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AIR FRYER

13-QT MULTIFUNCTIONAL KITCHEN APPLIANCE

OWNER’S MANUAL

Scan here for bonus recipes and to

watch how-to videos that will help

you make the most of your air fryer.

or go to www.monchateau.us/sltappliances

BEFORE USE, PLEASE READ AND FOLLOW ALL IMPORTANT

SAFEGUARDS, WARNINGS, CAUTIONS AND OPERATING INSTRUCTIONS.




Congratulations! You now own an
incredibly versatile, convenient and

powerful countertop cooker.

Our air fryer with accessories gives
everyone a healthier, faster and

easier way to enjoy the foods they love.

To get the most out of your air fryer,
please read through this owner’s manual.

Enjoy!

Qs Lat{ahle




WHAT’S IN THE BOX

/ol

Air fry - Rotisserie

MULTI-FUNCTIONAL o - St ) Bake « Roast « Broil
AIR FRYER

- AIRFRYER Reheat - Dehydrate
[0, i |

ACCESSORIES

o ROTATING DRUM BASKET
AIR FRY BASKET (1)

ROTISSERIE HANDLE

(8) SKEWERS & RACK

ROTISSERIE STAND

Q

Q@ ——=
(2) AIR FRY TRAYS v

SKEWER FORKS

4 ALL ACCESSORIES ARE DISHWASHER SAFE




IMPORTANT SAFEGUARDS

READ THESE INSTRUCTIONS CAREFULLY AND RETAIN THEM FOR FUTURE USE. IF THIS PRODUCT

IS PASSED TO A THIRD PARTY, THEN THESE INSTRUCTIONS MUST BE INCLUDED. WHEN USING
ELECTRICAL APPLIANCES, BASIC SAFETY PRECAUTIONS SHOULD ALWAYS BE FOLLOWED TO REDUCE
THE RISK OF FIRE, ELECTRIC SHOCK, AND/OR INJURY TO PERSONS INCLUDING THE FOLLOWING:

+ Read allinstructions.

« Do not fouch hot surfaces. Use handles or knobs. Use mitts or potholders.

« To protect against electric shock, do not place cord, plugs, or appliance in water or other liquid.

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

+ Unplug from outlet when not in use and before cleaning. Allow fo cool before putting on or
faking 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. Return applionce to an authorized service facility for
examination, repair or adjustment.

« The use of an accessory not evaluated for use with this appliance may cause injuries.

+ Do not use outdoors.

+ Donot lef cord hang over edge of table or counter or touch hot surfaces.

« Donot place on or near a hot gas or electric burner, or in a heated oven.

« Extreme caution must be used when moving an appliance containing hot ol or other hot liquids.
+ Todisconnect, turn any control to “off” then remove plug from wall outlet.

« Donot use appliance for other than intended use.

« This product is for household use only.

+ Do notimmerse in water.

« Avoid contacting moving parts.

CAUTION: RISK OF ELECTRICAL SHOCK! Cook only in removable container.

This appliance has a polarized plug (one blade is wider than the other), o reduce the risk of electric
shock, this plug will fit outlet only one way. If the plug does not fit fully in the outlet, reverse the plug. If
it still does not fit, contact a qualified electrician. Do not modify the plug in any way.

Be sure that handles are assembled and fastened properly.

Only the included cord should be used.

Leave at least 4" (10 cm) of space in all directions around the product fo ensure sufficient ventilation.

To prevent food contact with the heat element, do not overfill the rotating basket.

« Whenin operation, hot air is released through the air outlet on the back of the product. Keep hands
and face af a safe distance from the air outlet. Never cover the air outlet. Can be hot and should not
be fouched without precautions.

SAVE THESE INSTRUCTIONS




GETTING TO KNOW YOUR
15 QT AIR FRYER APPLIANCE

Air Inlet Air Outlet
Touchscreen __|
Conrol
. Metal Notch
| Rofisserie Bar
Door \ Notch
with Extra  \\| ]
Large Viewing “\§= ™ \
Window N )
- Door Handle
Product may vary slightly from illustration
+ 350710+
o (I I P T

NAME  DETAIL FUNCTION

0 Display Displays time/temperature

(2] @ +/- Increase/decrease cooking time

e @ Switch on/off

(4] O Rotation function (for accessories F/G/H
(5) Reheat Reheat (pre-set)

(6] 9 Light on/off

o Pre-set programs

e ﬂ +/- Increase/decrease temperature

TOUCHSCREEN CONTROL

Figure 3

POWER (@) button. Press the POWER button to begin. The POWER (@) button will also initiate
cooking once the TIME and TEMPERATURE are setf or adjusted. Pressing the POWER button again
will turn the appliance off.

DIGITAL DISPLAY. While in operation, the Air Fryer’s set TEMPERATURE and remaining TIME are
displayed on the digital display at the same fime. When the time counts down to 00:00, “OFF” will
appear and 5 beeps sound as the Air Fryer Appliance turns OFF automatically.

10 PRESET MENU ICONS. To use any of the 10 preset menu options, simply press the desired
preset icon. (French Fries, Meat, Fish, Toast, Pizza, Chicken, Cake, Whole Chicken, Dehydrate, Reheat)

LIGHT (’\{7’) buﬁ@n. Press to turn the LIGHT on or off. While ON, the button will flash. Press the

flashing LIGHT (") button to turn the light OFF. NOTE: Any time the appliance’s door is opened, the
light will illuminate. When the appliance’s door is properly closed, the light will turn OFF.

The appliance’s light can be furned on and off during the cooking process. Light furns off once the
cooking fime has ended and air fryer has turned off automatically.

FAN (#) Icon. The white convection fan (%) will flash when the Air Fryer is ON, as “OFF” appears
on the digital display, unfil 5 beeps sound and the Air Fryer Appliance turns OFF.

TIME (D) button. Press to change the TIME on the digital display. The (+) and (-) symbols enable
you to add or decrease cook TIME | minute at @ fime. Long press the (+) or (-) symbol to increase or
decrease fime at 5 minute increments.

NOTE: Cooking fime can be added or reduced while cooking is in progress.

TEMPERATURE (§ ) butfon. Press to change the TEMPERATURE on the digital display. The (+) and
(-) symbols enable you to add or decrease cooking TEMPERATURE 5°F at a time. NOTE: Cooking
temperature can be increased or reduced while cooking is in progress.

ROTISSERIE (&) button. When the food is securely fastened to the rotisserie assembly and the
rofisserie bar is securely in place, press fo turn the Rotisserie ON. The rofisserie bar will begin fo
rotate, and the ROTISSERIE icon will flash. Press the flashing ROTISSERIE (&) button again to furn
rotation OFF.



MENU CHART

DEFAULT ADJUSTABLE TIME  ADJUSTABLE

MENU TEMP(°F)  TEMP(°F)  (MIN)  TIME (MIN)

(B Frenchfries 400 150~400 20 1~90
2 Meat 350 150~400 30 1~90
3 Fish 525 150~400 20 1~90
4 Toast 400 150~400 3 1~90
5 Pizza 350 150~400 8 1~90
6 Chicken 3/0 150~400 25 1~90
7 Cake 520 150~400 350 1~90
il Whole Chicken | 400 150~400 35 1~90
N Dehydrate 120 90~170 800 | T1.00~24:00
10 Reheat 280 150~400 0 1~90
1 Default 580 150~400 15 1~90

NOTE: Rofisserie can be used along with the 10 presets or af the default femperature of

380°F for 15 mins. When using the Whole Chicken preset, the rofisserie is automatically furned on.

START COOKING

CAUTION: RISK OF FIRE! Never use a cooking contfainer filled with cooking oil or
other hot liquids

CAUTION: RISK OF BURNS! The product gefs hot during and affer use. Do not fouch
hot surfaces with bare hands. Wear oven mitts during use.

« Pufthefood on/inside the selected accessory and place it in the appliance.
« Choose the pre-set cooking program by tapping on its icon.

« Select cooking fime by tapping + or - icon (2).

» Select cooking temperature by tapping + or - icon (8).

+ Tapthe ® key (3), o start cooking.

LIGHT

Tap the ¥ key (6) o switch the built-in light on and off,

ROTATION

This function slowly rotates the rotating basket (F), skewers rack (G) or the rofisserie forks (H).
« Open the door. The light in the appliance switches on.

+ Using the handle tool (1), place the shaft of the accessory (F, G or H) into the left coupler (fig. 1)
and place the right end on the bracket slot (fig. 2)

—:J‘_\J

o

==

—
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Figure 2

+ Remove the handle tool () from the appliance.

+ Close the door.

+ To switch the rotation function on and off, tap the key ( & ).

« After cooking, use the handle tool (1) to remove the accessory (F, G, H).

« Lift the handle ool (I) and the accessory (F, G, H) carefully out of the appliance.



USING THE ACCESSORIES

38 Frying Basket

FUNCTION

Use to fry larger quantity of foods. Always place on the
drip tray (C) inserted into the lowest rail.

(ol Drip Tray

Use fo collect oil and other residues during frying
process.

()Y frying Tray

Use to dehydrate, fry crispy snacks and reheat food.

Use to place the accessory (F, G, H) when hot affer

= Rofisserie Stand cooking.
CAUTION: Do not place the stand inside the oven.

3l Rotating Basket Use to fry food more evenly. Use to prepare french fries
and roasted dry fruits.

el Skewers Rack Use fo air fry / barbeque meat/fish/vegetables.

(Tl Rofisserie Forks Use to air fry whole chicken/large pieces of meat. Force
shaft lengthwise through the meat.*

([l Handle Tool Use fo place and remove the accessory (F, G, H).

Make sure the whole chicken/large pieces of meat fit into the appliance without making contact
with the heating elements or side walls or door of the appliance when rofating.

CAUTION: RISK OF INJURY! Skewers and forks have sharp edges. Handle with care.

Using The Frying Basket G

Attach Handle to Frying Basket

1. Gently press the sides of the
handle together

2. Insert ends in slots on the frying basket
from the top and release in place

3. Rotate clip on fop of handle unfil you

hear a click

Remove Handle from Frying Basket

1. Flipright side of clip up off of handle
and rotate underneath

2. Genlfly press the sides of the handle

together and lift off of basket

Using the Skewer Forks Q
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COOKING CHART

Notice: For best results, some foods require cooking through on a low femperature (par-cooking) -
before air frying. FOOD TYPE MIN-MAX | TEMP | TIME

1/4-111bs
Stuffed vegetables (110-500g)
FOOD TYPE MIN-MAX TEMP | TIME
. : 15-3 cups
Thin frozen fries (33% _ 6%0 ) 15-20 mins
e : 15-3 cups "
Thick frozen fries (330-6609) 15-20 mins
- 15-35 cups 400 °F 16 mi
Homemade fries (330770 ) 000°0) 10-16 mins

Homemade potato 15-3.5 cups ) 18-2mins | Add 1/ .
wedges 0 5307109 |ty | Add 172 tbsp ol

15-35 cups 360 °F 12-18 mins / ' i i
Homemade potato cubes (330770 g) 182°0) Add1/2 thsp ol Adjusting The Temperature

Leup (2200 ‘ ‘ ) _ Press the § +/- keys (8) to adjust the temperature.

7| 1518 mins Notice: The femperature can be adjusted at any time before and during the cooking process.
, 15-18 mins Adjusting The Time
y Press the €O +/- keys (2) to adjust the time.
1518 mins Notice: The time can be adjusted at any time before and during the cooking process.
Notice: Check the doneness of the food either by cutting a big piece open to check if it is cooked

Pork chops | 10494 mins through or using a food thermometer (not included) fo check the internal temperature. Refer to
suggested minimum infernal femperatures:

TIP 10 mins

1.25 cups : -
Cake 0759 o 30 mins Use baking pan

Quiche ](Z?SCOUS)S 360°F | 20-22mins | Use baking pan
1.25 cups 18-20
(2759)

: ille : 5
Frozen onion rings (450 ) 50 © 15-20 mins

Muffins mins | Use baking pan

(10500 g) ’ FOOD TYPE MINIMUM INTERNAL TEMPERATURE

Sausage rol ary | 315 mins Beef, Pork, Veal and Lamb

Ground Meats

Chicken drumsticks 18-22 mins

- Poultry 165 °F (739 °C)

Chicken breast 10-15 mins Fish and Shellfish 145 °F (62.8 °C)
- 1/4 - 3/4 Ibs - i
i el (0309 | | A0mine COOKING TIPS
Frozen chicken nuggets T | 10-15mins « FOR A CRISPY SURFACE, pat the food dry then lightly foss or spray with oil o encourage
browning.
Frozen fish sticks ' + Toestimate FRYING TIME FOR FOODS THAT ARE NOT MENTIONED IN THE COOKING
A : CHART, set the temperature 10 °F (6 °C) lower and the timer with 30% - 50% less time than what

Vgaerdleas o0V T 8-10 mins is stafed in the recipe for fraditional oven cooking.
+ WHEN FRYING HIGH FAT FOODS (e.g. chicken wings, sausages) pour away excess oils in the

drip tray (C) in between batches to avoid the oil smoking.



CLEANING AND MAINTENANCE

CAUTION: Risk of electric shock! To prevent electric shock, unplug the product
before cleaning.

CAUTION: Risk of burns! The product is hot during and after cooking. Do not fouch
the air inlet, air outlet or the accessories with bare hands. Let the product cool down

for 30 mins before cleaning.
4l
=8| (>
| (=
- 31‘3D‘ [3

j X X v

w
\ /
T =
=N =
=i

CAUTION: Risk of electric shock! During cleaning do not immerse the electrical
parts of the product in water or other liquids. Never hold the product under running
water.

« Wipe the product with a soft, slightly moist cloth.
+ Dry the product and the accessories after cleaning.

« Never use corrosive defergents, wire brushes, abrasive scourers, metal or sharp utensils to clean
the product.

Storage

« Store the product inits original packaging in a dry area. Keep away from children and pefs.

Maintenance

« Any other servicing than mentioned in this manual should be performed by a professional
repair center.

Product does not switch on.

TROUBLESHOOTING

PROBLEM SOLUTION

Check if the power plug is connected to the power
outlet. Check if the power outlet works.

The product shuts down
suddenly due to overheating.

Unplug the product and let it cool down for af least
30 minutes.

Food not cooked.

The rofating basket is overloaded.
Use smaller batches for more even frying.

The tfemperature is set foo low. Increase
temperature and confinue cooking.

White smoke coming out.

Excessive ol is being used.

Accessories have excess ol residue from previous
cooking.

ERROR CODES

CODE PROBLEM SOLUTION

El Broken circuit of the thermal sensor. (877) 246-0990
E2 Short circuit of the thermal sensor. (877) 246-0990
IMPORTANT:

IF ISSUES WITH MACHINE PERSIST, PLEASE
RETURN PRODUCT TO THE COSTCO
STORE YOU PURCHASED IT FROM.
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MULTIFUNCTIONAL

AIR FRYER

13 QUART /12.3 LITER

Customer Service:

(877) 246-0990

MODEL: SLT-1818
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CARTILLA DE COCCION

Nota: Para mejores resultados, algunas comidas requieren cocinarse a baja temperatura ( par
cooking ) antes de freir.

TIPO DE COMIDA MIN-MAX | TEMP | TIEMPO | CONSEJO
_ e 15-5 Tazas ,
Papas fritas delgadas (330-660 Q) 15-20 min
e 15-3Tazas »
Papas fritas gruesas (3306609) 15-20 min -
B o |
; 15-35 Tazas 18-22 min
Papas en cunas caseras (330-770 g) (18) °C)
15-35Tazas | 360 °F 1218 min  |Anadal/2 cdfa
Cubos de papa caseros 330-770) (182°C) de qcete

(
Papas gratinadas 56023 1518 min

(

4

(
Costillas de puerco (3 10-14 min

360 °F :
l/,«"4*1.1 Ibs (182 cC) 714 min
(10-500 g) —

Alas de pollo 720 18-22 min
Pechuga de polio S70°F 1 1015 min

Spring rolls y#o’_gfo‘ gﬁ _ 15-20 min

Trozos de pollo empanizado 10-15min
6-10 min

8-10 min

TIPO DE COMIDA IN-MA TIEMPO | CONSEJO

o3

},'22755TS>ZOS géfobﬁgrcrjweejgr
| 20-22mn |LRebancde
Muffins/ molletes !%?STS)ZOS géfﬁgﬁe@gf
#509) A0 | 15-20min

Ajustando la Temperatura

Presione los botones § +/- (8) para ajustar la temperatura.
Nota: La femperatura puede gjustarse en cualquier momento durante el proceso de coccion.

Ajuste el Tiempo

Presione los simbolos €9 +/- (2) para ajustar el tiempo.

Nota: el tiempo puede ajustarse en cualquier momento antes y durante el proceso de coccion.
Nota: Revise que la comida este lo suficientemente cocida ya sea cortando y abriendo un pedazo
grande para chequear si estd cocido o usando un termémetro de comida (no incluido) para
chequear la temperatura inferna. Refierase a la sugerencias de temperatura inferna minimas.

TIPO DE COMIDA TEMPERATURA INTERNA MiNIMA

Carne, Puerco, Ternera y Cordero 145 °F (62.8 °C) (Déjelo restar por lo menos 3 minutos)
160 °F (711°C)

165 °F (73.9°C)
145 °F (62.8 °C)

Carne Molida

Pescados y Mariscos

CONSEJOS DE COCINA

« PARA UN EXTERIOR CRUJIENTE, seque primero la comida, luego embadurnela ligeramente
con aceite para asegurar un buen dorado.

» Paraestimar el TIEMPO DE FREIDO PARA LAS COMIDAS QUE NO SE MENCIONAN EN
LA CARTILLA DE COCCION,; file lo temperatura a unos 10 °F (6 °C) menos y con un fiempo
de coccion 30% a 50% menor de lo que se recomienda en la receta de coccion en hornos
fradicionales.

« CUANDO COCINE COMIDAS ALTAS EN GRASAS (por ejemplo alitas de pollo, chorizo) refire el
exceso de aceite que queda en la bandeja de escurrido (C) entre Grupos de coccion para evitar
que el aceite humee.
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CARTILLA DEL MENU

TEMPERATURA TEMPERATURA TIEMPO TIEMPO AJUSTABLE

MENU POR DEFECTO (°F) AJUSTABLE (°F) (MINUTOS)  (MINUTOS)

|l Papas Fritas 400 150~400 20 1~90

2 Carne 350 150~400 30 1~90

3 Pescado 525 150~400 20 1~90
4 Tostadas 400 150~400 3 1~90

5 Pizza 350 150~400 8 1~90
6 Pollo 370 150~400 25 1~90

y#@l Queques o Tartas 320 150~400 30 1~90
.8 Pollo Entero 400 150~400 35 1~90
W Deshidrafados 120 90~170 800 | 1:00~24:00
i} Recalentado 280 150~400 6 1~90
Il Valor por Defecto 380 150~400 15 1~90

Nota: el asador puede usarse con los 10 prefijados o a la temperatura por defecto de 380 °F por 15
minufos. Cuando use la funcion prefijada de pollo entero el asador se prende automaticamente.

COMIENCE A COCINAR

PRECAUCION: RIESGO DE INCENDIO! Nunca use un confenedor de coccion que
este lleno de aceite o cualquier ofro liquido.

PRECAUCION: RIESGO DE QUEMADURAS. El producto se pone muy caliente du-
rante y después del uso. No foque las superficies calientes con sus manos desnudas.
Use guantes para hornear durante el uso.

« Cologue la comida sobre o dentro del accesorio seleccionado y coloquelo dentro del aparato.
« Escoja el programa de coccion prefijado apretando el simbolo del boton.

+ Seleccione el tiempo de coccion apretando los simbolos +0 - (2).

+ Seleccione la temperatura de coccion apretando el simbolo + o - (8).

« Presione el boton @ (3), para iniciar la coccion.

LUZ

Presione el boton "% (6) para encender o apagar [a luz.

ROTACION

Esta funcion gira lentamente la canastilla giratoria (F), El estante de las brochetas (G) olos
tenedores del asador (H).

« Abrala puerta. La luz dentro del aparato cambia a encendido.

« Utilizando el mango (1), coloque la varilla/Grbol del accesorio (F, G, H) en el enganche izquierdo
(figura1) y coloque el extremo derecho en la ranura del soporte. (figura 2)

Figural

[ T

e

Figura 2

+ Refire el mango (1) del aparato.

« Cierrola puerta.

« Para cambiar la funcién de rotacion de encendido apagado, presione el boton ().
+ Después de La coccion use el mango (1) para retirar el accesorio (F, G, H).

« Levante elmango (1) y el accesorio (F, G, H) y cuidadosamente sdquelo del aparato.
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