KOGAN SMARTERHOME™
12L DIGITAL AIR FRYER OVEN
(1800W)
KASM12DGFYA

SAFETY & WARNINGS
Please handle this product with care and inspect it regularly to ensure it is in good
working order.
If the product, power supply cord or plug shows any signs of damage: stop use,
unplug and contact Kogan.com support.
•

Read all instructions before using the appliance and retain this guide for reference.

•

Be sure to use on a heat resistant and even surface, such as a heatproof mat. Do not
place directly on a benchtop. Keep the appliance at least 20cm away from the wall,
furniture or other flammables.

•

Never immerse the main unit housing, which contains electrical components and
heating elements, in water. Do not rinse under the tap.

•

To avoid electrical shock, do not put liquid of any kind into the main unit housing
containing the electrical components.

•

If the plug does not fit fully into the outlet, reverse the plug. If still does not fit, contact a
qualified electrician. Do not attempt to modify the plug in anyway.

•

Make sure the appliance is plugged into a wall socket. Always make sure that the plug
is inserted into the wall socket properly.

•

To prevent food contact with the interior upper screen and heat element, do not overfill
the rotating mesh basket.

•

Do not cover the air intake vent or air outlet vent while the air fryer is operating. Doing
so will prevent even cooking and may damage the unit or cause it to overheat.

•

Never pour oil into the rotating mesh basket. Fire and personal injury could result.

•

While cooking, the internal temperature of the unit reaches several hundred degrees
centigrade. To avoid personal injury, never place hands inside the unit until it has
thoroughly cooled down.

•

This appliance is not intended for use by persons with reduced physical, sensory, or
mental capabilities or lack of experience and knowledge, unless they are under the
supervision of a responsible or have been given proper instruction in using the
appliance. This appliance is not intended for use by children.

•

When cooking, do not place the appliance against a wall or against other appliances.
Leave at least 10cm free space on the back and sides and above the appliance. Do not
place anything on top of the appliance.

•

Do not use this unit if the plug, the power cord, or the appliance itself are damaged in
any way.

•

Do not place the unit on the oven top surfaces.

•

If the power cord is damaged, it must be replaced by Kogan.com in order to avoid a
hazard.

•

Keep the appliance and its power cord out of the reach of children when it is in
operation or in the “cooling down” process.

•

Keep the power cord away from hot surfaces. Do not plug in the power cord or operate
the unit controls with wet hands.

•

Never connect this appliance to an external timer switch or separate remote-control
system.

•

Never use this appliance with an extension cord of any kind.

•

Do not operate this appliance on or near combustible materials such as tablecloths
and curtains.

•

Do not use the air fryer for any purpose other than described in this manual.

•

Never operate the appliance unattended.

•

When in operation, hot air is released through the air outlet vent. Keep your hands and
face at a safe distance from the air outlet vent. Take care to avoid hot air when
removing the basket from the appliance.

•

The unit’s outer surfaces may become hot during use. The rotating mesh basket will be
hot. Wear oven mitts or use the fetch tool when handling hot components. Wear oven
mitts when handling hot surfaces.

•

Should the unit emit black smoke, unplug immediately and wait for smoking to stop
before removing air fryer contents.

•

When the time has run out, cooking will stop but the fan will continue running for 20
seconds to cool down the unit.

•

Always operate the appliance on a horizontal surface that is level, stable and noncombustible.

•

This appliance is intended for normal household use only. It is not intended for use in
commercial or retail environments.

•

Always unplug the appliance after use.

•

Let the appliance cool down for approximately 30 minutes before handling, cleaning, or
storing.

•

Make sure the ingredients prepared in this unit come out cooked to a golden-yellow
colour rather than dark or brown. Remove burnt remnants.

Overheating protection
Should the inner temperature control system fail, the overheating protection system will be
activated, and the unit will not function. Should this happen, unplug the power cord. Allow
time for the unit to cool completely before restarting or storing.
Automatic shut-off
The appliance has a built-in “shut-off” device that will automatically shut down the unit
when the timer LED reaches zero. You can manually switch off the appliance by selecting
the power button. The fan will continue running for 20 seconds to “cool down” the unit.
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2. Rotating mesh basket
Intended for cooking fries, roasting nuts, and other snacks. Use fetching tool to place the
basket into the unit.
3 & 4. Rotisserie shaft, forks and set screws
Used for roasts and whole chickens. Force the shaft lengthwise through the meat and
centre. Slide the forks onto the shaft from either end into the meat, then lock in place with
the set screws into the indentations on the shaft. You can adjust the screws closer to the
middle if needed, but never outward towards the ends.
Note:
Make sure roast or chicken is not too large to rotate freely within the air fryer. Maximum
chicken or roast, 1.5-2kg.

5. Fetching tool
Use to remove cooked roasts and chicken that have been prepared using the rotisserie or
skewer methods. Place under the rotisserie shaft and lift (from the left side first) then gently
extract the food.
6. Skewers (optional)
Use for kabob recipes, meat, fish, or veggies.
7. Adjustable skewer rack (optional)
Used when making kabobs. The skewer racks fit over the shaft and lock in place with set
screws.
8. Oil tray
Cook with the drip pan in place for easy clean-up.
9. Dehydrating racks
Can be used for dehydration, but also to cook crispy snacks or reheat items like pizza.

WARNING: Forks, skewers and other metal parts with this unit are sharp and

will get extremely hot during use. Great care should be taken to avoid personal
injury. Wear mitts or gloves.

1. LED digital display
The digital numeric display will switch between temperature and time remaining during the
cooking process.
2. Indicator lights
These lights will blink in sequence while cooking is in progress and continue blinking up to
20 seconds once you shut the unit down.
3. Cooking presets
Selecting any of these will set time and temperature to a default setting for that food. You
may override these presets with the time and temperature buttons. See the preset table on
page 8.
4. Internal Light
Press this button to turn on the internal light for checking cooking progress while the unit is
in operation.
Note:
Opening the door during the cooking process will pause the unit. The internal light will
illuminate if the door is open.

5. Rotation button
Select this button when cooking anything using the rotisserie mode to start rotation. The
function can be used with any preset, and the icon will blink while in use.
6. Time and Temperature buttons
•

The Time buttons enable you to select an exact cooking time from 1 to 60 minutes in all
modes except when dehydrating, which uses 1-hour intervals and an operating time
from 0 to 24 hours.

•

The Temperature buttons enable you to raise or lower cooking temperature by 5°C
each press, from 65°C to 200°C. Dehydration temperature range is from 30°C to 80°C.

7. Power/Start-Stop Button
•

Once the unit is plugged in, the power button will light up. Pressing the power button
once will cause the full panel to be illuminated.

•

Pressing the power button a second time will activate the cooking process, at the
default temperature of 185°C and time 15 minutes.

•

Selecting the power button at any time during the cooking process will shut down the
unit, causing the display to go dark immediately and the operation light to dim within
20 seconds. The fan will continue running for 20 seconds to “cool down” the unit.

Preset buttons
Preset Button

Temperature

Time

French Fries

200°C

15 mins.

Steak

185°C

20 mins.

Fish

160°C

20 mins.

Shrimp

160°C

20 mins.

Chicken

200°C

30 mins.

Cake

160°C

30 mins.

Cake

185°C

25 mins.

Dehydrator

30°C

4 hrs.

CONNECT TO SMARTERHOME™ APP
Install App
Download the “Kogan SmarterHome” app from the Play Store (Android) or App Store (iOS).
Register
If you do not have a Kogan SmarterHome™ account, register or sign in with a verification
code sent by SMS.
To register:
1.

Tap to enter registration page.

2.

The system automatically recognises your country/area. You can also select your
country code manually. Enter your email address and tap ‘Next.’

3.

Alternatively, you can select ‘Register by mobile number’ and enter the verification
code sent to you by SMS.

4.

Create a profile on the next page to define your location and room.

Set device in pairing mode
When the device is first turned on, it may automatically enter pairing mode (the
Temperature icon may be flashing rapidly).
If not automatically in pairing mode when powered on, you can manually set the device in
pairing mode by pressing and holding the “Time & Temperature” button until the Wi-Fi icon
appears and flashes rapidly.
Add device through network
5.

Once registered, tap “+” in the upper right corner of the app’s home page to add a
new device through the network.

6.

Select the product type from the list of options in the app (Kitchen Appliances > Air
Fryer).

7.

Ensure that the device is in pairing mode, with the Wi-Fi icon rapidly flashing, and
tap “Confirm light is rapidly flashing”.

8.

Upon successfully confirming pairing mode, enter your Wi-Fi details. It is important
that your SmarterHome™ device and the app are connected to the same Wi-Fi
network during setup.

9.

The device will commence the pairing process and connect to the app. Ensure
your Wi-Fi router, mobile phone, and the SmarterHome™ device are kept close
until connection is complete.

10. After successfully being added, you will have the option to rename the device and
assign it to a location. It will now be listed on the app’s home page. Tap the device
listing to enter its control page.

Notes:
The device and the app have to use the same Wi-Fi network.
•
•
The device is only compatible with 2.4Ghz networks.

ASSEMBLY
1.

Insert drip tray into bottom of the unit.

2.

Place air flow rocks into the unit by sliding them through the side grooves (shown in
Fig. A) and onto the back lip.

3.

Place the air flow racks closer to the top heating element for faster cooking and
added crisp.

4.

Rotate the airflow racks mid-cycle for even cooking.

Fig. B

Fig. A
Components

Left

Right
Skewer rack (x2)
Rotisserie shaft

Skewers (x10)

Set screws (x2)

Rotisserie shaft & skewer racks
1.

Place the two skewer racks at each end of the rotisserie shaft. Make sure the set
screws are on the outer side of the rotisserie shaft.

2.

Slightly tighten the set screws. Do not overtighten as you may need to adjust the
tightness after you insert the skewers.

3.

Carefully poke the skewers through the food.

FINAL ASSEMBLY
FRONTAL VIEW
Set screw

Skewer
racks

Set screw

Rotisserie shaft

Left side

Right side

Rotisserie spit assembly
1.

Insert each skewer point through the holes on the left skewer rack (Fig. C).

2.

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

3.

Release the clip to securely rest the skewer in the slot as shown (Fig. D).

4.

Repeat process 3 through 6 in a uniform manner around the skewer rack. Make
sure the skewers are evenly spaced.

5.

Tighten the set screws to make sure they are securely in place.

6.

Use caution while inserting the spit into the unit to prevent getting poked by the
skewer ends.
Final Assembly

Fig. C-Left Side

Fig. D - right side

Inserting rotisserie spit or rotating mesh basket
1.

Insert the left side of the assembled spit or basket into the rotisserie shaft socket.
Be sure the rotisserie shaft is in place to engage rotation (Fig. E).

2.

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

Fig. E - Left Side

Removing rotisserie spit or rotating mesh basket
1.

Open the unit door to pause the cooking cycle or turn the unit off by pressing the
power button.

2.

Insert the fetching tool beneath the rotisserie shaft.

3.

Lift the right side of the fetching tool at a slight angle to clear the bracket, and
then shift the right until the left side of the shaft slides out of the rotisserie.

4.

Carefully remove the rotisserie food from the air fryer.

Fig. F - Right Side

OPERATION
WARNING: Never use a cooking vessel filled with cooking oil or any other
liquid with this unit. Fire hazard or personal injury could result.
Before first use
1.

Read all material and warning stickers and labels.

2.

Remove all packing materials, labels, and stickers.

3.

Wash all parts and accessories used in the cooking process with warm soapy
water. Only the accessories are dishwasher safe.

4.

Wipe the inside and outside of the cooking Unit with a clean moist cloth.

Note:
Never wash or submerge the cooking unit in water.
Preparing for use
1.

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

2.

Select the cooking accessory for your recipe.

WARNING:
•

Never place anything on top of the appliance.

•

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

•

Never fill any cooking vessel with oil or liquid of any kind. This unit cooks with
hot air only.

•

Never use the air fryer door as a place to rest a hot fry basket filled with
food. The hot fry basket could damage the air fryer door or cause the unit to
tip. Personal injury could result.

•

Always use oven mitts when removing hot air fryer racks.

Cooking with the rotisserie air fryer
1.

Place the ingredients on airflow rack, one of the rotisserie accessories or in the
rotating mesh basket.

2.

Put the airflow rack, rotating mesh basket or rotisserie spit, into the unit and shut
the air fryer door. Plug the power cord into a dedicated 220V outlet.

3.

When rotating mesh basket or rotisserie and food is in place, press the power
button once (Page 8)

4.

Select a Preset function as shown on page 8 or manually set the Temperature and
then the Time (Page 8 fig. 4, 5, 6, 7). Refer to the detailed control panel instructions
on page 8.

5.

Press the power button to begin cooking cycle.

Note:
You may open the air fryer door to view the rotisserie at any time during the process
to check the progress.

Note:
Consult the charts in this manual or the recipe guide to determine the correct
settings.
Tips:
•

Foods that are smaller in size usually require a slightly shorter cooking time than
large ones.

•

Flipping or turning smaller sized foods halfway through the cooking process will
help ensure all the pieces are evenly fried.

•

Misting a bit of vegetable oil to fresh potatoes is suggested for a crispier result.
When adding a little oil, do so just before cooking.

•

Snacks normally cooked in an air fryer can also be cooked in the rotisserie air fryer.

•

Use the pre-made dough to prepare filled snacks quickly and easily. The pre-made
dough also requires a shorter cooking time than homemade dough.

•

Place a baking tin or air fryer dish in the rotisserie air fryer when baking a cake or
quiche. A tin or dish is also suggested when cooking fragile or filled foods.

•

You can use the rotisserie air fryer to reheat food; simply set the temperature to
150°C.

WARNING:
•

During the cooking process, the rotating mesh basket and other accessories
will become very hot. When you remove it to check on the progress, make
sure you have a trivet or a heat resistant surface nearly to set it down on.
Never place the rotating mesh basket directly on a countertop or table.

•

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

•

Always use the rotisserie fetching tool and mitts to remove hot or cooked
food from the appliance.

Food Item

Min- Max(G)

Time*

Temperature

300-700

15-16 min.

200°C

Thick frozen fries

300-700

15-20 min.

200°C

Home-made fries

300-800

10-16 min.

200°C

Add 1/2 tbs of oil

Home-made potato wedges

300-800

18-22 min.

182°C

Add 1/2 tbs of oil

Home-made potato cubes

300-750

12-18 min.

182°C

Add 1/2 tbs of oil

250

15-18 min.

182°C

Thin frozen fries

Rosti
Potato gratin

Comments

500

15-18 min.

200°C

Steak

100-500

8-12 min.

182°C

Pork chops

100-500

10-14 min

182°C

Hamburger

100-500

7-14 min.

182°C

Sausage roll

100-500

13-15 min.

200°C

Drumsticks

100-500

18-22 min.

182°C

Chicken breast

100-500

10-15 min.

182°C

Spring rolls

100-400

15-20 min.

200°C

Use oven-ready

Frozen chicken nuggets

100-500

10-15 min.

200°C

Use oven-ready

Frozen fish fingers

100-400

6-10 min.

200°C

Use oven-ready

Frozen bread crumbed
cheese snacks

100-400

8-10 min.

182°C

Use oven-ready

Stuffed vegetables

100-400

10 min.

160°C

Cake

300

20-25 min.

160°C

Quiche

400

20-25 min.

182°C

Use baking tin

Muffins

300

15-18 min.

200°C

Use baking tin

Sweet snacks

400

20 min.

182°C

Use baking tin

Sweet snacks

400

15 min.

200°C

Use baking tin

Tip:
Set the timer to 1/2 the time needed for the recipe and the timer bell will alert you when it is
time to flip your food. When you hear the timer bell, the pre-set preparation time has
elapsed.
The table above will help you choose the basic settings for the ingredients selected.

Note:
Keep in mind that these settings are indications. As ingredients differ in origin, size
shape and brand, this cannot guarantee the best settings for your ingredients.

*Add 3 minutes to the cooking time when starting with a cold appliance.

Wi-Fi Control Panel
The image below shows the control panel as it appears in the SmarterHome™ app:

1.

Preset choices

Choose from the eight cooking presets shown (as detailed under “Preset buttons” above):

2.

Recipes

More recipes than those shown can be selected; images are for reference only.

Choose this icon:

Choose this icon:
Cooking will then begin.

Timer
A delay timer can be set from the menu of any recipe.
Note: the timer function may have an error of approximately 30 seconds.

Choose this icon to set a timer:

3.

Internal Light

Pressing this icon will help you check cooking progress while the unit is in operation.
Note: Opening the door during the cooking process will pause the unit. The internal light will
illuminate if doors open.

4.

Rotation Button

Select this icon when cooking anything using the Rotisserie Mode. Function can be used
with any preset. The icon will blink while in use.

5.

Timer Control Buttons

These buttons enable you to add or decrease cooking time, one minute at a time. The time
control range: 1-60min.

6.

Temperature Control Buttons

These buttons enable you to add or decrease cooking temperature 5°C at a time.
Temperature control range: 65°C - 200°C.

7.

Power Button

Once the machine successfully connects to Wi-Fi, and after pushing the power button
once, the full panel will be illuminated. Pushing the power button a second time will start
the cooking process with a default temperature of 180°C and the cooking time 15minutes.
During the cooking cycle, pressing the power button will turn the unit off. All lights will turn
off and the running light will continue to blink for 20 seconds.

8.

Timer

With this feature, you can prepare food in advance by setting a delay time before cooking
begins. The food will be prepared by the set time and temperature.

9.

Custom

You can add or decrease cooking temperature control range: 65°C - 200°C and time
control range: 1-60min.
Once you choose the custom icon, the default time will be 15min and the temperature
185°C.

10.

Edit

You can edit the model name as desired and find more information for this app.

GOOGLE HOME CONTROL
Note:
You will need to have set up a Google Home account prior to linking your
Kogan SmarterHome™ device.

Adding “SmarterHome” to the Google Home app
1.

From the home page of the Google Home app, select the “+” icon to access the
‘Add and manage’ page.

1.

Select ‘Set up device’, then under the Works with Google banner, select ‘Have
something already set up?’

2.

Select the search bar and type ‘Smarter Home’ to locate the Kogan
SmarterHome™ service.

3.

Tap ‘Authorise’ to grant Google permission to access the SmarterHome™ app and
your devices.

4.

From here, you will be prompted to sign into your SmarterHome™ account using
either your email or mobile phone number, depending on which method you used
to register your account.

5.

Once connected, the app will display any compatible devices linked to your
SmarterHome™ account. From here you can assign them to rooms and set up any
routines.

6.

Tap on any of the devices to view a list of available commands.

Note:
Please note that Google Home can only control the base/core functions of any
compatible SmarterHome™ devices. To make full use of this product’s smart
functionality, please use the Kogan SmarterHome™ app.

AMAZON ALEXA CONTROL
Note:
You will need to have set up an Alexa account prior to linking your Kogan
SmarterHome™ device.

Adding “SmarterHome” to the Alexa app
1.

From the home page of the Alexa app, select the “ ” icon in the top-right and
select Skills & Games from the sidebar.

2.

Select the search bar and type ‘Smarter Home’ to locate the Kogan
SmarterHome™ skill.

3.

Tap ‘Enable to Use’ to add the Kogan SmarterHome™ skill to Alexa.

4.

From here, you will be prompted to sign into your SmarterHome™ account using
either your email or mobile phone number, depending on which method you used
to register your account.

5.

Tap ‘Authorise’ to grant Alexa permission to access the SmarterHome™ app and
your devices.

6.

Once connected, the app will perform a search and display the devices linked to
your SmarterHome™ account.

7.

When your devices have successfully connected to the Alexa app, you will be able
to control your Kogan SmarterHome™ devices via Alexa’s voice commands.

Note:
Please note that Alexa can only control the base/core functions of any compatible
SmarterHome™ devices. To make full use of this product’s smart functionality,
please use the Kogan SmarterHome™ app.

CLEANING & CARE
Cleaning
Clean the rotisserie air fryer after each use. The rotating mesh basket and other accessories
are made of durable stainless steel and are dishwasher safe.
Never use abrasive cleaning materials or utensils on these surfaces. Caked-on food should
be soaked for easy removal in warm soapy water.
1.

Remove the power cord from the wall socket and be certain the appliance is
thoroughly cooled before cleaning.

2.

Wipe the outside of the appliance with a warm moist cloth and mild detergent

3.

Clean both sides with warm soapy water on a damp cloth. Do not soak or
submerge the door in water or wash in the dishwasher.

4.

Clean the inside of the appliance with hot water, a mild detergent, and a
nonabrasive sponge.

5.

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

Storage
1.

Unplug the appliance and let it cool down thoroughly.

2.

Make sure all components are clean and dry.

3.

Place the appliance in the clean, dry place.

TROUBLESHOOTING
Problem

Possible Cause
The appliance is not plugged in.

Solution
Plug the power cord into a wall
socket.

The rotisserie air fryer
With the basket in place, set
You have not turned the unit on by the Temperature and Time.
does not work
setting the preparation time and
temperature.
Check that the door is closed.

Food not completely
cooked

White smoke being
emitted

French fries are not
fried evenly

Fries are not crispy

The rotating mesh basket is
overloaded.

Use smaller batches for more
even frying.

The temperature is set too low.

Raise the temperature and
continue cooking.

Some foods need to be turned
during the cooking process.

See the general operation
instructions above.

Oil is being used.

Wipe the unit down to remove
excess oil.

Accessories have excess greasy
residue from previous cooking.

Clean the rotating mesh
basket after each use.

The wrong type of potato is used.

Use fresh, firm potatoes.

Potatoes not rinsed properly
during preparation.

Use cut sticks and pat dry to
remove excess starch.

Raw fries have too much water.

Dry potato sticks properly
before misting with oil.
Cut sticks smaller and add
slightly more oil.

NOTES

Need more information?
We hope that this user guide has given you
the assistance needed for a simple set-up.
For the most up-to-date guide for your product,
as well as any additional assistance you may require,
head online to help.kogan.com

