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IMPORTANT SAFEGUARDS
When using electrical appliances, basic safety precautions should 
always be followed, including the following:
1. Read all instructions.
2. 	�UNPLUG FROM OUTLET WHEN NOT IN USE AND BEFORE

CLEANING. Allow to cool before cleaning, handling, or putting
on or taking off parts.

3. Do not touch hot surfaces. Use handles or knobs.
4. 	�To protect against electric shock, do not immerse cord or plugs

or the main body of the Cuisinart® Digital Air Fryer in water or other
liquids. See Cleaning and Maintenance, page 9.

5. 	�Close supervision is necessary when any appliance is used by or
near children.

6. 	�Do not operate any appliance with a damaged cord or plug, after the
appliance has malfunctioned or has been dropped or damaged in
any way, or is not operating properly. Return the Cuisinart® Digital Air
Fryer to the store or retailer where purchased for examination, repair,
or adjustment.

7. 	�The use of accessory attachments not recommended by Cuisinart
may cause injuries.

8. 	�Do not use outdoors.

9. 	�Do not let cord hang over the edge of the table or counter, where
it could be pulled on inadvertently by children or pets, or touch hot
surfaces, which could damage the cord.

10. 	�Do not place the Cuisinart® Digital Air Fryer on or near a hot gas
or electric burner or in a heated oven.

11. 	�Do not use this Cuisinart® Digital Air Fryer for anything other than its
intended purpose.

12. �Extreme caution should be exercised when using containers
constructed of materials other than metal or glass in the Cuisinart®

Digital Air Fryer.
13. 	�To avoid burns, use extreme caution when removing Cuisinart® Digital

Air Fryer accessories or disposing of hot grease.
14. 	�When not in use, always unplug the unit. Do not store any

materials other than manufacturer’s recommended ovenproof
accessories in this Cuisinart® Digital Air Fryer.

15. 	�Do not place any of the following materials in the Cuisinart® Digital Air
Fryer: paper, cardboard, plastic, and similar products.

16. 	�Do not cover any part of the Cuisinart® Digital Air Fryer with metal
foil. This will cause the unit to overheat.

17. 	�Oversize foods, metal foil packages, and utensils must not be
inserted in the Cuisinart® Digital Air Fryer, as they may create the risk
of fire or electric shock.

18. 	�A fire may occur if the Cuisinart® Digital Air Fryer is covered or
touching flammable materials such as curtains, draperies, or walls
when in operation. Do not store any items on top of the appliance
when in operation. Do not operate under wall cabinets.

19. 	�Do not clean with metal scouring pads. Pieces can break off the pad
and touch electrical parts, creating the risk of electric shock.

20.	�Do not attempt to dislodge food when the Cuisinart® Digital Air Fryer
is plugged into an electrical outlet.

21. 	�WARNING: To avoid possibility of fire, NEVER leave the Cuisinart®

Digital Air Fryer unattended during use.
22.	�Use recommended temperature settings for all air frying.
23.	�Do not rest cooking utensils or baking dishes on the window or on

top of the unit.
24. 	�Press the Start/Stop icon  after use to turn off the Cuisinart®

Digital Air Fryer.
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25.	�Do not operate your appliance in an appliance garage or under a wall  
cabinet. When storing in an appliance garage, always unplug the unit 
from the electrical outlet. Not doing so could create the risk of fire, 
especially if the appliance touches the walls of the garage or the door 
touches the unit as it closes.

26.	�Extreme caution must be used when moving an appliance containing 
hot oil or other hot liquids.

27.	�To disconnect, press the Start/Stop icon  to turn off, then remove 
plug from wall outlet.

28.	�This appliance is not intended for use by persons (including children) 
with reduced physical, sensory, or mental capabilities, or lack of 
experience and knowledge, unless they have been given supervision 
or instruction concerning use of the appliance by a person 
responsible for their safety. Children should be supervised to ensure 
that they do not play with the appliance.

29.	�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.

30.	 �This symbol means: The surface of this product  
is hot; please be careful when touching it.

31.	�Always attach plug to appliance first, then plug cord into the wall 
outlet. To disconnect, press the Start/Stop icon , then remove  
plug from wall outlet.

32.	�This appliance is not intended to be operated by means of an 
external timer or separate remote-control system.

SAVE THESE 
INSTRUCTIONS
FOR HOUSEHOLD  
USE ONLY
NOT INTENDED  
FOR COMMERCIAL USE
NOTICE
This appliance has a grounded plug as a safety feature. This plug will fit 
into a grounded outlet. Do not attempt to modify the plug in any way.
Please read and keep these instructions handy. These instructions 
will help you to safely operate your Cuisinart® Digital Air Fryer and 
get the most out of it with consistent, professional results.

SPECIAL CORD SET INSTRUCTIONS
a. �A short power-supply cord (or detachable power-supply cord) is 

provided to reduce the risk resulting from becoming entangled in  
or tripping over a longer cord.

b. �Longer detachable power-supply cords or extension cords are 
available and may be used if care is exercised in their use.

c. If a longer detachable power-supply cord or extension cord is used:

	 1. �The marked electrical rating of the cord set or extension cord 
should be at least as great as the electrical rating of the appliance.

	 2. �The cord should be arranged so that it will not drape over the 
countertop or tabletop where it can be pulled on by children  
or tripped over unintentionally.

	 3. �If the appliance is of the grounded type, any extension cord should 
be a grounded-type 3 prong cord.
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FEATURES AND BENEFITS
1. 	� Digital Control Panel 

Sleek touchscreen interface with intuitive controls for selecting 
time, temperature, and cooking functions. The digital display shows 
selected temperature and countdown timer.

	 a. �Cooking Functions: Air Fry, Bake, Broil, Recrisp, Keep Warm.
	 b. �Custom Favorites: Use Custom Fav 1 and Custom Fav 2 to save 

two preferred time, temperature, and cooking function settings.
	 c. �Shake Reminder: Optional alert halfway through cooking to flip or 

shake food for crispier, more even results.
	 d. �Interior Light: Illuminates the basket for easy viewing through  

the windows.
2. 	� Overhead Viewing Window 

Large clear viewing window on the top of the unit allows you to 
monitor food without removing the basket.

3.	 �Glass Air Fryer Basket 
Transparent borosilicate glass basket offers a clear view of food while 
cooking and features a spacious 7.75" x 7.75" surface for single-layer 
crisping. Freezer safe and dishwasher safe for easy cleanup.

	� Best Practice 
Borosilicate glass is thermal shock resistant; however, avoid sudden 
extreme temperature changes. If frozen, allow the basket to sit at 
room temperature for at least 15 minutes before use.

4.	 �Crisper Plate 
Promotes even cooking and crisping. Must be inserted in the basket 
during use. PFAS-Free* nonstick ceramic-coated and dishwasher 
safe. Silicone feet ensure a secure fit in the basket. *The nonstick 
ceramic-coated crisper plate has always been manufactured PFAS 
free.

5. 	� Basket Lid 
Designed for convenience, the lid keeps leftovers fresh and easy  
to store. Be sure the glass bowl is fully cooled before securing the lid.

6. 	� High-Performance Heating System (not shown) 
Direct infrared heat from the top coil heater ensures better texture  
and taste, delivering bold flavor and precision crisp.

7.	 �Automatic Pause Feature (not shown) 
Cooking automatically pauses when the basket is removed and 
resumes when returned.

8.	� Automatic Keep Warm (not shown) 
Keep Warm mode activates post-cook to maintain food temperature 
until ready to serve.

9.	 �Quiet Operation (not shown) 
High-efficiency fan system engineered for whisper-quiet 
performance.

1
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GETTING TO KNOW THE CONTROL PANEL
The AFC-4 features a sleek, intuitive touchscreen control panel designed 
for ease and confidence in cooking. Here's a breakdown of each button 
and function:

1.	 �Cooking Functions  
Select from five core cooking modes:

	 Air Fry – High-speed fan for crispy results.

	 Bake – Ideal for baked goods; includes automatic preheat.

	 Broil – Direct heat from above; includes automatic preheat.

	 Recrisp – Revives crunch in leftovers and cooked foods.

	 Keep Warm – Maintains food temperature until ready to serve. 

	� Each function displays default time and temperature, which can be 
adjusted using the  and  icons.

2.	� Custom Favorites 
Custom Fav 1 & 2 – Save your preferred time, temperature, and 
cooking function. To save a setting: Long-press either Custom Fav 
button for 3 seconds after selecting your desired parameters.

3.	� Shake Reminder 
�Optional alert that beeps during cooking to remind you to flip  
or shake food for even crisping. Automatically activates air fry 
function. You can turn off it off before or during the cooking cycle 
by pressing the Shake Reminder button. When deactivated during 
cooking, the button will dim.

4. 	� Time & Temperature Controls 
Tap the  icon to enter time-setting mode. Tap the  icon to enter 
temperature-setting mode. Use the  buttons to adjust time or 
temperature. Long-press to scroll through options more quickly.

5.	� Start/Stop 
Tap the  icon to begin cooking. Tap again to stop.

6.	� Power 
Tap the  button to turn the unit on or off. In standby mode, the 
display shows “----”. In power-saving mode, the display and lights 
turn off.

7.	� Interior Oven Light  
Tap to illuminate the interior for 45 seconds. Automatically turns on 
when the basket is removed.

8.	� Digital LED Display 
Shows countdown timer and temperature. Alternates between time  
(9 seconds) and temperature (3 seconds) during cooking.

KEEP WARM

AIR FRY BAKE BROIL RECRISP

SHAKE
REMINDER

CUSTOM
FAV 1

CUSTOM
FAV 2
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BEFORE FIRST USE
1.	� Carefully unpack the unit and remove any packaging and  

promotional labels. 
2.	 Place your Cuisinart® Digital Air Fryer on a flat, level surface. 
3.	� Keep the air fryer 2 to 4 inches away from the wall or from any 

objects on the countertop. Do not use on heat-sensitive surfaces.
	� NOTE: OBJECTS SHOULD NOT BE STORED ON TOP OF THE 

AIR FRYER. IF THEY ARE, REMOVE ALL OBJECTS BEFORE YOU 
TURN ON YOUR AIR FRYER. THE EXTERIOR WALLS GET HOT 
WHEN IN USE. KEEP OUT OF REACH OF CHILDREN.

4.	� Confirm that there is nothing inside the Cuisinart® Digital Air Fryer 
except the air fryer basket and crisper plate.

5.	� Wash the air fryer basket and crisper plate thoroughly in warm,  
soapy water and then dry completely.

6.	 Plug power cord into the wall outlet. 

OPERATION
Follow these simple steps to get started:
Place the Air Fryer on a Stable Surface 
Ensure the unit is on a flat, heat-safe surface with space around it.
Insert the Basket 
Make sure the crisper plate is seated properly with the silicone feet 
pointing down in the glass basket. Slide the basket into the unit until  
it clicks.
Power On 
Tap the Power button . The display will illuminate and show “----” to 
indicate the unit is ready.
Select a Function 
Tap a cooking function (e.g., Air Fry, Bake). The default time and 
temperature will appear.
Adjust Time and Temperature (Optional) 
Tap the  or  icon, then use the  buttons to adjust.
Shake Reminder (Optional) 
For crispier, more even results, the Shake Reminder will alert you to 
flip or shake food during cooking. You can turn it off before starting or 
during the cooking cycle by pressing the Shake Reminder button.

Start Cooking 
Tap the Start/Stop  icon to begin. The LED display will alternate 
between time and temperature.
Auto Pause 
If you remove the basket mid-cook, the unit will pause and the display 
will say "out". Return the basket within 5 minutes to resume, or cooking 
will be canceled.
Auto Keep Warm 
After cooking, the unit will keep food warm for up to 60 minutes unless 
the basket is removed for over 5 minutes or the unit is turned off.
Store Leftovers 
Put the basket lid on the air fryer basket to store leftovers. Be sure the air 
fryer basket is cool before securing the lid.
Power Off 
Tap the Power button  to turn off. Unplug when not in use.

AIR FRYING TIPS & HINTS
• �Use Less Oil 

A light spray or drizzle is all you need. It helps with browning but keeps 
things healthier than deep frying.

• �Single Layer = Better Results 
Spread food out evenly in the basket. Crowding leads to soggy spots 
and uneven cooking.

• �Flip or Shake for Crisp 
Use the Shake Reminder to flip or toss food halfway through. It’s key 
for golden, even results—especially with fries, wings, and snacks.

• �Cut Evenly 
Uniform pieces cook at the same rate. This means no burned bits or 
undercooked centers.

• �Use Silicone Tongs or Tools 
To protect the crisper plate's ceramic nonstick coating and keep it in 
top shape, avoid metal utensils.

• �Bonus Tip: Watch the Magic 
Use the top viewing window and transparent glass basket with the 
interior light to monitor progress—no need to remove the basket and 
lose heat.
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AIR FRYER CHART
Use this chart as a quick reference for recommended cooking times, temperatures, and portion sizes for popular foods. For best results, flip or shake 
food halfway through cooking for even crisping. Smaller portions may cook faster—check progress through the viewing windows. Use a heat-safe 
baking pan (not included) on the crisper plate for items like baked goods, quiches, or casseroles.

FUNCTION FOOD ITEM AMOUNT TIME TEMP PREHEAT SHAKE/FLIP

Air Fry Breaded cutlets
up to 4 cutlets,  
1 to 1½ pounds

20 min 375°F - Flip

Air Fry Salmon
up to 4 fillets  

(4 ounces each)
10 min 375°F - -

Air Fry Shrimp up to 1 pound 8 min 370°F - Shake

Air Fry Bacon up to 6 slices 8 to 10 min 400°F - Flip

Air Fry French fries 1 pound 20 min 425°F - Shake

Air Fry Wings 11/2 pounds 30 min 400°F - Shake

Air Fry Frozen snacks -
10 to 20 min 

(depending on item)
400°F - Shake

Bake Cake 6-inch round pan 25 min 325°F ✓ -

Bake Dinner rolls
up to 6 rolls (baked directly  

on the crisper plate, or inside  
a baking pan)

10 to 15 min 350°F ✓ -

Bake Chicken, whole

up to 4 pounds, cooked directly 
in the air fryer basket (without the 
crisper plate); or spatchcocked 

cooked on the crisper plate

55 min 350°F

- -

Bake Chicken drumsticks up to 3 pounds 20 to 30 min 375°F - Flip

Bake Corn on the cob up to 4 ears 20 min 350°F - Shake

Broil Melted cheese topping
on top of casseroles  

or sandwiches
3 to 5 min 450°F ✓ -
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Operation

Why won’t my unit turn on?

Make sure your unit is plugged into a functional outlet.

Make sure the air fryer basket is securely in place in the unit.

Call Consumer Service at 1-800-726-0190.

Unit pauses unexpectedly. The basket may have been removed during cooking. Reinsert within 5 minutes to resume.

Cooking

Why are fried foods not crispy  
or fried evenly?

Some foods may require more oil than others. If not crispy enough, lightly spray, brush, or rub more 
oil on the food. 

Make sure food is spread evenly in a single layer in the air fryer basket with no overlap. If food  
still overlaps, toss or flip food halfway through cooking cycle; use the Shake Reminder for an  
audio alert.

Put the food in for additional cooking time. Make sure to check frequently until food reaches desired 
brownness. 

Why is my food undercooked?

If you put too much food in the air fryer basket, it may not cook in the suggested time. Try using 
smaller batches of food and single layers, rather than stacking food items on top of each other.

If the temperature is too low, the food may not fully cook. For air frying, the ideal temperature  
is around 400ºF.

Cleaning
How do I clean tough-to-
remove food residue from the 
air fryer basket/crisper plate? 

To remove baked-on grease, soak the air fryer basket and crisper plate in hot, sudsy water or use 
a nonabrasive cleaner. We recommend hand-washing these parts in hot, sudsy water with a nylon 
scouring pad or nylon brush and then thoroughly rinsing them, or washing in a dishwasher.

Error codes Display shows an error. If the display shows an error (e.g., E1, E2, E3), unplug the unit and contact Customer Service  
at 1-800-726-0190.

TROUBLESHOOTING
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BEYOND AIR FRYING
This air fryer does more than just air fry. With versatile cooking functions, 
you can bake, broil, recrisp, and keep food warm—all in one appliance.
Tips for Non-Air Fry Functions:
Bake - Great for muffins, cakes, and casseroles. Use a heat-safe baking 
pan (not included) placed on the crisper plate.
Tip: Reduce recipe temperature by 25°F to 50°F for best results.
Broil - Use for melting cheese or crisping the tops of dishes. Includes 
preheat for optimal results.
Keep Warm - Automatically activates after cooking to hold food at 
serving temperature for up to 60 minutes.
Recrisp - Perfect for restoring crunch to leftovers like fries, pizza, 
veggies, and more without overcooking.
General Cooking Tips: 
• �Start checking food 5 to 10 minutes before the end of the  

suggested time.
• Always use oven-safe cookware.
• �For best results, monitor food through the viewing window and glass 

air fryer basket, and use the interior light.

CLEANING AND MAINTENANCE
Keep your air fryer performing at its best with these simple steps:
• Always unplug the unit and let it cool completely before cleaning.
• �Exterior: Wipe with a damp cloth. Avoid abrasive cleaners, scouring 

pads or cleaning detergent sprays.
• �Interior: Use a soft sponge or cloth with mild soap. Rinse and dry 

thoroughly.
• �Glass Air Fryer Basket, Storage Lid & Crisper Plate: All of the 

accessories are dishwasher safe. You can also hand-wash with warm, 
soapy water and a nonabrasive brush or sponge.

• �Avoid metal utensils or harsh scrubbing tools that may damage the 
crisper plate's nonstick surface.

• �Do not immerse the main unit in water or any liquid.
• �Remove the crisper plate from the basket for easier access to  

clean the bottom.

• �Service: Any repairs should be return the appliance to the nearest 
Cuisinart Repair Center for examination, repair, or electrical or 
mechanical adjustment.
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Limited Warranty
Subject to the exclusions and limitations contained herein, Conair LLC dba 
Cuisinart (“Cuisinart”) warrants that the Cuisinart® ClearView 4-Qt Glass Basket  
Air Fryer (“Product”) will be free from material defects in materials and 
workmanship under normal home use conditions for a period of ONE (1) years 
beginning on the date the Product was purchased in its original, sealed 
packaging, unless otherwise specified in this Limited Warranty. This Limited 
Warranty is only for Hong Kong consumers (defined herein as purchasers at 
retail for personal, family, or household use) who originally purchase the 
Product from Cuisinart or an authorized Cuisinart® reseller (if you are unsure 
whether a retailer or other point of sale is an authorized or unauthorized 
Cuisinart reseller, contact Cuisinart).

This Limited Warranty does NOT cover:
• Normal wear and tear;

• 	�Any Product purchased by commercial purchasers or for commercial or
non-household uses;

• 	�Accessories, parts, or software added to the Product after the system is
shipped from Cuisinart;

• 	�Any costs associated with the replacement or repair of the Product, including
labor, installation, or other costs incurred by you without prior Cuisinart
approval;

• 	�Damage to the Product, defective conditions, or nonconformities due to: (1)
external causes, including shipping, accidents, problems with electrical power
(Product designed only for use with 120-volt outlets), abnormal conditions
(such as mechanical or environmental); (2) usage not in accordance with
Product instructions; (3) misuse, neglect, unauthorized alteration,
unauthorized repair; and (4) acts of God or other events beyond Cuisinart’s
control;

• 	�Damage caused by you or any nonauthorized third party, even though
necessary repairs and maintenance might be performed by any company;

• 	�Damage caused by accessories or replacement parts not specifically
authorized by Cuisinart; and

• 	�Any Product where the original Product identification markings (trademark or
serial number) have been removed, altered, or obliterated.

This Cuisinart appliance is guaranteed for domestic consumer use for one year 
warranty.

Within 1 year from the date of your purchase, and under normal circumstances, 
if there is anything wrong with the quality or parts of the product, Cuisinart 
Hong Kong Customer Service Center will provide you with one-year repair 
service for free.

To obtain this warranty service, please remember to keep the original purchase 
receipt.

Note: The warranty does not cover any accessories such as glass lid and water 
reservoir etc. It also excludes all products that are misused, not handled 
according to instructions, accidentally damaged, missing parts, and self-
modified products.

Thakral Corporation (HK) Ltd Customer Service Center:
Unit B, 13F, Chuan Kei Factory Building15 Kin Hong Street, Kwai Chung, N.T. 
Hong Kong

Customer Service Hotline / Whatsapp:
(852) 9855 2916

California residents only
The Limited Warranty period begins on the date the Product was delivered, 
which may be different than the date the Product was purchased. California 
residents also have the option of obtaining the benefits of this Limited 
Warranty by bringing the Product to (A) the store where it was purchased or (B) 
another retail store that sells Cuisinart products of the same type. The retail 
store shall then, according to its preference, either repair the Product, refer the 
consumer to an independent repair facility, replace the Product with another 
identical or reasonably equivalent product, or refund the purchase price less 
the amount directly attributable to the consumer’s prior usage of the Product. 
California residents may also, according to their preference, return 
nonconforming products directly to Cuisinart for repair or, if necessary, 
replacement with another identical or reasonably equivalent product by calling 
our Consumer Service Center toll-free at 1-800-726-0190. Cuisinart will be 
responsible for the cost of such repair, replacement, and/or shipping and 
handling for such nonconforming products under warranty. 
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THIS LIMITED WARRANTY GIVES YOU SPECIFIC LEGAL RIGHTS, AND YOU MAY 
ALSO HAVE OTHER RIGHTS THAT VARY FROM STATE TO STATE OR BY 
JURISDICTION. IN THE EVENT THIS LIMITED WARRANTY IS BREACHED, YOU 
MAY HAVE CLAIMS FOR REPLACEMENT, DAMAGES, OR OTHER PENALTIES.

LIMITATIONS OF LIABILITY/ADDITIONAL LIMITATIONS AND EXCLUSIONS

ALL EXPRESS AND IMPLIED WARRANTIES ARE LIMITED IN DURATION TO THE 
LIMITED WARRANTY PERIOD. NO WARRANTIES APPLY AFTER THAT PERIOD. 
SOME STATES (OR JURISDICTIONS) DO NOT ALLOW LIMITATIONS ON HOW 
LONG AN IMPLIED WARRANTY LASTS, SO THIS LIMITATION MAY NOT APPLY TO 
YOU. CUISINART’S RESPONSIBILITY UNDER THIS OR ANY OTHER WARRANTY, 
IMPLIED OR EXPRESS, IS LIMITED TO REPAIR, REPLACEMENT, OR REFUND, AS 
SET FORTH ABOVE. THESE REMEDIES ARE THE SOLE AND EXCLUSIVE 
REMEDIES FOR ANY BREACH OF WARRANTY. TO THE MAXIMUM EXTENT 
PERMITTED BY LAW, CUISINART IS NOT RESPONSIBLE FOR ANY DIRECT, 
INDIRECT, SPECIAL, INCIDENTAL, OR CONSEQUENTIAL DAMAGES RESULTING 
FROM ANY BREACH OF WARRANTY OR UNDER ANY OTHER LEGAL THEORY 
(INCLUDING, BUT NOT LIMITED TO, LOST PROFITS, DOWNTIME, LOSS OF 
GOODWILL, DAMAGE TO OR REPLACEMENT OF EQUIPMENT AND PROPERTY, 
AND ANY COSTS OF RECOVERING, REPROGRAMMING, OR REPRODUCING ANY 
PROGRAM OR DATA STORED IN OR USED WITH A SYSTEM CONTAINING THE 
PRODUCT), EVEN IF CUISINART HAS BEEN ADVISED OF THE POSSIBILITY OF 
SUCH DAMAGES. SOME STATES (OR JURISDICTIONS) DO NOT ALLOW THE 
EXCLUSION OR LIMITATION OF INCIDENTAL OR CONSEQUENTIAL DAMAGES, SO 
THE ABOVE LIMITATIONS OR EXCLUSIONS MAY NOT APPLY TO YOU. ALL 
EXPRESS AND IMPLIED WARRANTIES ARE LIMITED IN DURATION TO THE 
LIMITED WARRANTY PERIOD. NO WARRANTIES APPLY AFTER THAT PERIOD. 
SOME STATES (OR JURISDICTIONS) DO NOT ALLOW LIMITATIONS ON HOW 
LONG AN IMPLIED WARRANTY LASTS, SO THIS LIMITATION MAY NOT APPLY TO 
YOU.

This Limited Warranty is issued by:
Conair LLC

1 Cummings Point Road

Stamford, CT 06902

1-800-726-0190
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Notes:
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