PREP YOUR MAXX

Remove all plastic,

tape and stickers from Remove all stickers
inside and outside the from steak / dehydrator
MAXX, and from the and air rack.

french doors.

Prep the cavity by searing at 500°F:

a| A
Press the AIR FRY [B]

Press START/STOP [A] button, and turn the
to turn on your MAXX. knob [C] to select the
STEAK [D] setting.

d]

Press the knob [C] to
select. Then, turn the
knob [C] to the right to
increase the time to 20
minutes, and press the
knob [C] again.

Press START/STOP [A] to
begin the cycle. Itis
normal if some smoke or
smell emanates from the
appliance as some
packing oil may remain
after production.
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ARFRY CHICKEN WARM RIBS SHRIMP STEAK WINGS

AIR FRY OVEN
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START/ STOP

MAXX gets hot when used for the first time. Wear oven mitts
when handling. See page 8 of the manual to learn more.

GET TO KNOW YOUR MAXX

MEET YOUR ACCESSORIES LEARN WHERE TO USE THEM
:

Crumb tray Baking tray Air rack
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Air frying basket Bacon tray 2-in-1 dehydrator i e
and steak tray & —
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Rotisserie spit Rotisserie handle Rack handle
and forks
See page 13 of the manual for more details. Tip: Use your steak tray and bacon tray on top of the baking tray.

QUICK COOKING GUIDE
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CHICKEN BREAST CHICKEN THIGHS FROZEN CHICKEN MEATLOAF FROZEN PIZZA CHOCOLATE
(BONE IN) NUGGETS (BEEF) (THIN CRUST) CHIP COOKIES

10 mins

15-20 min 35-40 mins 6-7 mins 10 mins

15-20 min

Time

Temp. 400°F 450°F 360°F 400°F 360°F 400°F 360°F
Setting Air Fry Air Fry Air Fry Air Fry or Bake Air Fry Bake (Pizza) Bake
Accessory | Air Frying Basket | Air Frying Basket | Air Frying Basket Baking tray Air Frying Basket Air Rack Baking tray
Level Level 3 Level 3 Level 3 Level 1 Level 3 Level 2 Level 2

See page 23 of the manual for a complete cooking guide.

PRO TIP: Customize presets while cooking by pressing the knob once to adjust time, and
again to adjust temperature. The MAXX will automatically accept changes after 3 seconds.

CONNECT WITH US

CLAIM YOUR WARRANTY

To register your product, simply complete the included
form, visit Kalorik.com/register or scan the QR code below.

EXCITED TO THE MAXX?

If you're enjoying the benefits of fast, healthy
cooking, and delicious MAXX-made meals,
share your love by leaving us a review!

NOT DELIGHTED AS YOU'D HOPED?

If you're unhappy with your product, or
have any comments or concerns, reach out
to our customer happiness team anytime at

service@kalorik.com or 1-888-KALORIK.
We will make it right!

SPREAD THE WORD

Follow us on social media @kalorik for new
recipes and tips from the pros! Share your
culinary creations with the hashtag #MAXXMADE
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