
3-Quart
Deep Fryer
Instruction Manual

www.AromaCo.comwww.AromaCo.com ADF-198www.AromaCo.com
www.AromaCo.com www.AromaCo.comADF-198 www.AromaCo.com

Freidorade3
cuartosdegalón
ManualdeInstrucciones



¡Felicitaciones!

Sufreidoradeledaráasucocinaunaapariencia
profesionalmientrasleproporcionaalimentosdeliciososnochetras
noche.

Antesdeutilizarlafreidoraporprimeravez,leaconatenciónlas
siguientesinstrucciones.

Congratulations!

Your 3-Quart Deep Fryer will give your kitchen a professional
look, while providing you with delicious meals and snacks night after
night. The large cooking capacity can accommodate a wide variety of
deep-fried favorites. The 3-Quart Deep Fryer is just another example of
how Aroma® products help make your busy life that much easier.

For recipe suggestions, more kitchen solution ideas or to sign up for a
MyAroma account please visit us online at www.AromaCo.com.

Read all the instructions before first use.
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IMPORTANT SAFEGUARDS
Basic safety precautions should always be followed when using electrical
appliances, including the following:

1. Important: Read all instructions carefully before first use.
2. Do not touch hot surfaces. Use handles or knobs.
3. To protect against electrical shock, do not immerse cord, plugs or

appliance in water or any other liquid.
4. This appliance is not intended to be used by children. Close

supervision is necessary when the appliance is used near children.
5. Do not leave this appliance unattended while in use.
6. Unplug from outlet when not in use and before cleaning. Allow to

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

7. 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
adjustment.

8. The use of accessory attachments not recommended by Aroma®

may cause injuries.
9. Do not use outdoors.
10. Do not allow the cord to hang over the edge of the counter or table

or to touch hot surfaces.
11. Do not place on or near a hot gas or electric burner or in a heated

oven.
12. Extreme caution must be used when using or moving the appliance

containing hot oil or any other hot liquids.
13. Always attach the power cord to the appliance first, then plug the

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

14. Do not use this appliance for anything other than its intended use.
15. 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 very hot and may cause injuries.

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

SAVE THESE INSTRUCTIONSMEDIDASIMPORTANTESDESEGURIDAD

1.Importante:Antesdeusarseporfavorleatodaslasinstrucciones
cuidadosamente.

2.Notoquelassuperficiescalientes.Utilicelasasasomanijas.
3.Paraprotegersededescargaseléctricas,nosumerjalaunidad,el

cableolosenchufesenaguaoenotroslíquidos.
4.Esteaparatoelectrodomésticonoestádiseñadoparaserutilizado

porniños.Cuandoelaparatoelectrodomésticoesutilizadocercade
niños,esnecesariaunaatentasupervisión.

5.Nodejelafreidoradeinmersiónsinsupervisióndurantesu
funcionamiento.

6.Cuandoelaparatonoestéenusoyantesdelimpiarlo,retireel
enchufedeltomacorriente.Antesdelimpiarloydecolocaroquitar
piezas,permitaqueelaparatoseenfríe.

7.Noopereningúnaparatoelectrodomésticoquetengauncableoun
enchufedañados,quehayadejadodefuncionarcorrectamenteo
queseencuentredañadodecualquiermanera.Porfavorcontacte
aservicioaclientesdeAromaparaqueloexaminen,loreparareno
loajusten.

8.ElusodeaccesoriosagregadosnorecomendadosporAromapuede
causarlesiones.

9.Noloutiliceenexteriores.
10.Nopermitaqueelcablecuelguedelbordedelamesaomostrador

niquetoquesuperficiescalientes.
11.Nolocoloquesobreunahornilladegasoeléctricocaliente,nicerca

delmismoodentrodeunhornocaliente.
12.Seasumamenteprecavidoalutilizarotrasladarunaparatoque

contengaaceitecalienteuotroslíquidosaaltatemperatura.
13.Siemprecoloqueelenchufeprimeroenelaparatoelectrodoméstico

yluegoconecteelcablealtomacorrientedelapared.Para
desconectarlo,giretodosloscontroleshastalaposicióndeapagado
("OFF")yluegoretireelenchufedeltomacorrientedelapared.

14.Noutiliceelaparatodeningunamaneraquenoseaelusoindicado.
15.Utilicesóloutensiliosdecocinademetalenlafreidora,yaquelos

utensiliosdegomaoplásticopuedenresultardañadosporelaceite
caliente.Nodejelosutensiliosdemetalenlafreidora,puespodrían
calentarseycausarlesiones.

16.Paragarantizarunfuncionamientoseguroyevitarincendios,no
coloqueporcionesgrandesdealimentosenelaparato.

Cuandoseusenaparatoselectricos,siempredeberánobservarselas
precaucionesbásicasdeseguridad,incluyendolassiguientes:

GUARDEESTASINSTRUCCIONES
1
1



A short power-supply cord is provided to reduce the risks resulting from
becoming entangled in or tripping over a longer cord.
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This appliance has a polarized plug (one blade is wider than the other);
follow the instructions below:

To reduce the risk of electric shock, this plug is intended to fit into a
polarized outlet only one way. If the plug does not fit fully into the outlet,
reverse the plug. If it still does not fit, contact a qualified electrician. Do
not attempt to modify the plug in any way.

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.

This appliance is for household use only.

SHORT CORD INSTRUCTIONS

POLARIZED PLUG

DO NOT DRAPE CORD!

KEEP FROM
CHILDREN!

INSTRUCCIONESDECABLECORTO

PLOYAPOLARIZADA
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Seproporcionauncableeléctricocortoconelpropósitodereducirel
riesgodetropezarseoenredarseconuncablemáslargo.

Siesteaparatotieneployapolarizada:

Parareducirelriesgodedescargaeléctrica,esteploya
intencionalmentesolodebedeenchufarunladoenenchufesdeluzde
ployapolarisada.Silaclavijanoentracompletamente,davueltaala
clavija.Siaunlaclavijanopuedeentrar,llameaunelectricista
calificada.Nointentedemodificarlaclavija,esmuypeligroso.

Siestéestropeadoelcordóneléctrico,hayqueserreemplazadoporel
fabricanteosuagenciadeserviciouotrapersonacalificadaparahacer
queseevitacualquierpeligro.

¡NODEJEQUEELCABLECUELGUE!

¡MANTÉNGALO
LEJOSDELOS

NIÑOS!

ESTEAPARATOESPARAUSODOMÉSTICO.



PARTS IDENTIFICATION
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IDENTIFICACIÓNDEPIEZAS
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11.Filters

1. Cool-Touch
Lid

7. Enamel Oil Pot

5. Stainless Steel
Body

10.Viewing
Window

6. Cool-Touch
Handle

2. Temperature
Control Dial

3. Indicator Light

8. Cool-
Touch
Fry Basket
Handle

9. Fry Basket

4. Detachable
Magnetic
Cord

11.Filtros

1.Tapa

7.Cacerola
esmaltadade
aceite

5.Cuerpo
inoxidablede
acero

10.Ventanade
visualización

6.Manijacon
cuerpode
aislamiento
térmico

2.Interruptordela
temperatura

3.Luzindicadora

8.Asidero
permanece-
fresco

9.Canasto
parafreír

4.Conector
magnético

12.Filter Cover
12.Cubiertadelfiltro



NOTE:

1. Read all instructions and important safeguards.
2. Remove all packaging materials and make sure 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 enamel oil pot in warm, soapy water. Rinse and

dry thoroughly. The heating element may be immersed in water, but
never immerse the electrical unit. Dry the heating element thoroughly
before use.

5. Wipe the body clean with a damp cloth.
6. Place the deep fryer on a level, dry and heat-resistant surface.

USING YOUR DEEP FRYER

Before First Use:

Oil Selection:
1. The following oils are recommended for healthier deep frying: corn,

canola or blended vegetable oil. These oils are cholesterol-free and
low in saturated fat.

2. It is not recommended to use peanut oil, soy oil, sun flower oil or lard
that may drip and deteriorate quickly when heated. Heavily flavored
oils, such as olive oil, should also be avoided.

3. It is not recommend to mix old and new oil together as this will spoil the
new oil quicker.

4. The number of times that the frying oil can be reused depends upon
the food that is fried in it. It is important to replace the oil in any of the
following cases:
• An unpleasant odor begins to occur while frying.
• Excessive smoking when heating the oil.
• Oil is dark in color.
• Oil has been stored for a long period of time.
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NOTE:
• Do not use abrasive cleaners or scouring pads.
• Do not immerse the electrical components in water at any time.

• When reusing oil, it is recommended to strain the oil to remove
food particles. Use a mesh strainer over a bowl to separate food
particles from the oil.* For best results, line the mesh strainer with
two layers of cheesecloth. Once the oil is strained, place it in a
container that can be sealed tightly and store it in the refrigerator.

*Only after the oil has cooled completely.

1.Lealasindicacionesylasimportantesinstruccionesdeseguridad.
2.Retiretodoslosmaterialesdeempaqueyasegúresedequetodoslos

artículoshayansidorecibidosenbuenascondiciones.
3.Rompaydesechetodaslasbolsasdeplástico,puesrepresentanun

peligroparalosniños.
4.Lavelosaccesoriosyelrecipienteinternoconaguajabonosacaliente.

Enjuagueysequecompletamente.Elelementocalefactorpuede
sumergirseenagua,peronosumerjanuncalaunidadeléctrica.Seque
completamenteelelementocalefactorantesdeutilizarlo.

5.Limpieelcuerpodelaparatoconunpañohúmedo.
6.Coloquelafreidoradeinmersiónsobreunasuperficieniveladayestable.

Antesdeusarseporprimeravez:

Seleccióndelaceite:
1.Paraobtenerunafrituramássaludable,lerecomendamosutilizaraceite

demaíz,aceitedecanolaoaceitevegetal.Estosaceitesnotienen
colesterolyposeenbajocontenidodegrasassaturadas.

2.Norecomendamosutilizaraceitesdemaní,sojaygirasolomantecade
cerdo,puespodríangotearydeteriorarserápidamentealsercalentados.
Losaceitesdesaborfuerte,talescomoelaceitedeoliva,tambiéndeben
evitarse.

3.Serecomiendanomezclaraceitenuevoconaceiteviejo,yaqueel
aceitenuevoseecharáaperdermásrápidamente.

4.Paravolverautilizarelmismoaceiteparafreír,tengaencuentael
alimentoquedeseefreír.Esimportantereemplazarelaceitesinota
cualquieradelosiguiente:
•Unolordesagradableenelaceite
•Humoexcesivocuandosecalientaelaceite
•Elaceitetieneuncoloroscuro
•Elaceitesehaalmacenadoduranteunperiodolargo.
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NOTA:
•Nouselimpiadoresabrasivosoestropajos.
•Nuncasumerjaelaparatoenagua.

COMOUSARSUAPARATO

NOTA:
•Cuandovuelvaausarelaceite,serecomiendaquecueleelaceite

pararetirarlelaspartículasdealimentos.Useuncoladordemalla
sobreuntazónparasepararlaspartículasdealimentodelaceite.*
Paramejoresresultados,ustedpuedeforrarelcoladordemallacon
doscapasdetelatipomantadecielo.Unavezqueelaceiteesté
colado,colóqueloenunrecipientequesepuedasellardemanera
herméticaypóngaloenelrefrigerador.

*SÓLODESPUÉSDEQUEELACEITESEHAENFRIADOPORCOMPLETO.



Fig.CFig.D

ENSAMBLADODELAFREIDORA
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ASSEMBLING THE DEEP FRYER

1. Place the enamel oil pot into
the stainless steel base (Fig. A).

2. Set heating element into the
enamel oil pot (Fig. B).

3. Slide the guides on the fryer control into the guides on the back end
of the stainless steel base (Fig. B & D). This will activate the automatic
safety switch (Fig. C).

4. If you plug the deep fryer into the electric outlet but the unit does not
have power, unplug the appliance from the electric outlet and then
remove the magnetic plug from the appliance. Remove the fryer
control from the base and reassemble correctly.

Fryer Control Safety Switch Guides on back of deep fryer

Guides on
Fryer
Control

1.Coloqueeltanquedeaceite
esmaltadoenlabasedeacero
inoxidable(FigA).

2.Coloquelaresistenciaenel
tanquedeaceiteesmaltado
(Fig.B)

3.Deslicelasguíasdelcontrol(Fig.C)delafreidorasobrelasguíasdelextremo
deatrásdelabasedeaceroinoxidable.Estoactivaráelinterruptorde
seguridadautomático.

4.Siconectasuaparatoalatomadecorrienteeléctricaperolaunidadno
tieneenergía,desconecteelaparatodelatomadecorrienteeléctricay
luegoretireelconectormagnéticodelaparato.Retireelcontroldelafreidora
delabaseyvuelvaaensamblarloenformacorrecta.

Controlde
lafreidora

Guíasenlapartedeatrás
delafreidora

Guíasen
lafreidora

Interruptorde
seguridad

The automatic safety switch ensures that the unit will not operate unless
the fryer control has been inserted correctly into the stainless steel base.
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Elinterruptordeseguridadautomáticoaseguraquelaunidadnoopereamenos
queelcontroldelafreidorasehayainsertadocorrectamenteenlabasede
aceroinoxidable.

Fig. A Fig. B

Fig. C Fig. D

Fig.AFig.B

NOTE:
• Your deep fryer is also equipped with a safety thermostat that will

automatically shut down the unit in the event that it overheats. If
the fryer overheats, follow the steps in “Resetting the Safety
Thermostat” (See page 6).

NOTE:
•Sufreidoratambiénestáequipadaconuntermostatodeseguridadque

apagaráautomáticamentelaunidadenelcasodequesesobre
caliente.Sisuaparatosesobrecalienta,sigalospasosdelasección
"Reestablecimientodeltermostatodeseguridad"(vealapágina6).



USING YOUR DEEP FRYER

Assembling the Basket Handle:
You will need to attach the handle to the fry basket and lock the handle
in place before each use.

• Pull the handle back towards
you, squeezing and rotating
slightly from one side to the other
side to lock the handle prongs
into place.

• To remove the handle for
cleaning and storage, simply
reverse this process.

COMOUSARSUAPARATO

Instruccionesmagnéticasdelacuerda:
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This deep fryer has been designed to include a sensor that will
automatically shut down the unit if it overheats. This situation may occur if
the oil is old, too thick or if there is not enough oil in the enamel oil pot. To
reset the unit:
1. Turn the unit off. Unplug the unit from the electric outlet and then remove

themagnetic plug from the back of the control.
2. Allow the unit to cool completely.
3. Correct the oil situation by adding or changing the oil.
4. Reassemble the unit and continue cooking.

Resetting the Safety Thermostat:
Reestablecimientodeltermostatodeseguridad:
Estafreidorasehadiseñadoparaincluirunsensorqueapagará
automáticamentelaunidadsisesobrecalienta.Estasituaciónpuedeocurrir
sielaceiteesviejo,demasiadogruesoosinohaysuficienteaceiteenel
tanqueesmaltado.Sigalasinstruccionesdeabajo:
1.Apaguelaunidad.Desconectelaunidaddelatomadecorriente

eléctricayluegoretireelconectormagnéticodelapartedeatrásdel
control.

2.Permitaquelaunidadseenfríeporcompleto
3.Corrijalasituacióndelaceiteensuaparatoagregandoaceiteo

cambiandoelaceiteconformeseindicaarriba.
4.Vuelvaaensamblarlaunidadycontinúecocinando.

Magnetic Cord Instructions:
This stainless steel deep fryer has been specially designed with a
“breakaway” cord, making deep frying safer than ever. The magnetic
plug will only attach to the appliance in one direction. The plug is clearly
marked “This Side Up.” The bottom of the plug also has a notch which will
prevent you from attaching the plug the wrong way. The magnets on the
plug and appliance should automatically make the connection. Should
you accidentally move or tug on the power cord while in use, it will
automatically pull away from the appliance, breaking the connection
and preventing the hot oil pot from tipping over. DO NOT place the
appliance on top of the cord or run the cord around the unit. This will
prevent the magnetic cord from detaching easily if the cord is
accidentally tugged on.

Always attach the magnetic plug to the appliance first and then to the
wall outlet. After use, unplug from the wall outlet first, and then remove
the magnetic plug from the appliance.

6

AssemblingtheBasketHandle:
Ustednecesitarácolocarlaagarraderaenlacanastayfijarlaagarradera
delacanastaensulugarantesdeusarlas.

•Jalelaagarraderahaciausted,
apretándolayrotándola
ligeramentedesdeunextremo
haciaelotroparafijarlasclavijas
delaagarraderaensulugar.

•Paraquitarlaagarraderapara
limpiezayalmacenamiento,
simplementelleveacaboeste
procesoalainversa.

Estafreidorasehadiseñadoespecialmenteconuncablede"separación,"lo
quehacequefreírseamásseguroquenunca.Elconectormagnéticosólo
seconectaalaparatoenunasoladirección.Elconectorestáclaramente
marcadocon"ThisSideUp"(Esteladoparaarriba).Lapartedeabajodel
conectortambiéntieneunamuesca,mismaqueevitaráquelocoloquede
maneraincorrecta.Losimanesdelconectoryelaparatoharánlaconexión
deformaautomática.Encasodequemuevaojaleaccidentalmenteel
cabledelacorrientemientrasestéenuso,ésteseseparará
automáticamentedelaparato,interrumpiendolaconexiónyevitandoque
eltanquedeaceitecalientesevoltee.NOcoloqueelaparatosobreel
cablenienredeelcablealrededordelaunidad.Estoevitaráqueelcable
magnéticosedesprendaconfacilidadsielcablesejalaaccidentalmente.
Coloquesiempreprimeroelconectormagnéticoenelaparatoyluego
conécteloalatomadecorrienteeléctrica.Despuésdeusarse,
desconécteloprimerodelatomadecorrienteeléctricadelaparedyluego
retireelconectormagnéticodelaparato.



USING YOUR DEEP FRYER

To Fry:
1. Follow the instructions of “To Preheat Oil” above.

HELPFUL HINTS:
• For foods coated with batter, first lower the fry basket into the preheated

oil then carefully place foods directly into the oil. This will prevent the food
coated with batter from sticking to the bottom of the fry basket.

3. Lower the fry basket carefully into the preheated oil.
4. Place the cool-touch lid securely onto the deep fryer.
5. Refer to the “Deep Frying Time Table” on page 8 for recommended cooking

times and temperatures.
6. When frying is complete, remove the lid and lift the fry basket out of the oil by

lifting the cool-touch fry basket handle. Hook the basket onto the edge of the
enamel oil pot. This will allow excess oil to drain from the fry basket.

7. Carefully remove the fried food from the fry basket. Exercise caution, as hot oil
may spatter from the fry basket or enamel oil pot.

8. To turn off the deep fryer, turn the temperature control dial to the “OFF”
position and unplug the power cord from the wall outlet.

9. Allow the oil to cool completely before moving or cleaning the deep fryer,
roughly 3-4 hours.

NOTE:
• Always shake frozen foods to remove ice particles prior to frying. Pat dry

fresh-cut French fries and other damp foods before frying as moist food
may cause excess foaming and spattering of oil.

2. Foods that are not coated with batter may be placed directly into the fry
basket. Do not fill the fry basket more than ⅔ full. Overfilling the fry basket will
cause food to cook improperly and may cause the oil to bubble over.

COMOUSARSUAPARATO

Parafreír:
1.Siga“Precalienteelaceite”arriba.

CONSEJOÚTIL:
•Enelcasodealimentosrebozados,primerosumerjaelcanastoenelaceitey

luegocoloqueconcuidadolosalimentosdirectamenteenelaceite.Deesta
manera,evitaráquelosalimentosrebozadosseadhieranalfondodelcanasto
parafreír.

4.Vuelvaacolocarlatapa.
5.Paraobtenerlostiemposdecocciónrecomendados,consultelatabladelapágina8.
6.Cuandohayaterminadodefreír,retirelatapaylevanteelcanastopara

retirarlodelaceiteutilizandoelasaconaislamientotérmico.Engancheelcanastoen
elbordedelrecipiente.Unavezqueelcanastoparafreírhayasidolevantado,elex-
cesodeaceiteseescurrirá.

7.Retireconcuidadolosalimentosdelcanasto.Seaprecavido,yaqueelaceite
calientepuedesalpicarhaciafueradelrecipiente.

8.Paraapagarlafreidoradeinmersión,desconécteladeltomacorrientedepared.
9.Permitaqueelaceiteseenfríeporcompletoantesdemoverolimpiarlafreidora(3a4

horas).

NOTA:
•Antesdefreír,sacudasiemprelosalimentoscongeladosparaquitarlaspartículas

dehielo.Antesdefreír,sequeconlevesgolpecitoslaspapasfritasreciéncortadas
yotrosalimentoshúmedos,yaqueéstospuedencausarexcesodeespumay
salpicadurasdeaceite.

2.Losalimentosquenoesténrebozadospuedencolocarsedirectamenteenelcanasto
parafreír.Asegúresedenollenarelcanastomásde⅔desucapacidad.Sillenael
canastoenexceso,losalimentosnosecocinaráncorrectamenteyelaceitepodría
burbujearhaciaafuera.
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To Preheat Oil:
1. Turn the temperature control dial to the “OFF” position and make sure that the

fryer is unplugged.
2. Wipe the enamel oil pot dry.
3. Fill the enamel oil pot with oil. Be sure the oil level is no higher than the MAX line

marked on the enamel oil pot. Oil level must always be between the MIN and
MAX line marks.

4. Plug the fryer into an available wall outlet and turn the temperature control dial
to the desired temperature. The fryer will begin heating the oil and the
indicator light will illuminate to indicate that the fryer is preheating.

5. Place the lid securely onto the fryer.
6. When the oil reaches the desired temperature, the indicator light will turn off.

While cooking, the indicator light will blink on and off to indicate the selected
temperature is being maintained.

NOTE:
• Your deep fryer will hold approximately 10 cups of oil at the minimum oil

mark inside the enamel oil pot and 14 cups of oil at the maximum mark.
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1.Gireelcontroldetemperaturaenlaposicióndeapagado("OFF")yasegúresedeque
lafreidoraestédesenchufada.

2.Sequeelrecipienteantiadherenteparafreírylléneloconaceitesinsuperarelnivel
MAX(máximo)ysobrepasandoelnivelMIN(mínimo).

3.AsegúresedequeelniveldelaceitenosuperelalíneaMAXmarcadaenelrecipiente.
Elniveldelaceitedebeestarsiempreentrelaslíneasmínimaymáximaindicadas.

4.Conectelafreidoraeneltomacorrientedelaparedyenciendalaunidad
utilizandoelinterruptordealimentacióneléctrica.Elinterruptorseencenderáylaluz
indicadoraseiluminará.

5.Cierrelatapa.
6.Coloqueelcontroldetemperaturaalatemperaturadeseadaylafreidoracomenzará

acalentarelaceite.
7.Cuandoelaceitealcancelatemperaturadeseada,laluzdelindicadorseapagará.

Laluzdelindicadorparpadearáintermitentementeen‘on’y‘off’duranteel
cocimientomientraslafreidoramantengalatemperatura.

Precalienteelaceite:

NOTA:
•Sufreidoratienecapacidadparacercade10tazasdeaceiteenlamarcade

aceitemínimadentrodeltanqueesmaltadoy14tazasdeaceiteenlamarcamáx-
ima.



Deep Frying Time Table:
COOKING GUIDE

Food Selection Quantity Temp. Approximate Time
French Fries 10 oz. 375OF 5-7 min.

French Fries (Frozen) 10 oz. 350OF 6-8 min.
Chicken Strips (Fresh) 12 oz. 375OF 9-11 min.

Chicken Nuggets
(Frozen) 10 oz. 375OF 4-5 min.

Chicken Drumsticks ½ basket 300OF 7-8 min.
Fish (Fresh) 8 oz. 375OF 4-6 min.
Fish (Frozen) 8 oz. 350OF 5-7 min.

Shrimp 8 oz. 375OF 4-5 min.
Onion Rings (Fresh) 6 oz. 350OF 3-4 min.
Vegetables (Fresh) 10 oz. 350OF 2-3 min.

Donuts 2-3 325OF 1 min. each

NOTE:
• Cooking times and temperatures given here are only a guide.
They may vary due to differences in meat and temperature of
refrigerated food. Adjust cooking times and temperatures as
needed.

HELPFUL HINTS:
• Prepare food to be fried in equal size and thickness so that it will fry
more evenly and at the same speed.

• Do not fill the fry basket over ⅔ full. If too much food is fried at
once, food may not be fried evenly.

• Before deep frying, always remove excess moisture or ice crystals
from food by rubbing it with paper towel. Moist food may cause
excess foaming and spattering of oil.

• Do not drop the fry basket quickly into the hot oil to avoid overflow
or the splashing of hot oil.

• While frying, hot steam will escape around the edges of the lid. This
is normal. Avoid this area when the fryer is in use.

• The fryer may give off a slight odor and smoky haze during the first
use. This is normal and should wear off with additional use.

• Exercise caution when opening the lid, as escaping steam will be
hot and hot oil may spatter.
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GUIASDECOCCION
AlimentoCantidadTempTiempoaproximado

Papasfritas10oz.375OF5a7minutos
Papasfritas
(congeladas)10oz.350OF6a8minutos

Tiritasdepollo(fresco)12oz.375OF9a11minutos

Trocitosdepollo
(congelados)10oz.375OF4a5minutos

Patasdepollo½canasta300OF7a8minutos
Pescado(fresco)8oz.375OF4a6minutos

Pescado(congelado)8oz.350OF5a7minutos
Camarones8oz.375OF4a5minutos

Arosdecebolla(frescos)6oz.350OF3a4minutos
Vegetales(frescos)10oz.350OF2a3minutos

Rosquillas2-3325OF1minutocadauna

NOTA:
•Lostiemposdecocciónylastemperaturasqueseindicansonsólo
unaguía.Losmismospuedenvariardeacuerdocondiferencias
enlacarneylatemperaturadelosalimentosrefrigerados.Ajuste
eltiempodecocciónylatemperaturaagusto.

CONSEJOÚTIL:
•Losalimentosafreírdebentenerelmismotamañoyespesorafin
dequesecocinendemanerauniformeyenelmismotiempo.

•Nolleneelcanastoparafreírmásde⅔desucapacidad.Sifríe
muchosalimentosalavez,esprobablequenosecocinende
manerauniformeynoquedencrujientes.

•Antesdefreírporinmersión,retiresiempreelexcesodehumedado
cristalesdehielodelosalimentosfrotándoloscontoallasdepapel.
Losalimentoshúmedospuedencausarexcesodeespumay
salpicadurasdeaceite.

•Paraevitarderramesosalpicadurasdeaceite,nodejecaerel
canastoparafreírdentrodelaceitecaliente.

•Durantelafritura,saldrávaporcalienteporelbordedelatapa.
Estoesnormal.Eviteesteáreacuandolafreidoraestéenuso.

•Duranteelprimerusodelaunidad,esposiblequelafreidoraemita
oloryhumo.Estoesnormalysedebeaqueelproductoesnuevo.

•Cuandoabralatapa,tengamuchocuidadoconelaceite
calientequepuedasalpicar.
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NOTA:

CLEANING

To Clean Oil Tank, Fryer Lid and Fry Basket:
Always unplug unit and allow to cool completely before cleaning.

1. Wash the basket and lid with a sponge or dishcloth in warm, soapy
water.

2. To clean the enamel oil pot, pour warm water and dish soap into the
pot and use a sponge or dishcloth to remove grease. Empty the pot
and rinse with warm water.

3. Dry the pot completely before next use.
4. Clean the body of the fryer with a damp cloth.
5. To clean the heating element, rinse with water or immerse in soapy

water. Wipe with a damp cloth and dry thoroughly before next use.

NOTE:
• Do not use harsh abrasive cleaners or products that are not
considered safe to use on nonstick coatings.

• Do not attempt to cool the unit by pouring cold water into the pot.
• Do not immerse the electrical unit in water or any other liquid.

Changing Filters:
It is recommended that the carbon filter (black) be changed every 6
months and the vapor filter (white) once a year. These recommendations
are approximate and the filters should be changed depending on
amount of usage. To change, unclip the filter cover, remove filters and
replace with new ones.

To order replacement filters, visit www.AromaCo.com or contact Aroma
customer service at 1-800-276-6286.

CÓMOLIMPIAR

Cómolimpiareltanquedeaceite,latapadela
freidoraylacanastaparafreír:

Antesdelimpiarla,siempredesenchufelaunidadydejequese
enfríeporcompleto.

1.Laveelcanastoylatapaconunaesponjaotrapoparavajillacon
aguajabonosatibia.

2.Paralimpiarelrecipienteinterno,coloqueaguacalientey
detergentedentrodelrecipienteyutiliceunaesponjaotrapopara
vajillaafindequitarlagrasaadherida.Vacíeelrecipientey
enjuagueconaguatibia.

3.Sequeelrecipientecompletamenteantesdelpróximouso.
4.Limpieelarmazóndelafreidoraconunpañohúmedoyluego

séquelo.
5.Paralimpiarelelementocalefactor,enjuágueloconaguao

sumérjaloenaguajabonosa.Limpieconunpañohúmedoyseque
completamenteantesdelpróximouso.
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•Noutilicelimpiadoresabrasivosoproductosquenoestén
recomendadosparasuperficiesantiadherentes.

•Nointenteenfriarlaunidadcolocandoaguafríadentrodel
recipiente.

•Nosumerjalaunidadeléctricaenaguaoenningúnotrolíquido.

Cómocambiarelfiltro:
Serecomiendacambiarelfiltroparacarbón(negro)cada6mesesyel
filtrodevapor(blanco)unavezalaño.Estasrecomendacionesson
aproximadas.Losfiltrosdebenreemplazarsedeacuerdoconla
frecuenciadeusodelaparato.Paracambiarlos,desenganchelatapa
defiltros,retirelosfiltrosyreemplácelosporfiltrosnuevos.

9
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- Canola oil or blended vegetable oil, for frying
1 large onion
2 eggs
½ cup beer
½ cup milk
2 cups all-purpose flour
½ teaspoon baking soda
½ teaspoon black pepper

Peel onion and cut the bottom off. Cut the onion into ¾-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.

Preheat oil to 375°F. Dust the onion with the flour mixture. Dip the
onion in the batter. Re-dust with the flour mixture. Shake off any
excess mixture. Make sure that the onion is completely coated.

Carefully lower the blossom into hot oil, exercise caution to avoid
any splattering that may occur.

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.

RECIPES
RECETAS

-Aceitedecanolaovegetalcombinadoparafreír
1cebollagrande
2huevos
½tazadecerveza
½tazadeleche
2tazasdeharinacomún
½cucharaditadebicarbonatodesodio
½cucharaditadepimientanegra

Pelelacebollayquitelaparteinferiordelamisma.Cortelacebolla
engajosde3/4depulg.sinllegarhastalabasedelamisma.

Remojelacebollaenaguafríaconhielohastaquelosgajosse
abran.Remojedurante7a12minutos.Escurralacebollay
séquelaconlevesgolpecitos.

Precalienteelaceitea375°F.Mezcleloshuevosconlacervezayla
leche.Enunbolseparado,mezclelaharinaconelbicarbonato
desodioylapimientanegra.

Espolvoreelacebollaconlamezcladeharina.Coloquelacebolla
enlamezclapararebozar.Vuelvaaespolvorearlacebollaconla
mezcladeharina.Sacudaelexceso.Asegúresedequelacebolla
estécompletamenterebozada.

Sumerjael"pimpollo"concuidadoenelaceitecalientetratando
denosalpicar.

Cocinepor2minutos.Dévueltalacebollaycocineporotros2
minutosobienhastaqueestédorada.Retireelpimpollodoradodel
aceite.Añadasalypimientaagusto.

Deep Fried Onion Blossom:
Pimpollosdecebollafritos:
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- Corn oil, for frying
6 egg roll wrappers
2 green onions, minced
¼ lb. white button mushrooms, minced
2 ounces grated carrot
1 teaspoon ginger and garlic, minced
2 dried black mushrooms, soaked and minced
1 teaspoon sesame oil
1 teaspoon salt
¼ cup bean spouts
1 teaspoon roasted peanuts, chopped

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.

Preheat oil to 375°F. To prepare egg roll wrappers put 2½
teaspoons filling in each wrapper. Roll up, tucking in edges over
the filling. 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 on all sides. Carefully lift the cooked
egg rolls from the fryer. Let drain in the basket then pat dry with
paper towels.

RECIPES
RECETAS

-Aceitedemaízparafreír
6envoltoriosparaarrolladodehuevo
2cebollinesdeverdeopicados
¼libradehongosblancospicados
2oz.dezanahoriasralladas
1cucharaditadejengibrepicadoyajo
2hongosnegrospicadosymojados
1cucharaditadeaceitedesésamo
1cucharaditadesal
¼tazadebrotesdesoja
1cucharaditadecacahuatestostadosypicados

Caliente2cucharaditasdeaceitedemaízenunasarténafuego
mediano.Agregueelajo,el
jengibreyelcebollíndeverdeo.Cocinepor2minutos.Añadalos
hongosblancosynegros.Cocinepor3minutos.Agreguesala
gusto.Incorporeloscacahuates,laszanahorias,losbrotesdesoja
yelaceitedesésamoyapagueelfuego.

Precalienteelaceitea375°F.Paraprepararlosarrolladosde
huevo,coloque2½cucharadasderellenoencadouno.Arróllelos
doblandolosbordessobreel
relleno.Selleelbordeconunagotadepastadeharinaespesa.

Fríaporinmersióntresarrolladosporvezdurante
aproximadamente4a6minutosobienhastaquelosarrollados
esténtotalmentedorados.Levanteconcuidadolosarrollados
cocidospararetirarlosdelafreidora.Dejequeseescurranenel
canastoyluegosequecontoallasdepapel.

Vegetarian Egg Rolls:
Arrolladodehuevovegetariano:
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- Canola oil, for frying
4 boneless, skinless chicken breasts
1 cup bread crumbs
1 teaspoon lemon juice
1 tablespoondried basil leaves
1 cup flour
½ teaspoon salt and pepper
½ cup milk
1 cup vegetable oil

Cut the chicken in to even strips, about 1 inch wide and 1 inch
thick. Marinate chicken with salt, pepper, basil leaves and lemon
juice for about 30 minutes.

Preheat oil to 350°F. 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.

RECIPES
RECETAS

-Aceitedecanolaparafreír
14camaronesgrandesconcáscara
1cucharaditadesal
½cucharaditadepimientablanca
3cucharaditasdealmidóndemaíz
1cucharaditadevinodearrozjaponés

Quitelasentrañasdeloscamaronescortandounahendiduraenla
cáscara,enlapartetraseradelcamarón.Condimentelos
camaronesconvinodearrozysalydéjelosmacerardurante20
minutos.

Precalienteelaceitea350°F.Espolvoreeuniformementelos
camaronesconalmidóndemaíz.Agregueloscamaronesalcanasto
parafreír.Sumerjaelcanastoenelaceite.Fríadurante4a5minutos
ohastaqueloscamaroneshayanadquiridoelcolordeseadoyestén
crujientes.Dejequeescurranenelcanastoyluegosequecontoallas
depapel.Decoreconhojasdelechugayrodajasdelimón.

- Canola oil, for frying
14 large shrimp, in the shell
1 teaspoon salt
½ teaspoon white pepper
3 teaspoons corn starch
1 teaspoon rice wine vinegar

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.

Preheat oil to 350°F. Evenly dust each shrimp with cornstarch. Add
shrimp 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.

-Aceitedecanolaparafreír
4pechugasdepollodeshuesadoysinpiel
1tazadepanrallado
1cucharaditadejugodelimón
1cucharaditadehojasdealbahacaseca
1tazadeharina
½cucharaditadesalypimienta
½tazadeleche
1tazadeaceitevegetal

Corteelpolloentiritasuniformesde1x2pulg.aproximadamente.
Adobeelpolloconsal,pimienta,hojasdealbahacayjugodelimón
durante30minutos.

Precalienteelaceitea350°F.Rebocelaspechugasdepollocon
harinaypanrallado.Fríaporinmersiónlastiritasdepolloa350°F
durante8a10minutos.Dejequeescurranenelcanastoysírvalas
conmostazaalamielosalsaagridulce.

Fried Chicken Tenders:

Fried Jumbo Shrimp:

Trozostiernosdepollofrito:

Camaronesgrandesfritos:
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- Corn oil, for frying
¾ lb. chilled fontina cheese
2 egg yolks (keep the egg whites)
½ cup minced fresh basil
1½ cups unbleached flour
⅔ cup ice water
1 teaspoon baking powder
1-2 cloves finely minced garlic
3 teaspoons olive oil
- Salt, to taste

Cut cheese into 1-inch cubes. Mix wine, egg yolks and garlic in a
bowl. Add baking powder, flour, ½ teaspoon salt , olive oil and
water. Mix until smooth. Let rest at room temperature for 2 hours.

Preheat corn oil to 350°F. 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 1-1½ minutes.
Drain and remove from basket and serve immediately.

RECIPES
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RECETAS

¾libradequesofontinarefrigerado
2yemasdehuevo(conservelasclaras)
½tazadealbahacafrescapicada
1½tazasdeharinasinblanquear
⅔tazadeaguaconhielo
1cucharaditadepolvodehornear
1-2clovesfinelymincedgarlic
3cucharadasdeaceitedeoliva
-Salagusto

Corteelquesoencubosde1pulgada.Mezcleelvino,lasyemas
dehuevoyelajoenunbol.Agregueelpolvoparahornear,la
harina,½cucharaditadesal,elaceitedeolivayelagua.Mezcle
hastaobtenerunapastasuave.Dejereposaratemperatura
ambientedurante2horas.

Precalienteelaceitea350°F.Batalasclarasdehuevoconuna
pizcadesalhastapuntonieve.Agréguelasalapastapara
rebozarjuntoconlaalbahaca
picada.

Coloquelostrozosdequesoenlapastapararebozar.Retireel
excesodepastapararebozar.Coloquelostrozosdequesoenel
aceitehastaqueesténdorados.Estodemorade1minutoa1
minutoymedio.Escurraelcanastoyretírelosdelcanastopara
freír.Sírvalosinmediatamente.

Fontina Cheese Fritos (Fritters):
Aceitedemaízparafreír:
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- Canola oil, for frying
1 cup all purpose flour
½ teaspoon salt
1 tablespoon sugar
1 egg, lightly beaten
1 cup milk
¼ cup powder sugar
3 bananas, cut into 1-inch length

Mix flour, sugar and salt in a large bowl. Combine egg, milk and 2
teaspoons of heated vegetable oil in another bowl and mix well.
Combine egg mixture with flour paste.

Preheat oil to 370°F. 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 frying
basket, 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!

RECIPES
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RECETAS

-Aceitedecanolaparafreír
1tazadeharinacomún
½cucharaditadesal
1cucharadadeazúcar
1huevo,apenasbatido
1tazadeleche
¼tazadeazúcarimpalpable
3tirasdebananasde1pulg.delargo

Mezclelaharina,elazúcarylasalenunbolgrande.Mezcleel
huevo,lalechey2cucharaditasdeaceitevegetalcalienteen
otrobol.Combinelamezcladelhuevoconlapastadeharina.

Precalienteelaceitea370°F.Mezcleconuntenedorobatahasta
quelapastapararebozarestésuave.Coloquecadatrozode
bananade1pulg.delargoenlapastapararebozaryretireel
excesodepasta.Coloqueelcanastoparafreírenaceite
precalentadoenlafreidoraporinmersión.

Lentamenteydeunaporvez,coloquelasbananasrebozadas
utilizandounacucharaconorificiosdentrodelcanastoparafreír.
Fríalasbananashastaqueesténdoradas,durante3a4minutos.
Escurraelexcesodeaceitesobretoallasdepapel.Espolvoreelas
bananasfritasconazúcarimpalpableysírvalasinmediatamente.

Pararecibirrecetasadicionales,otambiénparasometerlassuyas,
visitenuestrositioweben:

www.AromaCo.com

Aroma's Favorite Fried Bananas:
Bananasfrita,elfavoritodeAroma:
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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. $17.00 for shipping and handling charges
payable to Aroma Housewares Company. Before returning an
item, please call the toll free number below for 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.

For more information please contact:

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

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

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

GARANTÍALIMITADA

AromaHousewaresCompanygarantizaqueesteproducto
estélibrededefectosdefabricaciónyenlosmateriales
duranteunperíododeunañodelafechacomprobablede
compradendrodeLosEstadosUnidos.

Dentrodeesteperíododegarantía,AromaHousewares
Company,asuopción,repararáoreemplazará
gratuitamentecualquierpartequeresultedefectuosa,
siempreycuandoelproductoseadevueltoaAroma
HousewaresCompany,conportepagadoycomprobante
decomprayU.S.$17.00paragastosdeenvíoymanejo.
Sírvasellamaralnúmerotelefónicogratuitoquesemenciona
abajoparaobtenerunnúmerodeautorizaciónde
devolución.Espereentre2-4semanaspararecibirelaparato
nuevamente.

Estagarantíanocubrelainstalaciónincorrecta,usoindebido,
maltratoonegligenciaporpartedelusuario.Lagarantía
tambiénesinválidaencasodequeelaparatosea
desarmadooseledémantenimientoporuncentrode
servicionoautorizado.

Estagarantíaleofrecederechoslegalesespecíficos,los
cualespodránvariardeunestadoaotroynocubrefuerade
LosEstadosUnidos.

AROMAHOUSEWARESCOMPANY
6469FlandersDrive

SanDiego,California92121
1-800-276-6286

L-V,8:30AM-4:30PM,TiempodelPacífico
SitioWeb:www.AromaCo.com
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