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Food Time Temperature

Anzac biscuits 8 to 10 minutes 180°C

Cake 20 to 30 minutes 175°C

Lamingtons
10 to 15 minutes 

(for the sponge cake base)
160°C

Muffins 15 to 20 minutes 180°C

Vegemite scrolls 10 to 12 minutes 180°C

Pies and sausage rolls 12 to 15 minutes 180°C

Pizza 5 to 10 minutes 175°C

Food Time Temperature

Root vegetables 15 to 20 minutes 200°C

Zucchini 10 to 12 minutes 200°C

Broccoli 8 to 10 minutes 200°C

Cauliflower 10 to 12 minutes 200°C

Green beans 8 to 10 minutes 200°C

Asparagus 7 to 9 minutes 200°C
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Capsicum 8 to 10 minutes 200°C

Eggplant 15 to 20 minutes 200°C

Spinach 5 to 7 minutes 200°C

Cherry tomatoes 5 to 7 minutes 200°C

Beetroot 15 to 20 minutes 200°C

Onions 8 to 10 minutes 200°C

Garlic 6 to 8 minutes 200°C

Whole potato 30 minutes 200°C

Food Time Temperature

Frozen chips 15 to 20 minutes 200°C

Frozen potato wedges 20 to 25 minutes 200°C

Frozen mixed vegetables 10 to 12 minutes 200°C

Frozen dim sims 10 to 12 minutes 200°C

Frozen fish fillets 12 to 15 minutes 200°C

Frozen chicken nuggets 10 to 12 minutes 200°C

Frozen mozzarella sticks  8 minutes 200°C

Frozen fries 15 minutes 200°C

Frozen sausage rolls 15 to 20 minutes 200°C

Frozen tater tots 15 minutes 200°C

Frozen onion rings 8 minutes 200°C

Frozen meat pies 20 to 25 minutes 200°C
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Frozen garlic bread 7 minutes 200°C

Frozen vegetable patties 10 to 12 minutes 200°C

Frozen pizza 6 to 10 minutes 180°C

Food Time Temperature

Chicken breast fillets 15 to 18 minutes 200 °C

Chicken thigh fillets 20 to 25 minutes 200 °C

Chicken wings 20 to 25 minutes 200 °C

Chicken drumsticks 25 to 30 minutes 200 °C

Chicken tenders 10 to 12 minutes 200 °C

Chicken schnitzel 12 to 15 minutes 200 °C

Chicken parmigiana 15 to 18 minutes 200 °C

Chicken kebabs 12 to 15 minutes 200 °C

Chicken meatballs 10 to 12 minutes 200 °C

Chicken sausages 12 to 15 minutes 200 °C

Whole chicken 40 to 50 minutes 180 °C

Food Time Temperature

Fish fillets 10 to 12 minutes 200 °C

Prawns 6 to 8 minutes 200 °C

Calamari rings 8 to 10 minutes 200 °C

Scallops and mussels 5 to 7 minutes 200 °C
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Food Time Temperature

Pork loin/shoulder 30 minutes 200 °C

Rack of lamb 20 to 30 minutes 180 °C

Sausages 15 minutes 180 °C

Bacon 6 to 0 minutes 200 °C

Beef burgers 16 to 20 minutes 190 °C
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Problem Reason Solution

The air fryer does 

not work.

Not plugged in.

A drawer or cooking mode 

has not been selected.

Start/Stop not pressed.

The drawer is open.

Plug into an earthed wall outlet.

Select a drawer/preset on the 

control panel.

Press Start/Pause.

Close the drawer to resume the 

selected function.

The drawers 

will not slide in 

properly.

Too much food in the 
drawers.

Reduce the quantity; do not 

overfill.

Fried ingredients 

are not cooked 

through.

Too much food was added.

The temperature was set 
too low.

Cooking time is too short.

Cook in smaller batches for better 

air circulation.

Increase the temperature or 

choose a higher preset.

Increase the time or select a 

preset with a longer default time.

Fresh fries fry 

unevenly.

Wrong type of potatoes 

used.

Potato sticks are not rinsed 

adequately.

Use fresh, firm potatoes and 

similar size sticks.

Rinse to remove surface starch; 

dry well before cooking.
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Fried snacks are 

not crispy or evenly 

fried.

Some ingredients must be 

brushed with oil.

Food is stuck together or 

not turned.

Brush a thin layer of oil on the 

surface before cooking.

Shake/turn the food periodically 

during cooking.

Fresh fries are not 

crispy.

Depends on the amount of 

oil and water in potatoes.

Dry sticks well; cut to uniform 

size; add slightly more oil for a 

crisper result.

The appliance is 

smoking.

Ingredients have high oil 

content.

White smoke from previous 

grease.

Temperature inappropriate 

for food.

Some smoking is normal.

Clean the appliance thoroughly 

after each use.

Food is burnt.

Food added before 

preheating is completed.

Time is too long.

Food left in the appliance 

after time elapsed.

Add food only after preheating (if 

preheating).

Monitor progress and reduce the 

time.

Remove food immediately when 

cooking ends.
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Distributed by Kitchen Warehouse. 

Wolstead is a registered trademark of Kitchen Warehouse Pty 

Ltd. The printed material appearing in this document and related 

packaging is protected by copyright.

Kitchen Warehouse Pty Ltd

1 Pensioner Guard Road

North Fremantle, WA, 6159

www.kitchenwarehouse.com.au

1800 332 934

customerservice@kitchenwarehouse.com.au


