
Get the most out of your product! Visit 
WWW.PRINCESSHOME.EU/REGISTER 
for registration, spare parts and accessories.

EN Steam Aerofryer
•	�Volume: 6,5 l
•	�Control panel: Digital
•	�Touchscreen
•	�Temperature range: 40-200 °C
•	�Timer function
•	�Water reservoir included
•	�High speed air convection
•	Frying without oil
•	Removable basket
•	Cool touch handle(s)
•	Heat resistant housing
•	Non-stick coating
•	Accessories: Baking tin
•	Power: 1700 W

NL Steam Aerofryer
•	Inhoud: 6,5 l
•	Bedieningspaneel: Digitaal
•	Touchscreen
•	Temperatuurbereik: 40-200 °C
•	Timerfunctie
•	Inclusief water reservoir
•	Snelle lucht convectie
•	Frituren zonder olie
•	Uitneembare mand
•	Cool touch handvat(ten)
•	Hittebestendige behuizing
•	Anti-aanbaklaag
•	Onderdelen: Bakblik
•	Vermogen: 1700 W

FR Friteuse Aerofryer vapeur
•	�Capacité: 6,5 l
•	Panneau de contrôle: digital
•	Écran tactile
•	Plage de température : 40-200 °C
•	Fonction minuterie
•	Réservoir d’eau inclus
•	Chaleur pulsée
•	Cuisson sans huile
•	Panier amovible
•	Poignée(s) isolante(s)
•	Corps résistant à la chaleur
•	Revêtement antiadhésif
•	Pièces détachées: Grille métallique
•	Puissance: 1700 W

DE Dampf-Fritteuse
• Inhalt: 6,5 l
•	Bedienfeld: Digital
•	Touchscreen
•	Temperaturbereich: 40-200 °C
•	Timer Funktion
•	Wassertank inklusive
•	Schnelle Luftumwälzung
•	Braten ohne Öl
•	Abnehmbarer Korb
•	Griffe mit Hitze-Isolierung
•	Hitzebeständiges Gehäuse
•	Antihaftbeschichtung
•	Ersatzteile: Backblech
•	Leistung: 1700 W

ES Aerofreidora Vaporera
•	Capacidad: 6,5 l
•	Panel de control: digital
•	Pantalla táctil
•	Rango de temperatura: 40-200 °C
•	Función de temporizador
•	Depósito de agua incluido
•	Convección de aire de alta velocidad
•	Freír sin aceite
•	Cesta extraíble
•	Asas frías al tacto
•	Carcasa resistente al calor
•	Recubrimiento antiadherente
•	�Piezas de repuesto: Molde para horno 
•	Potencia: 1700 W

IT Steam Aerofryer
•	Capienza: 6,5 l
•	Pannello di controllo: digitale
•	Schermo touch
•	Temperatura regolabile: 40-200 °C
•	Funzione timer
•	Serbatoio dell’acqua incluso
•	Convettore aria alta velocità
•	Frigge con poco o senza olio
•	Cestello estraibile
•	Impugnature fredde
•	Scocca resistente al calore
•	Rivestimento antiaderente
•	Ricambi: Cestello
•	Potenza: 1700 W

PT Aerofryer a vapor
•	Capacidade: 6,5 l
•	Painel de controle : digital
•	Ecrã Touch
•	Alcance temperatura: 40-200 °C
•	Função de temporização
•	Water reservoir included
•	Convecção do ar alta velocidade
•	Fritar sem óleo
•	Cesto removível
•	Pegas Cool Touch
•	Revestimento resistente ao calor
•	Revestimento antiaderente
•	Acessórios: Forma de forno
•	Potência: 1700 W

SV Luftfritös med ånga
•	Volym: 6,5 l
•	Kontrollpanel: Digital
•	Touchknappar
•	Temperaturintervall: 40-200 °C
•	Timerfunktion
•	Vattenbehållare medföljer
•	High Speed Air-teknik
•	Stek utan olja
•	Avtagbar korg
•	Cool Touch-handtag
•	Värmeresistent hölje
•	Nonstick-beläggning
•	Tillbehör: Bakform
•	Ström: 1700 W

PL Parowy piecyk konwekcyjny
•	Pojemność: 6,5 l
•	Panel sterowania: sterujący
•	Ekran dotykowy
•	Zakres temperatur: 40-200 °C
•	Funkcja timera
•	Zbiornik wody w zestawie
•	�Ogrzewanie konwekcyjne powietrzem  

o dużej szybkości
•	Robienie frytek bez użycia oleju
•	Wyjmowany koszyk
•	Nienagrzewające się uchwyty
•	Obudowa odporna na wysoką temperaturę
•	Powłoka nieprzywierająca
•	Akcesoria: Forma do pieczenia
•	Zasilanie: 1700 W

RU Аэрофритюрница-пароварка
•	Объем: 6,5 л
•	Тип управления: цифровая
•	Сенсорный экран
•	Диапазон температур: 40-200 °C
•	Таймер
•	Резервуар для воды в комплекте
•	Высокоскоростная конвекция
•	Приготовление без добавления масла
•	Съемная корзина
•	Ненагревающиеся ручки
•	Термостойкий корпус
•	Антипригарное покрытие
•	Аксессуары: Стойка гриля
•	Мощность: 1700 Вт
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Aerofryer and steam oven 
in one device

Suitable for up to 9 persons

8 pre-programmed settings

AEROFRYER AND STEAM OVEN IN ONE DEVICE

8 PRE-PROGRAMMED SETTINGS INCLUDING MANUAL FUNCTION

INCLUDING A RECIPE BOOKLET WITH DELICIOUS RECIPES

 LCD DISPLAY WITH ACCESSIBLE TOUCH SCREEN

6.5 LITRE CAPACITY; SUITABLE FOR UP TO 9 PERSONS

REMOVABLE BASKET WITH NON-STICK COATING FOR EASY CLEANING

INCLUDING FREE STAINLESS STEEL BAKING TIN FOR FRESH BREAD OR CAKE

HIGH POWER OF 1700W

Get the best of both worlds with this Steam Aerofryer, which can function as both a steam oven and an air fryer! 
Combining these cooking methods ensures that your meals taste better and that vitamins and minerals are always well 
preserved. Use the Aerofry function to get the crispiest fries or steam your vegetables using the steamer function.

Use the 8 pre-programmed settings to get your favourite recipes on the table quickly and efficiently. Both the cooking 
time and the right temperature will be preset for you, so you do not have to worry about that anymore. You can also use 
the manual setting to get a temperature range of 40-200°C with a timer going up to 90 minutes.

A recipe book with delicious recipes is included to help you get started. You can use it for some cooking inspiration and 
it includes clear steps on how to set up the Steam Aerofryer. Find more recipes on Cookwithprincess.com or scan the 
QR-code which you can find on this box!

The Steam Aerofryer includes all accessories that you might need. Use the Aero plate with foldable feet to fry your 
snacks, or use the large baking tin to cook pasta, steam rice, or bake savoury or sweet pies. Both accessories have 
a non-stick coating, ensuring that food remains can be easily cleaned out without much effort. The integrated steam 

generator is connected to a water reservoir, which can be easily refilled.

With a very large capacity of 6.5 litres, you can create all sorts of recipes, you name it! For example, you can make 
fresh bread, cakes, pies, but also fries and snacks for the whole family! A high power of 1700 watts is all it takes to get 

your dinner on the table quickly and efficiently.

Aerofryer and steam oven in one device

8 pre-programmed settings

Including recipe booklet

Includes accessories for every task

Suitable for all types of recipes

Register your 

PRINCESS AEROFRYER
   and 

have a chance to WIN!

Make sure you are always informed when it comes to news about your  

product and register your brand new Princess Aerofryer via  

www.princesshome.eu/register

After you register your product, and agree to receive the Princess newsletter, 

you will receive updates about your product, information about new  

accessories, recipes, cleaning tips and more! You will also receive the latest  

(digital) PRINCESS MAGAZINE.

Once you have registered your product, you will have a chance to 

WIN the complete 

Princess Black Steel kitchen set 

with a value of € 250! 

  Follow us on Instagram! @princess_athome

Recipe:
GRANOLA 

Ingredients
•  6 tbsp fluid honey
•  6 tbsp sunflower oil
•  55 gr grated coconut
•  95 gr hazelnuts (unroasted)

•  100 gr pumpkin seeds
•  150 gr dried cranberries
•  300 gr oatmeal

Instructions
1.  Turn the heat on the aerofryer up to 170 degrees so it can warm up.  Then chop the hazelnuts to chunks.
2. Put some baking paper in the aerofryer basket.
3.  Mix the oatmeal, oil, honey, grated coconut and hazelnuts in a bowl and then put it in the basket. Roast the granola for 30 minutes and scoop it every  10 minutes so everything gets roasted evenly.

4.  Take the granola out of the basket and let it cool down. Thereafter mix the pumpkin seeds and cranberries through the granola. The granola is best stored in a preserving jar and is best consumed within two weeks.

More recipes can be found on www.cookwithprincess.com

Ingredients

•  2 avocados

•  2 tbsp olive oil

•  4 eggs

•  100 gr panko breadcrumbs

•  200 gr flour

Instructions

1. Remove the kernel and the peel of the avocados.

2. Cut the avocados into even strips.

3.  First, pass the strips through the flour and the egg white (note: only the egg white!),   

then through the panko breadcrumbs.

4. Sprinkle the strips with a little olive oil.

5.  Put the aerofryer at 200°C and cook the avocado fries in about 10 minutes until done.

Recipe:
AVOCADO 

FRIES

More recipes can be found on www.cookwithprincess.com

Aerofryer 

recipes 
& registration
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RECIPE BOOKLET 
INCLUDED 

LOOKING FOR RECIPES?  
Take a look at cookwithprincess.com or scan the QR-code!

Recipe:
Pecan

CHEESECAKE

Recipe:
Chocolate 

BROWNIES

Recipe:
Easy

BANANA
CAKE

Scan this QR code with your mobile phone and you will be linked to the Princess Recipe website
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