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What is Breville?
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Breville is an Australian manufacturer of little home appliances (based in Sydney), including premium countertop ovens, non-premium ovens (like a regular toaster oven), blenders, microwaves, and also makes Nespresso coffee machines.  The society was founded in 1932 and the brand name Breville was taken from the two founders’ last names: Bill O’Brien and Harry Norville.

In 2002, the Breville brand was introduced to the United States, and in recent years, has introduced juicers, pressure cookers, food processors, and blenders.  By 2011, sales for its juicers doubled by the U.S. following a Breville juicer featured in the Netflix series ‘Fat, Sick and Nearly Dead”.  
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The Breville Smart Oven Air 

[image: ]


The Breville Smart Oven Air has many features similar to those of Breville’s other ovens, or even a toaster oven.  Breville countertops are renowned for having many features and functions. The Breville smart stainless-steel oven has features that you would expect as a slow bake and baking feature plus a couple more, including Air Fry and Dehydrate.  Air frying is a healthier way to crunch your food than conventional frying oil.  Air frying uses Super Convection’s intelligent machine to help move air inside the oven for the best crisp.  Super Convection runs the built-in convection ventilator speeds much higher than regular Convection baking.  The two-speed convection fan is one of the little appliance market’s only two-speed fans.

For every baking function, the Element IQ device works to optimize the heating elements, convection fan, and time to achieve each task's best results.  For each mode, you can use the Element IQ program, or just manually use your oven.

The lowest-priced countertops in Breville are without convection fans.  These are not convection ovens while the Breville Smart Oven Pro (the variant in price just below the Smart Air) has a convection fan but not a two-speed fan.
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What are the Smart Oven Air functions?
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The Smart Air has 13 pre-set features, that’s quite a lot.  The following functions are: bake, roast, broil, warm, pizza, proof, air fry, toast, bagel, reheat, slow bake, cookies, and dehydrating.

These pre-set functions work with the company's Element IQ System and each of the six oven heating elements to bake automatically for optimal performance.  These heating elements are put on the top and bottom of the oven, and each element is turned on or off by the Element IQ System at higher or lower power, depending on the feature you select.

Learning the controls

The great thing about the Breville Smart Air Fryer Oven is that all the controls are labeled for easy use, so you don’t have to bother with confusing dials.

Function knob:

This knob allows you to select which baking program you would like.

LCD Display:

Displays the number of pieces of bread, darkness setting, current time, baking temperature, and amount of time left to bake.

TEMP/DARKNESS button:

Select the TEMPERATURE or DARKNESS setting for the TOAST.

UP and DOWN selection buttons:

Use to adjust time, temperature, and amount of darkness.

TIME/SLICES button:

Use to adjust the baking time and number of slices of bread.

A BIT MORE:

This function adds a little amount of baking time.  The amount of time varies depending on which baking program you have chosen.

START/CANCEL button:

It starts and stops the baking process

F/C button:

Choose Fahrenheit or Celsius.

FROZEN FOODS button:

Adds extra time to the baking process to defrost frozen foods.
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How to arrange the Smart Oven before first use
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It’s necessary to run the smart oven empty for about 20 minutes before first taking off any protective substance stick on the elements.  Before conducting the test, put the oven into the well-ventilated area and follow the instructions given below.

	First, take off the promotional stickers, poly covers on any packaging materials from the oven.

	Take off the roasting pan, crumb tray, dehydrate or air fry basket, roasting pan, pizza pan, wire rack, broiling rack, from poly packaging and wash them into warm water or soapy water using a soft cloth.

	Take a soft sponge to wipe the interior of the oven and dry it.

	Put the oven into a well-ventilated area.  Make sure a minimum 4 to 6 inches of distance space on both sides of the oven.

	Include the crumb tray in the oven and plug the power cord into a power outlet.

	The oven screen will illuminate with a warning sound, and the functions menu will be displayed and the default indicator is on TOAST menu setting.

	Now rotate the SELECT-CONFIRM dial till the pointer is on PIZZA settings.

	Press the START-STOP button. Then, the button backlight will light up red and the oven digital display screen will light up orange with a “beep”.

	Then the display indicating PRE-HEATING by blinking.  After completion of pre-heating the oven sound alerts and the timers automatically begin countdowns.

	After finishing the baking cycle, the oven alarm sounds, then the START-STOP backlight off and the oven LCD turns on in color.  This will denote that the oven is ready for first use.
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How do I use my Breville Air Fryer?
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As described above, the Element IQ System uses the oven's heating elements at higher or lower temperatures and turns some on or off to bake the best way you choose.  Here you can know what sorts of stuff your Breville air fryer can bake with.

	Roast


Roast mode is intended for the baking of thick meat or poultry cuts.  Ideally, roasting adds a crisp exterior to what you bake while leaving moist and tender inside.  Note that when using Roast, use rack position 6 in the oven (the rack's location is indicated at the window of the oven to let you know where position 6 is located).

	Bake


Bake mode is designed to use heat for baking cookies, muffins, and similar food evenly in the top and bottom of your oven.  Baking also works well in your included baking pan or on the wire rack with dense savory frozen dishes such as lasagna or pot-pies.  Using oven rack position 6 when using Bake mode, as in Roast mode, and use the rack position indicator on the oven window to show where position 6 is located.

	Broil


Broiling is about searing the top side of your food at high temperatures.  Broil mode uses the heating elements at the top of the oven to crisp open-faced sandwiches, thinly sliced beef, seafood, sausages, and vegetables at their maximum power.

	Toast


Toast is what you might anticipate, essentially baking the bread’s top layer while keeping the inside soft and moist.  Toast mode can also be used to heat and crisp English muffins and frozen waffles.  Use oven position 4 in Toast mode.  The oven suits up to 9 slices of conventionally sliced bread.  Using the “Time” dial in the oven's control panel to pick the number of slices you are toasting with.

	Bagel


The Bagel mode is designed to bake the inside of a thick bagel, crumpet, or speciality bread and only toast the outside lightly.  For Bagel mode, using rack position 4 (see the positions indicated on the window).  The oven is designed to accommodate up to 10 slices of bagel.

	Warm


This function helps to prevent bacterial growth.  It maintains your oven temperature at about 160°F.

	Pizza


This feature melts the cheese toppings and browns it even from above during crispy pizza cuts.

Proof

Utilizing this function, you can make the ideal environment for proofing doughs, rolls, pizza and bread.

	Airfry


You can prepare crispy and brown food.  This feature is ideal for doing French fries.

	Reheat


This is ideal for reheat your frozen food or leftover foods without browning or drying the food.

	Cookies


This function is used for baking your favourite cookies and other baked treats.

	Slow bake


This is utilized for baking food for a long time at low temperature.

	Dehydrate


This function is used to dry out food without heating or baking them.  It’s ideal for dehydrating your favourite fruit slices.
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What does it not do?
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The Breville Smart Air Fryer Oven is a marvel of functionality. From convection baking to perfect defrosting, it does so many things.  But there are also a few things it can’t do.

The Breville Smart Oven will not take the put of your microwave because it will not head food as quickly.  It does, however, heat up much faster than a conventional oven.  You are also somewhat limited by the size of the Smart Oven.

While it does feature a big baking compartment, you will not be able to bake a twenty-pound turkey in it.  Other than these few limitations, it can handle most of your baking needs.

Who is not good for?

While the Breville Smart Air Fryer Oven is perfect for nearly any situation, if you have limited space in your kitchen and do not need another baking appliance, this oven may not be for you.  Also, if your family prefers only to make big meals, the Smart Oven's little size may not be big enough to meet your needs.
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Benefits of Breville Smart Air Fryer Oven
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Here are some benefits:

	Every heating system automatically adjusts to match your preferred setting;

	Super convection setting reduces baking time by 30% while providing perfect crispness – ensuring quick and even roasting, frying and dehydration of the air;

	The 13 pre-programmed settings include: toast, bagel, broil, bake, roast, hot, pizza, proof, air-frying, reheating, cookies, slow baking and dehydration;

	Six independent quartz heating elements transfer the power where food is most needed – above and below – resulting in an effective baking process;

	Air-frying function combines high heat and super-convection to maximize airflow, resulting in deliciously crispy food;

	PID regulation eliminates over-shooting for accurate and stable temperatures;

	A big-capacity countertop oven lets you roast a 14-lb. Turkey, toast nine slices of bread, bake a 12-cup muffin tray...
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