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INTRODUCTION


A n air fryer is a sealed cylindrical vessel with a cooking chamber at the bottom and a heating element at the end. Unlike other cooking appliances, the heat from the top of the food is released and then circulated in the cooking chamber thanks to the powerful convection created by the fan mounted beneath the fryer's heating unit. The heating element and the fan combine to give your fried food its crispiness. A connected thermostat inside the unit, in addition to the heating element, regulates the temperature inside the cooking chamber when the heat is made. To keep the temperature inside, the heating system cycles on and off.


The Fryer Drawer and the Air Fryer Basket:


In the Air Fryer, the cooking chamber is simply an empty space with a removable drawer. This drawer is used to add food to the air fryer while still being able to handle it comfortably. This drawer has an outside handle and a pull-out button on top of the handle to push and pull, but it remains locked and fixed in the Air fryer otherwise. Food is not placed directly in the drawer; instead, an air fryer basket is placed in the drawer with the food. The base of the basket is porous, allowing hot air to easily move through the food. The basket is also detachable and washable.


Cleaning and Maintenance


Regular cleaning is one of the necessary processes done by each use of appliances. It keeps your appliance neat and clean and also increases the lifespan of the appliances. The following simple cleaning steps will help you to clean your air Fryer with ease.


1. Before starting the real cleaning process, make sure the appliance is unplugged from the power socket and let it cool at room temperature.


2. Open the air fryer lid and remove the accessories like the grill plate and inner pot for cleaning.


3. Do not use strong and high chemicals to clean the accessories; it may cause to remove the non-stick coating.


4. After cleaning accessories, if any residue or stain remains, soak the pot in soapy water overnight and then wash it properly.


5. Use a clean, soft, damp cloth to clean the central unit from inside and outside.


6. After finishing the cleaning process, make sure all the accessories are dry thoroughly before




BREAKFAST


1. Almond Crust Chicken
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Preparation Time: 10 minutes


Cooking Time: 25 minutes


Servings: 2
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