
3.7QT Electric Oil-Free Digital Air Fryer -

DCOVENAIRBLK

USER MANUAL
Use little to no oil for healthier eating!
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INTRODUCTION
Congratulations on purchasing your new Deco Chef 3.7QT Electric Oil-Free Digital Air Fryer! 

This air fryer provides an easier and healthier method to prepare your favorite ingredients 

and meals by using rapid, hot, cyclonic air. This hot air circulation cooks your food at all 

angles, so greasy and unhealthy oil is not necessary! Let’s learn more about your new 

product below

PRODUCT LAYOUT
1. Top Cover

2. Control Panel

3. Upper Cover

4. Housing

5. Power Cord

6. Inner Case

7. Door

8. Rotisserie Tong

9. Chicken For

10. Wire Rack

11. Mesh Bracket

12. Drip Tray

SAFETY PRECAUTIONS
- DO NOT immerse the air fryer in water or rinse the outside of your air fryer with water

- AVOID liquid entering the appliance that can cause electric shock or short circuit the 

appliance

- DO NOT cover the air vents when the appliance is being used

- Letting oil fill the Oil Catch Plate be a fire hazard – always empty regularly

- DO NOT touch the inside of the appliance when it is operating or shortly their after

- Oven accessories get hot during use, handle with care 2



WARNING
- Check if the voltage indicated on the appliance works with the voltage of your electrical 

output

- Do not use the appliance if there is any damage on the plug, cord, or other parts

- Keep out of reach of children

- Do not plug in the power cord or operate the appliance with wet hands

- DO NOT use extension cords

- Do not put plastic or paper dishware in the oven and operate

- Do not receive repairs to the main power cord from unauthorized individuals

- Keep this appliance and the power cord out of reach from children

- Keep the power cord away from hot surfaces

- Do not plug this appliance into a ungrounded wall socket. Always make sure the plug is 

inserted into the wall socket properly

- Do not connect the appliance to an external timer switch

- Do not place the appliance on or near combustible/flammable martials such as a 

tablecloth or curtains

- Do not place the appliance against a wall or another appliance. Leave at least 4 inches of 

free space on all sides of the appliance

- Do not place anything on top of the appliance

- Do not use the appliance for any other purpose than what is described in this manual 

- Do not let the appliance operate unattended

- During hot air frying, hot steam is released through the air outlet openings. Please avoid 

contact with the steam and the air outlets

- Be careful and be aware of the hot steam released when opening the basket

- The OVEN DOOR will get hot from use. Other surfaces of the appliance may become hot 

during use

- IMMEADIATELY UNPLUG THE APPLIANCE IF YOU SEE DARK SMOKE COMING OUT OF 

THE APPLIANCE. WAIT FOR THE SMOKE EMISSION TO STOP BEFORE OPENING THE 

OVEN DOOR 3



CAUTION
- Ensure the appliance is placed on a horizontal, even, and stable surface

- This appliance is designed for household use only. It may not be suitable to be safely 

used in environments such as staff kitchens, farms, motels, and other non-residential 

environments

- Do not use the appliance unattended.

- The guarantee is invalid if the appliance is used for professional or semi-professional 

purposes, or is used in a manner not listed in these instructions

- ALWAYS unplug the appliance when it is not in use

- This appliance needs approximately 30 minutes to cool down before it is accessible for 

safe cleaning

This appliance complies with all standards regarding Electromagnetic fields (EMF). Under 

proper handling, this appliance will not cause harm to the human body based on available 

scientific evidence

ELECTROMAGNETIC FIELDS (EMF)

1. Remove all packaging materials, stickers, and labels

2. Clean the basket and oil catch plate with hot water with minimal gentle soap and a 

non-abrasive sponge. These parts are also dishwasher safe

3. Wipe the inside and outside of the appliance with a cloth. You do not need to fill the oil 

catch plate with oil/frying fat as the appliance uses hot air to work

BEFORE FIRST USE

Place the appliance on a stable, horizontal, and even surface. DO NOT PLACE THE 

APPLIANCE ON A NON-HEAT RESISTANT SURFACE. Leave at least 10cm of free space on all 

sides of the appliance and away from combustible materials.

PREPARING FOR USE
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After opening the front door, the drip tray should be pushed into the unit for collecting fried 

oil or food residue. The drip tray should along the slotted guide and look as seen below.

Then insert the wire rack, rotisserie fork or mesh basket along the slotted guide near the top 

of the oven, as seen below.

Use the tong to put the rotisserie fork into and out of the oven, as seen below. This tong 

helps prevent any possible burns from hot metals and food. As always, use caution and 

proper judgement.

NOTE: Choose proper accessories for their intended cooking techniques. Please use a GLOVE 

or OVEN MITT to take out the wire rack or drip tray after cooking. Always keep the drip tray 

at the bottom of the oven to collect all food residue and oil, if used. DO NOT let food exceed 

the MAX position. Please account for expanding foods. There is a safety switch shown on 

the diagram below. This unit will work only when the oven door is closed.



AIR OVEN OPERATION
Plug in your Air Oven and turn the “TIME/TEMP” knob to your desired positions. The oven 

will now begin to work.

Menu Function Selection

Below are provided combinations of cooking times and temperatures to use as guidelines 

for making specific meals. If a recipe calls for a different combination or if you prefer your 

food cooked a certain way, you can modify to your liking.
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Food Temperature (F) Cooking Time (min)

Fries 425 25-30

Frozen Food 180 10-15

Wings 390 15-20

Dehydrate 160 8 hour

Steak 355 12-15

Chips 425 20-25

Fish 355 15-18

Vegetables 355 12-15

Popcorn 425 8-12 (+2 min preheat)

Chicken 425 25-35

Cake 355 30-35

Skewer 390 15-20

Pizza 355 15-20

Toast 390 3-6

Cookie 355 12-15

Warming Function 180 30



Note: The larger the size of your food, the more time and temperature that will be needed. 

Use judgment and cook food according to the situation.

SETTING COOKING TIME AND TEMP

Once you turn the Temp or Time knobs to your desired positions, the oven will start 

working. FIRST, turn the TEMP KNOB to your desired temperature and the green “TEMP” 

light will turn on. Then, turn the TIME KNOB to your chosen time and the red “TIME” light 

will turn red.

When both off these lights are on, it means the oven is on and working.

You can choose cooking times between 10 – 60 minutes.

Cooking temperatures range between 215F – 425F.

Pause Function

While cooking, this appliance will stop automatically if you open the oven door. When the 

door is closed, the appliance will resume cooking.

TIP: When cooking, turn the food for improved and more even cooking.
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ROTATING FUNCTION
This mode can cook your food more evenly. See the diagram below for proper usage. 



NOTE: The total weight of chicken should not exceed 2.7 lb. because if you due, generally 

the larger bird will touch the drip pan as it rotates. If cooking with a heavier weight, please 

use the frying basket. 

Please ensure chicken legs and wings are bound so they do not touch the sides of the oven, 

potentially getting caught.

Make a few holes with a knife or needle in the chicken legs when baking – the meat of 

chicken legs is thicker and sometime the heat will have difficulty penetrating to cook.
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WHEN FINISHED COOKING

When finished cooking, the timer will make a “DING” sound. Once this happens, the oven 

will shut off.

Open the front door, then remove the accessories from the inner chamber and put them in 

a safe place.

DO NOT TOUCH THE ACCESSORIES WITH YOUR BARE HANDS. THEY WILL BE HOT. ENURE 

YOU ARE WEARING OVEN MITTS OR SOME OTHER FORM OF PRETECTION FROM BURNS

If your food looks undercooked, resume at the same temperature for a few extra minutes or 

until you deem the food safe and properly cooked.

Pour your cooked food onto a plate or tableware as seen below:

After cooking, turn both knobs to the OFF position to turn off the power. Then unplug the 

cord from the wall outlet. If storing your oven, ensure it is properly cool before putting it 

away.



NOTE: Be sure to unplug the appliance before cleaning

• Clean the mesh basket, wire rack, drip tray, and rotisserie fork with water or dish soap 

after using.

• Wipe the appliance down with a soft moist cloth. No cleaning solutions or soap

• DO NOT immerse the power cord, plug, or appliance body in under water or any liquid 

at all. It will damage the appliance and can lead to dire, shock, and personal injury.

• After drying, assemble all parts and keep for next use.
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CLEANING AND MAINTENANCE

When discarding of your air fryer, do not throw away with normal household waste. Please 

bring the appliance to a recycling center or other garbage collection point. Every step we 

take to prevent waste is a helpful contribution to improving our environment.


