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R PLLEC R Hot air fryer

> Versatile hot-air fryer for a low-fat diet
> Tasty preparation with up to 80% less fat*
> Low smoke and odour development

> Much healthier, because dishes cooked with
hot air get more vitamins and nutrients*.

> Stainless steel front and lid

> 9 automatic programs incl. variable time and
temperature settings

> Incl. dehydrator function - Also suitable for
vitamin-preserving dehydration of e.g. fruit,
vegetables, herbs, meat and more. Rich in
vital substances for well-being, fitness and
health.

> Time and energy saving preparation

> Cool touch handle

> Capacity: approx. 11 litres

> 4 insertion heights for optimum baking
results

> LED display with sensor touch operation

Product: Art. no: 20"/ 40"/ HQ-Container:
PC-FR 1200 H 501200 350/725/870
Colour: Stainless | Art. EAN: Device (W x H x D):

steel/black 4006160312003 340x370x 330 mm

PU: Export carton EAN: |Packaging (W x H x D):
1 4006 160 556 384 380x430 x 380 mm

. 7 Spit for e.g. crispy grilled chicken,
Without decoration S——"" kebab/gyros

Sensor touch panel/electronic

> Infinitely variable thermostat (up to max.
200 °C)

> Timer with end signal
> Large viewing window

> Cooking chamber lighting can be switched
on and off

> Overheating protection

> Extensive range of accessories:
—Rotating frying basket
-8 rotating meat skewers
-Turning spit for e.g. crispy grilled chicken
-2 slide-in grilles for simultaneous
preparation of different food
-Baking tray/grease drip tray
—Extraction tool

> 220-240V, 50/60 Hz, 1500 W

2 slide-in grilles for simultaneous
prepare of different dishes

*compared to conventional deep fryers.
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