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Flameless Oil-less Express Cooking
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Keeping Snacks Warm and Toasty _
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Adjust the fryer to low heat, keeping the food warm and crispy.
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Allows food to be cooked perfectly. Quick, effective,

and efficient.
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Combine the powerful heating element together with the internal circulating system, Express Healthy Air Fryer transfers heat to food by means
of convection, conduction and penetration all at once. As a result, food can be cooked within a much shorter time.
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Quick Easy Efficient
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The air fryer can cook foods up to 250°C, incorporating the
power of deep fryers in a compact machine.
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Tasty Snacks with Express Healthy Air Fryer Extendable Body for Higher Capacity Multiple Accessories Adding More Functionality
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Create crispy and tasty foods without using a drop of oil, catered to Stackable metal container placed on top of the base, expanding the FEERKNER o (BERM | #IR ~ FUES)

healthy food trends. cooking chamber to incorporate large portions of food. Non-stick Cooking Bowl with additional accessories (Plate Lifter
& Dual Rack), add grill marks to food to intensify flavours.




