shows an
“E2” error code.

.

Check that the control head is properly aligned with the guides on the back of the stainless steel base.
See “To Assemble Deep Fryer” on page 7 for details.

If the problem persists, contact Aroma customer service toll-free at 1-800-276-6286 or via email at
CustomerService@AromaCo.com.
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RECIPES

Aroma’s Favorite

Fried Onion Blossom

Ingredients

1
2

Y2 cup
Y2 cup
2 cups
2 tsp
2 tsp

Canola oil or blended vegetable oil for frying
large onion

eggs

beer

milk

all-purpose flour

baking soda

black pepper

Preheat oil to 375°F. Peel onion and cut the bottom off. Cut the onion into 34-inch
wedges without cutting all the way through the base. Soak onion in ice cold water
until wedges open (approximately 7-12 minutes). Drain onion and pat dry. Mix
together eggs, beer and milk. In a separate bowl mix flour, baking soda and black
pepper. Dust the onion with the flour mixture. Dip the onion in the batter. Re-dust
with the flour mixture. Shake off the excess. Make sure that the onion is completely
coated. Carefully lower the blossom into hot oil, being very careful to avoid
splattering. Cook for 2 minutes. Turn onion and cook for an additional 2 minutes

or until golden brown. Lift the cooked blossom from the oil. Sprinkle with salt and
pepper to taste.

Fried Chicken Tenders

Ingredients

4
1 cup
1tsp

1 tbsp
1 cup
Y tsp
Y2 cup

Vegetable oil, for frying

boneless, skinless chicken breasts
bread crumbs

lemon juice

dried basil leaves

flour

salt and pepper

milk

Preheat oil to 350°F. Cut the chicken in even strips, about 1 inch wide and 1 inch
thick. Marinate chicken with salt, pepper, basil leaves and lemon juice for about
30 minutes. Coat chicken breasts evenly with flour and bread crumbs. Deep fry
chicken strips at 350°F for 8-10 minutes. Let drain in the basket and serve with
honey mustard or sweet and sour sauce.

For additional recipes, or even to submit your own, visit our website at www.AromaCo.com!
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RECIPES (CONT)

Vegetarian Egg Rolls

Ingredients

6
2
Ya lo.
2 oz.
1tsp

1tsp
1tsp
Y4 cup
1tsp

W02 0)BWOAY MMM :US oM OJ}IS 0J1S8NU BYISIA ‘SeANS SE| Jelowos eled Ugiquie)l O ‘Seeuoiolpe seyeosl Jigios. eied!

Corn ail for frying

egg roll wrappers

green onions, minced

white button mushrooms, minced
carrot, grated

minced ginger and garlic

dried black mushrooms, soaked and minced
sesame ol

salt

bean spouts

roasted peanuts, chopped

Preheat oil to 375°F. Heat 2 teaspoons of corn oil in a fry pan over medium heat.
Add garlic, ginger and green onions. Cook for 2 minutes. Add button mushrooms
and black mushrooms. Cook for 3 minutes. Add salt to taste. Stir in peanuts,
carrots, bean sprouts and sesame oil, turn off heat. To prepare egg roll wrappers
put 2% teaspoons filling in each one. Roll up, tucking in edges over filing. Seal the
edge with a drop of thick flour paste. Deep fry 3 rolls at a time for approximately
4-6 minutes or until the egg rolls are golden brown all sides. Carefully lift the
cooked egg rolls from the fryer. Let drain in the basket then pat dry with paper
towels.
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Fried Jumbo Shrimp

Ingredients

14

11tsp
Y2 tsp
3 tsp
11tsp

Canola oil for frying
large shrimp in the shell
salt

white pepper

corn starch

rice wine vinegar

Preheat oil to 350°F. De-vein shrimp by cutting a slit on the shell along the back
of shrimp. Season shrimp with rice wine and salt and let it sit about 20 minutes.
Evenly dust each shrimp with cornstarch. Add shrimps to the frying basket, lower
basket into oil. Fry 4-5 minutes or until shrimp has reached desired doneness,
color and crispness. Let drain in the basket then pat dry with paper towels.
Garnish with lettuce leaves and lemon slices.
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For additional recipes, or even to submit your own, visit our website at www.AromaCo.com!

ouelie}aban onany ap ope|jolly

elpRIBYOND |
ezel v,
elpRIBYOND |
elpRIBYOND |
4
elpRIBYOND |
‘202

elql

4

9

sjuaipaibul

((LNO9D) sv13923d

[44




€¢

W09 0DBWOIY MMM :US GOM OlIS 0J1SONU SYISIA ‘SeANS S| J8jowos Bied UgIquUe) O ‘Se[euoioIipe Seieoal Jigioal ered!

‘alusWeIelpaWIUl SefeAlls A ojgedieduw Jeonze uoo sod) soueleld

s0| @aJoAj0dsT jeded ap Se|[e0} 81qos )19k 8P 0SSOXa |9 BINIST "SOINUIW ¢ B €
2juBINP ‘SEpPEIOP ULISe anb elsey soueleld se| eli4 JjeJ) eled O}SBUED [9p 0Jjusp
SOIDIO UOD BJBYOND BUN OPUEZ||IIN Sepezoges Seueueq so| onbojod zea Jod eun ap
A 81usweiua "uoisiawul Jod eioplail B| Us opelusiesald a1eoe us Jial) eied 01seued
[o enbojon eised ap 0s8x8 |8 alial A Jezogel esed eised e| ue obue| ep ‘Bind | op
ouele|d ap 0z0J} Bped aNnbojo)) "aAeNns 91se Jezogal eied elsed e| enb elsey eleq

0 Jopaus] Un uod 8j0ze|\ "euley ap eised e| U0 0A8NY [9p B[OZaW €| auIquio))

10 0J10 U8 8jusl[ed [e1efaA a)1ede ap Selpeseyond g A ayos| g ‘oneny [0 8|oza|N
‘apuelb [0g un us [es e| A Jeonze |e ‘euliey e| 8j0zo|N 4,0.E B S1O0E |9 8jusiedsld

ofue| ep Bind | ep souee|d op
a|qededw Jeonze ap

ayo9| ap

opneq seuade ‘onany

Jeonze ap

[es ap

uNWoo euLey ap

JjeJ)) eled ejoued ap o1edy

sei g

eze) v

eze} |

L

epeleyono |
BlPRIRYOND 7
eze} |

sjuaipalbu]

sojy souejeld

"a1UBLIBlEIPaWIU
SO[eAIS JjaJ) ered 01SeUED [P SOJaJ8) A 0}SBURD |8 BINOST "Olpaul A olnuiw

| B 0INUIW | &P BJIOWSP 01S] "SOpeIOp UsIse anb eisey 81190k |9 us osanb ap
S0Z0J} SO| aNboj0D) Jezoga) eled elsed op 0S90Xd |9 allley Jezogai eted eised

B| Us 0senb ap s0zoJ] so| anbojo) “epeoid edeyeqe e uoo on( Jezogal esed
ejsed g| e selenbolby "ansiu ojund elsey [es ap eozid eun uod oAdNy ap SeJtejo
Se| Bleg ‘seloy g aiueinp ajusiquie eineladwsel e sesodal sleq ‘eAens elsed eun
Jaus1qo elsey 8j0za|N "enbe |8 A BAIlo ap 8lede [o ‘[es ap BIPEIBeYOND g4 ‘euliey
el Yeauloy eted onjod |o enbalby '|og un us ofe |9 A oAeNy 8p SBeWwaA Se| ‘OUIA

|o ajoze "epebind | ep sogno us 0senb |8 810D 4,0GE B 81180k |8 8lusiedsid

o1snb e [es

BAI|O 8p 8}i80e ap

opeold ajusweul Ofe ep ssusIp
Jesuioy ap onjod sp

ojely uoo enbe ep

Jesnbue|q uls euley ep

epeold eosal} eORYEQ[E

(seJe[o se| ABSU0D) 0NNy Bp
opeJsbujal eunuoy osenb sp
JieJ} esed zew ep a)edy

Sepeseyond g
¢k
elpeeyond |
ezel ¢/¢
sezel ¢, |

op ezel ¢
SewaA g

Bl 7%

sjuaipalbu]

eunuoj osanb ap _sianiid,,

("LNO9D) sSv139234

RECIPES (CONT)

Fontina Cheese Fritos (Fritters)

Ingredients

- Corn ail for frying
% Ib. chilled fontina cheese

2 egg yolks (keep the egg whites)
Y2 cup minced fresh basil

1%2 cups unbleached flour

2/3 cup ice water

11tsp baking powder

1-2 cloves garlic, finely minced

3 tsp olive oil
- Salt, to taste

Preheat corn oil to 350°F. Cut cheese into 1-inch cubes. Mix wine, egg yolks and
garlic in a bowl. Add baking powder, flour, ¥2 teaspoon salt, olive oil and water. Mix
until smooth. Let rest at room temperature for 2 hours. Beat egg whites with a
pinch of salt until barely stiff. Fold into batter along with minced basil. Dip cheese
chunks into batter. Drip off excess batter. Lower cheese chunks into oil until
golden. Approximately 1-1%2 minutes. Drain and remove from basket and serve
immediately.

Fried Bananas

Ingredients

- Canola ail for frying

1 cup all purpose flour

2 tsp salt

1 tbsp sugar

1 egg, lightly beaten

1 cup milk

Y4 cup powder sugar

3 bananas, cut into 1-inch lengths

Preheat oil to 370°F. Mix flour, sugar and salt in a large bowl. Combine egg, milk
and 2 tsp of heated vegetable oil in another bowl and mix well. Combine egg
mixture with flour paste. Stir with a fork or whisk until the batter is smooth. Dip each
1-inch long banana into batter and let the excess batter drip off. Place frying basket
in preheated oil in deep dryer. Slowly place battered banana with a draining spoon
into the enameled oil pot, one at a time. Fry all bananas until golden brown, about
3 to 4 minutes. Drain excess oil in clean paper towel. Sprinkle fried bananas with
powder sugar and serve immediately.

For additional recipes, or even to submit your own, visit our website at www.AromaCo.com!
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LIMITED WARRANTY

Aroma Housewares Company warrants this product free from defects in material and workmanship for one year from provable date of purchase in the continental
United States.

Within this warranty period, Aroma Housewares Company will repair or replace, at its option, defective parts at no charge, provided the product is returned, freight
prepaid with proof of purchase and U.S. $25.00 for shipping and handling charges payable to Aroma Housewares Company. Before returning an item, please call
the toll-free number below for a return authorization number. Allow 2-4 weeks for return shipping.

This warranty does not cover improper installation, misuse, abuse or neglect on the part of the owner. Warranty is also invalid in any case that the product is taken
apart or serviced by an unauthorized service station.

This warranty gives you specific legal rights, which may vary from state to state, and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

San Diego, California 92121
1-800-276-6286

M-F, 8:30 AM - 4:30 PM, Pacific Time
Website: www.AromaCo.com
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SERVICE & SUPPORT

In the event of a warranty claim, or if service is required for this product, please contact Aroma® customer service toll-free at:

1-800-276-6286
M-F, 8:30AM-4:30PM, Pacific Time

Or we can be reached via e-mail at CustomerService@AromaCo.com.

For your records, we recommend stapling your sales receipt to this page along with a written record of the following:

Date of Purchase:

Place of Purchase:

e Proof of purchase is required for all warranty claims.

NOTE
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