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ASSEMBLY INSTRUCTION

IMPORTANT, RETAIN FOR FUTURE REFERENCE: READ CAREFULLY





Air circulation fryer, rotisserie, dehydrator and more 

Before you begin 
It is very important that you read this entire manual, making certain you 
are completely familiar with the unit's operation and precautions. 
If you have any questions, please contact our customer care center. 
Our contact details are below:

0044-800-240-4004 

enquiries@mhstar.co.uk

IMPORTER ADDRESS:
MH STAR UK LTD
Unit 27, Perivale Park,
Horsenden lane South
Perivale, UB6 7RH
MADE IN CHINA

The air oven 
It can cook your favourite fried food – it also broils and bakes other 
favourites like air-fried burgers, calzones and doughnuts. There are 
eight one-touch presets to set the time and temperature – great for 
crispy shrimp, fries and southern-style chicken. 
There is a rotisserie and dehydrator preset, which preserves fresh 
fruits and other foods for future use. 

We all love fried food 
Crispy fried chicken, french fries, coconut shrimp, chicken parmesan, 
hot spicy wings and much more. Until now, it was impossible to get that 
crispy-fried crunch and flavour without frying in deep fat or oil. 
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Important 
- Before and after using, hand wash the rotating mesh basket and other cooking 
accessories. Wipe the outside and inside of the unit, using a warm, damp cloth and 
mild detergent. Preheat the air oven for a few minutes to burn off any residue. 

Electric power 
- If the electrical circuit is overloaded with other appliances, your unit may not 
operate properly. It should be used on a dedicated electrical circuit. 

Automatic shut down  
This appliance has a built-in 'power off ' device, which automatically shuts down the 
unit when the timer reaches zero. You can manually switch the appliance off by 
holding the power button for two seconds. 

Electromagnetic fields (EMF) 
- This appliance applies with all standards regarding electromagnetic fields (EMF). If 
handled properly and according to the instructions in this user manual, the appliance 
is safe to use. 

Parts and accessories 
NOTE: Unpack all listed contents from packaging. Varies by model. Please remove 
any clear or blue protective film from components. 
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5. Air flow racks 
Can be used for dehydration, cooking crispy snacks or reheating foods such as 
pizza. 

6. Rotating mesh basket 
Great for fries, roasted nuts and other snacks. Use the fetch tool to place basket 
into the unit.

7. Drip tray 
Cook with the tray in place, so it is easy to clean residue. 

8a. Skewers (*optional) 
Great for kebabs, meat, fish and vegetables.

8b. Adjustable skewer racks (*optional) 
Used for making kebabs. Skewer racks fits over shaft and locks in place with set 
screws. 

9. Rotisserie shaft, forks and set screws 
Use for roasts and whole chicken. Ensure shaft is lengthwise, through the meat 
and centre. Slide forks onto shaft from either end, into meat – lock in place with set 
screws. There are indications on the shaft for set screws. You can adjust the 
screws closer to the middle if needed – it cannot be adjusted outward towards the 
ends. 
NOTE: Ensure roast or chicken is not too large, so it can rotate freely within the 
oven. Maximum weight for chicken or roast should be 1000-1500g. 

10. Rotisserie fetch tool 
Use to remove cooked roasts and chicken, which have been prepared using the 
rotisserie or skewer method. Place under rotisserie shaft and lift (left side first), 
then gently extract the food. 
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Important 
Check all components are present before using. If parts are missing or 
damaged, do not use this product. Use the customer service number, 
located at the back of the manual, to contact the shipper. 
NOTE: Some accessories may not be included with the purchase. 

Warning 
Forks, skewers and other metal parts are sharp and will get extremely hot 
during use. 
Take great care to avoid injury. Wear protective oven mitts or gloves. 

Using accessories 
Placing air flow racks into the unit:
1. Place the drip tray into the bottom of the unit. 
2. Place the air flow racks in the unit by sliding through the side grooves 

and onto the back lip (fig. A). 
3. For faster cooking and added crisp, place air flow racks closer to the top 

(fig. B). 
4. Rotate the air flow racks mid-cycle for even cooking. 

Rotisserie shaft and skewer racks 

1. Place two skewer racks on each end of the rotisserie shaft. Ensure the 
set screws are on the outer side of the shaft. 

2. Slightly tighten set screws. Do not over tighten – you may need to adjust 
the tightness after you insert the skewers. 
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1. Insert each skewer point through the holes on the skewer rack (fig. C). 

2. Squeeze the clip end of each skewer as you insert into the opposite skewer 
rack slot to secure. 

3. Release the clip to securely rest in slot as shown (fig. D). 

4. Repeat steps 1-3 around the skewer rack. Ensure skewers are evenly 
spaced. 

5. Tighten the set screws, ensuring they are securely in place. 

6. Be cautious when inserting the spit into the unit to prevent getting poked by 
the skewer ends. 

1. Insert the left side of the assembled spit or basket into the 
rotisserie shaft socket. Ensure the rotisserie shaft is in place for 
rotation (fig. E). 

2. Place the right side onto the hanger (Fig. F). 



6

IMPORTANT

See the final assembly diagram (page 5) to identify the left and right sides 
of the rotisseries shaft. The ride side has two notches, the left has one. 

Removing rotisserie spit or rotating basket from unit 

1. Open unit door to stop cooking – turn unit off by pressing power button. 

2. Insert rotisserie fetch tool beneath the shaft. 

3. Lift the right side of the fetch tool at a slight angle to clear the bracket. 

4. Carefully remove the food from the oven. 

1. Power button 

When plugged in, the power button will light up. Holding the power button for two 
seconds will cause the full panel to be illuminated. Pressing the power button for a 
second time will start the cooking process at a default temperature of 185°C (185°F) 
– it will run for 15 minutes. When cooking, press the power button to pause the unit. 
Hold the power button for two seconds to shut down the unit. When you see the 
screen display 'OFF', the motor will stop working after 15 seconds – the machine with 
'beep' three times. 
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2.Internal light 
- Pressing this button lets you check on your food. 

NOTE: Opening the door when cooking will pause the unit. Internal light will 
illuminate if doors open. 

3. Rotation button 
- Press this button when cooking anything using the rotisserie mode. Function can 
be used with any preset. The icon will blink while in use.

4. Temperature control 
- Press these buttons to raise or lower cooking temperature by 5°C/°F, ranging from 
65°C (150°F) to 200°C (400°F). Dehydration ranges from 30°C (90°F) to 80°C 
(175°F). 

5. Time control
- These buttons let you choose your cooking time to the exact minute, from 1-60 
minutes. All modes (except dehydrating, which uses 0.5hrs), intervals and 
operating times range from 2-24 hours. 

6. LED digital display 
- When cooking, the numeric display will switch between temperature and time 
remaining. 

7-14. Cooking presets 
- Selecting any of these will give you a default time and temperature for different 
foods. You can override these presets with the time and temperature buttons. View 
presets on the next page.  Whilst in use, the function menu lets you switch your 
settings. 

15.Running lights
These lights will blink in sequence when cooking. Once the unit is shut down, the 
lights will continue to blink for up to 15 seconds. 

Preset cooking chart 
* Cooking time for a whole roasted chicken varies with weight. Use a meat 

thermometer to check internal temperature as per chart below. 

Using the air oven without presets 

Once you are familiar with the unit, you can experiment with your own time and 
temperature. 
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Warning 
Never use a cooking vessel filled with oil or other liquid with this unit. This could 
cause a fire hazard or personal injury. 

Internal temperature meat chart 
Use this chart to check the internal temperature of cooked meats. REMINDER: 
This data should only be used as reference. 

General operating instructions 

Before using for the first time: 

1. Read all instructions, warning stickers and labels. 

2. Remove all packaging, labels and stickers. 

3. Wash all parts and accessories with warm, soapy water. NOTE: Only 
accessories can be used in a dishwasher. 

4. Using a clean and damp cloth, wipe the inside and outside of the unit. 

NOTE: Never wash or submerge this appliance in water. 

NOTE: When using this unit, never fill with oil or any other liquid. This unit cooks 
with hot air only. 

Preparing for use 

1. Place the appliance on a stable, level and heat-resistant surface. 

2. Choose the cooking accessory for your recipe. 

A versatile appliance 

This air oven can cook a variety of foods. The charts and table are a guide for 
the best results. Refer to this information for time/temperature settings and 
proper food quantities. 

Warning 

● Never put anything on top of the appliance. 

● Never cover the air vents on the top and back of the unit. 

● Never place the basket filled with food on the oven door. The basket could 
damage the door or cause the unit to tip, resulting in personal injury. 

● Always use oven mitts when removing the racks. 
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General operating instructions 

Cooking with the air oven 
1. Place the ingredients on an air flow rack, on one of the rotisserie accessories or in 

the rotating mesh basket. 

2. Put the air flow rack, rotating mesh basket or rotisserie spit into the unit – shut the 
oven door. Plug the power cord into the socket (the power provided must adhere to 
the rated power of the product). 

3. When the basket or rotisserie and food is in place, press the power button once 
(page 6, fig. G1). 

4. Select a preset function (page 6, Fig G7-14) or manually set the temperature and 
time (page 6, Fig. G4-5). Refer to the control panel instructions on page 6. 

5. Once you have selected a function, the unit will automatically start cooking after a 
few seconds. You can also press the power button to start cooking immediately, 
once your desired time and temperature has been selected. 

NOTE: You can open the oven door to check the cooking progress.  

NOTE: To ensure you have the correct settings, check a recipe book or the charts in 
this manual. 

Tips
● Smaller foods require a shorter cooking time. 

● Large quantities of food require a longer cooking time. 

● Flip smaller sized foods halfway through cooking, ensuring all pieces are evenly 
fried. 

● Adding a bit of vegetable oil on fresh potatoes is suggested for a crispier result. Add 
the oil just before cooking. 

● Snacks normally cooked in an oven can be cooked in the air oven. 

● Use premade dough to prepare filled snacks quickly and easily. Premade dough 
requires shorter cooking time. 

● When baking a cake or quiche, place a baking tin or oven dish in the air oven. It is 
suggested to use a tin or dish for cooking fragile or filled foods. 

● You can use the air oven to reheat foods. Set the temperature to 150°C (300°F) for 
up to 10 minutes. 

Important 

Removing cooked or hot food 
When removing cooked or hot food, use the fetch tool 
(Fig. H) or use oven mitts. The fetch tool can also be 
used with the rotisserie spit. 
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Warning 

● When cooking, the basket and other accessories will become very hot. When 
removing, ensure you have a trivet or a heat-resistant surface nearby to set it down. 
Never place the rotating mesh basket directly on a counter top or table. 

● Cooking accessories will get hot during the air frying process. Wear oven mitts and 
handle with care to avoid injury. 

Cooking chart 

Settings 
This table (page 10) can help you select the time and temperature for the best 
results. As you become familiar with the appliance, you can adjust these setting to 
suit your personal taste. 

NOTE: Keep in mind that these settings are for reference only. Since ingredients 
differ in origin, size, shape and brand, we cannot guarantee the best settings for your 
ingredients. 
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Tips 
● Set the timer, so the machine can alert you when it is time to flip your food. When 

you hear the bell, the preset preparation time is up.  

●Add three minutes to your cooking time if the appliance is cold. 

Cleaning and storage 
Cleaning 
- Clean the air oven after each use. 
- The basket and other accessories are made of stainless steel – they can be used in 

the dishwasher. Never use abrasive cleaning materials or utensils on these surfaces. 
Caked-on food should be soaked in warm, soapy water for easy removal. 

- Before cleaning, unplug the appliance and ensure it has fully cooled down. 
1. Wipe the outside of the appliance with warm, soapy water, using a damp cloth and 

mild detergent. 
2. To clean the oven door, remove it by lifting to an 80 ° angle, while gently pulling 

upward.  
Clean both sides with warm, soapy water and a damp cloth. Do not soak or 
submerge the door in water. Do not put the door into the dishwasher. 

3. Clean the inside of the appliance with hot water, mild detergent and a non-abrasive 
sponge. 

4. If necessary, remove food residue from the upper screen with a cleaning brush. 

Storage 
1. Unplug the appliance and let it cool thoroughly. 
2. Ensure all components are clean and dry. 
3.Place the appliance in a clean and dry place. 

1.The appliance is not plugged in. 

2.You have not set the preparation 
time and temperature. 

1. Plug the power cord into a wall 
socket. 

2.With the basket in place, set the set 
the temperature and time. Ensure the 
door is properly closed. 

1.The rotating mesh basket is too 
full. 

2.The temperature is set too low. 

1.Use smaller batches of food for 
more even frying. 

2.Raise the temperature and continue 
cooking. 

Food is not evenly 
fried.  

Some food needs to be turned 
when cooking. 

See 'General operations' on page 8. 

White smoke 
coming from the 
appliance. 

1. Oil is being used. 
2. Accessories have excess 
grease from previous cooking. 

1.Wipe to remove excess oil. 

2.Clean the rotating mesh basket after 
each use. 
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