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MODEL: KXW120-110A | STEAM AIR FRYER OVEN

Other Cooking Guide
Food Dish Function Temperature

Toast Slices
5 slices Air Fry 350°F

Egg Tarts
9 pieces Bake 350°F

Roasted Potato Chunks
Steam Roast 350°F

Roasted Chicken Wings
Mid-wings or drumettes Air Fry 400°F

Frozen Pizza
Under 9 inches Air Fry 350°F

French Fries
300 g Air Fry 400°F

Steamed Eggs
6 min | 8 min  | 11 min Steam 212°F

Temperature Cooking Time

6 Minutes – Runny Yolk
8 Minutes – Jammy Yolk

11 Minutes – Fully Cooked

Adjust the cooking time based on the portion size, food dimensions, shape, and the kind of 
container used.

Temperature

350°F

350°F

350°F

400°F

350°F

400°F

212°F

EVERYDAY COOKING
Simple settings for everyday favourites

Temperature Cooking Time Accessories Rack Level

12-15 min

15 min

25 min

12-15 min

15-18 min

12-15 min

2019

Preheat the oven before cooking 

Baking Pan + Wire Rack 1st

Air Fry Basket 1st

Baking Pan 1st

Baking Pan 1st

Wire Rack 1st

Air Fry Basket 2nd

6 Minutes – Runny Yolk
8 Minutes – Jammy Yolk

11 Minutes – Fully Cooked
Wire Rack 2nd
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