
3-in-1 Steam Air Fryer Oven

User Guide
Please read this manual carefully before using the air fryer and keep it for future reference. 

urbanlivingappliance.com       MODEL # UBLAF15SM

URBANLiving™
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PRODUCT REGISTRATION

1. Registering your product will allow us to contact you regarding a safety notification or product update. 

2. Registering your product will allow for more efficient warranty service processing when warranty 
service is required.

3. Registering your product could act as your proof of purchase in the event of insurance loss.

Thank you for purchasing this Urban Living product. The first step to protect your new product is to 
complete the product registration on our website at urbanlivingappliance.com/register. The benefits of 
registering your product include the following: 

Once again, than you for purchasing this Urban LivingTM product. 
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PRECAUTIONS
1. Read all instructions.

2. DO NOT touch hot surfaces.  ALWAYS use handles or knobs and use oven mitts or potholders.

3. To protect against electric shock, do not immerse cord, plugs, or appliance in water or any other
liquid.

4. This appliance is not intended for use by any persons (including children) with reduced physical,
sensory or mental capabilities, or lack of experience and knowledge, unless they have been given
supervision and instruction concerning use of the appliance by a person responsible for their safety.

5. Children should be supervised to ensure that they do not play with the appliance.

6. ALWAYS unplug from outlet when not in use and before cleaning. Allow the unit to cool before putting
on or taking off parts, and before cleaning the appliance.

7. DO NOT operate any appliance with a damaged cord or plug or after the appliance malfunctions, or
has been damaged in any manner. If the cord or appliance is damaged in any way, contact customer
service or contact a qualified service technician to diagnose and/or repair.

8. The use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

9. DO NOT use outdoors.

10. DO NOT let the cord hang over the edge of the table or counter, and DO NOT allow the cord to come
into contact with hot surfaces.

11. DO NOT use the or place the air fryer on or near a stovetop or in a heated oven.

12. Extreme caution must be used when moving an appliance containing hot oil or any other hot liquid.

13. ALWAYS attach plug to appliance first, then plug the cord into a wall outlet. To disconnect, turn the
appliance off, then remove the plug from the wall outlet.

14. DO NOT use appliance for other than intended use.

15. Be sure the crisping tray is in place before adding food to be air fried.

16. Be sure the frying basket is locked securely into the front of the air fryer when in use.

WARNING: The air fryer will not operate unless the frying basket is fully closed.

CAUTION: After hot air frying, extreme caution must be used when handling the hot frying basket, the
crisping tray, and cooked foods.
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IMPORTANT SAFETY INSTRUCTIONS
     CAUTION: HOT SURFACES – This appliance generates heat and escaping steam during use. Proper 
precautions must be taken to prevent the risk of burns, fires, or other injury to persons or damage to property. 

     CAUTION: This appliance gets hot during operation and retains heat for some time after being turned off. 
ALWAYS use oven mitts when handling hot materials and allow the unit to cool completely before cleaning. 
DO NOT place anything on top of the air fryer while it is in operation or hot from use. 

     WARNING - To reduce the risk of fire, electric shock, or injury to persons when using your appliance, 
follow basic precautions, including the following:

1. Read all instructions before using the appliance.

2. The cord to this appliance must be plugged into a 120V AC electrical outlet only.

3. If the air fryer begins to malfunction during use, pull the frying basket out of the main body of the
appliance, then remove the plug from the wall outlet. DO NOT use or attempt to repair the
malfunctioning appliance.

4. DO NOT leave this appliance unattended during use.

5. DO NOT immerse the power cord in any liquid. If the power cord becomes damaged, contact customer
service.

6. ALWAYS keep the cord out of reach from children to avoid the risk of electric shock and choking.

7. ALWAYS place the air fryer on a flat, heat-resistant work area.

8. DO NOT obstruct the air outlet or air inlets on the back and sides of the air fryer with any objects or by
placing too close to a wall. ALWAYS avoid any escaping steam from the air outlet during use.

9. Keep appliance at least 4 inches away from walls or other objects during operation.

10. ALWAYS use the frying basket handle to open frying basket drawer.

11. WARNING: After air frying, be sure to place the frying basket on a flat, heat-resistant surface.

12. NEVER move the air fryer when it is hot or if it contains hot food. Allow unit to cool before moving.

13. DO NOT clean the air fryer with metal scouring pads.  Pieces of the pads could break off and touch
electrical parts, creating a risk of electric shock.

14. WARNING: Overfilling the frying basket may damage the air fryer and could result in serious
personal injury.

ELECTRICAL SAFETY
The appliance must not be supplied through an external switching device, such as a timer, or 
connected to a circuit that is regularly switched on and off by a utility.
DO NOT touch the plug with wet hands. To reduce the risk of electric shock, ALWAYS pull the plug to 
unplug the product. DO NOT pull on the cord to unplug.
This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric
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shock, this plug will only fit into a polarized outlet one way. If the plug does not fit fully into the outlet, 
reverse the plug. If it still does not fit, contact a qualified electrician.  

DO NOT modify the plug in any way. 

A short power-supply cord (or detachable power-supply cord) is to be provided to reduce the risk resulting 
from becoming entangled in or tripping over a longer cord. 
If an extension cord is required, it may be used as long as: 

1. The marked electrical rating of the extension cord is at least as great as the electrical rating of the
appliance;

2. The longer cord should be arranged so that it does not drape over the counter top or table top
where it can be pulled on by children or tripped over unintentionally.

NOTE: If the electrical circuit is overloaded with other appliances or electric devices, the air fryer may not 
operate properly. It is recommended that the unit be operated on a separate electrical circuit from other 
appliances. 

READ AND FOLLOW THIS
SAFETY INFORMATION CAREFULLY

SAVE THESE INSTRUCTIONS
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SPECIFICATIONS

Figure 2

PARTS AND FEATURES 

Length 13.9" (352 mm)
Model MCSAF15SM

Width 14.8" (375 mm)

Net Weight 17.63 lbs (8 kg)
Height 15.7" (398 mm)

Capacity 15 L  (15.9 qt)

a. Control Panel
b. Lamp
c. Rack
d. Water Tray
e. Door Switch
f. Adjustable

Rack Supports
g. Non-Stick Tray
h. Steam Vents
i. Oil Pan

13.9”

a
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OPERATION INSTRUCTIONS

CONTROL PANEL
Figure 3

88 88 F

Symbol Function

Power On/Off

Description

Press to turn the unit On or Off. While the unit is in operation, 
press and hold for about 3 seconds to turn off. 

Time Adjustment
Use ‘+’ to increase or ‘-’ to decrease the cooking time.  Press 
briefly to change time in 1-minute intervals, and press and 
hold to change time in 5-minute intervals.

Temperature 
Adjustment

Use ‘+’ to increase or ‘-’ to decrease the cooking temperature.  
Press briefly to change the temperature by 5° F, and press and 
hold to change the temperature by 10° F.

'DIY' Button
Use to set your own cooking parameters.  Press once and set 
the cooking time, then press again to set the cooking 
temperature. 

Start / Pause Button

Press to Start or Pause a cooking program.
If the door is opened while the unit is in use, the cooking 
program will automatically pause.  Press Start/Pause to 
continue cooking when the door is closed again. 

Air Fry Button Press to select 'Air Fry' cooking program.

Steam Cook Button

Bake and Steam 
Cook Button Press to cook alternating the bake and steam functions.

Press to cook using the steam function.



Low Water Warning
Indicator Lights to indicate that the water tray needs to be filled.

Add Steam Button Press to add a burst of steam to a cooking program. 

Light Press to turn internal light On/Off.

Symbol Function Description
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Default 
Time

Temp. 
Range

Add 
Steam

Icon Cooking 
Function

Air Fry

Bake 
+ Steam

Steam

Manual 
Cooking 1 - 60 min

Time 
Range

Default 
Temp.

N/A N/A 100° F - 450° F No

15 min 400° F Yes

15 min 320° F

100° F - 450° F

N/A

60 min 200° F N/A N/A

18 min 400° F 100° F - 450° F YesFrench 
Fries

Barbeque 25 min 350° F 100° F - 450° F Yes

Pizza 15 min 360° F 100° F - 450° F Yes

Cake 30 min 320° F 100° F - 450° F Yes

Chicken 
Wings 20 min 380° F 100° F - 450° F Yes

Fish 15 min 380° F 100° F - 450° F Yes

Sweet 
Potato 35 min 400° F 100° F - 450° F Yes

Roasted 
Nuts 18 min 360° F 100° F - 450° F Yes

FUNCTION PARAMETERS 

1 - 60 min

1 - 60 min

1 - 60 min

1 - 60 min

1 - 60 min

1 - 60 min

1 - 60 min

1 - 60 min

1 - 60 min

1 - 60 min

1 - 60 min

100° F - 450° F 



1. Press the On/Off (     ) button to turn the unit on.  The Control Panel and Display will illuminate.

2. Place the food to be cooked into the air fryer and choose the desired cooking function. Be
sure to use the non-stick tray for any food items that can drip liquids or melt.  Items like bread
can be cooked directly on the rack.
NOTE: The cooking rack can be removed from the air fryer and moved to a higher or lower
position in the unit, however the tray can only be used with the rack in the middle position.

3. Adjust the cooking time (            ) and cooking temperature (           ) if desired based on the 
parameters listed in the chart on page 9. 
NOTE: Not all cooking programs allow changing the time or temperature. 

4. Make sure the door is fully closed and press the Start/Pause (     ) button to begin cooking.
NOTE: If the door is opened during the cook cycle, the program will pause automatically.  When
the door is securely closed again, press the Start/Pause (     ) button again to continue cooking.

COOKING FUNCTIONS

Air Frying: Press the     ‘Air Fry’ button to cook items quickly using heat and a fan to heat them up in less 
time while removing moisture and circulating the hot air. Cooking time (           ) and temperature 
(           )can be selected for air frying.

Steam Cooking: Press the      ‘Steam’ button for cooking food items such as vegetables and fish using 
steam. When using this function, only the cook time (           ) can be adjusted.  

Bake and Steam Cooking: Press the      ‘Bake and Steam Cooking’ button to cook food using both heat 
from the heating element and steam. The appliance will alternate between heating with the element and 
using steam to keep food from drying out while baking. Cook time (           ) and temperature (           ) 
can be adjusted using this function.

DIY (Manual) Cooking: Press the      'DIY' button for manual setting cook parameters. After pressing the 
button, first select the desired Cook Time (           ), then press the      'DIY' button again and set the 
Cook Temperature (           ). Once the time and temperature are set, press the      'Start/Pause' button to 
begin cooking. 

Add Steam: Press the      ‘Steam’ button to add a burst of steam into a cooking program.  The heating 
element will shut off for a minute and the unit will steam the food inside. After a minute the steam will 
stop the heating element and fan will turn back on. This function is not available in ‘DIY’ manual cook 
programs. 
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USING THE AIR FRYER



Oven Light: Press the      'Oven Light' button to turn the light inside the air fryer On or Off. 
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NOTE: It is recommended to use distilled or filtered water in the 
water tray to help prevent mineral build-up in the unit. 

ADDITIONAL FEATURES

Water Tray and Low Water Warning: The Air Fryer has a 
water tray located at the bottom of the unit for steaming as 
well as collection of water from steaming. When the tray is 
low on water, the      'Low Water Indicator' will light and an 
alarm tone will sound if a cooking program that uses steam 
is started. To fill the tray, pull it straight out from the bottom 
of the unit (see Fig. 4) by the handle, gently lift the stopper, 
and fill. Once filled, slide the tray back into the slot at the 
bottom of the air fryer and press the       'Low Water 
Indicator' to stop the tone.

Figure 4

Water comes out of 
the steam nozzles

When the water tank is full, a small amount of water may be 
released from the steam nozzle. This is normal.

Water escapes from the
outlet vents 

After cooking, there is pressure in the cooking cavity. If the door  
is closed immediately, a small amount of water or steam may be 
pushed out from the vent, which is normal. It is recommended 
to wait about 60 seconds after cooking before closing the door.

Steam condenses on 
the door glass.  

Steam from moisture in food items being cooked or from the 
steam function may condense on the door.  This is normal.

The fan keeps 
running after 
cooking.

The fan may continue to run after a cooking program to help 
dissipate the heat in the unit.  This is normal.

Issue Reason

During the course of using the air fryer, you may notice some of the following occurances.
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CARE AND MAINTENANCE
    IMPORTANT: Do not use industrial chemicals to clean your air fryer.

The air fryer should be cleaned after each use. 

1. ALWAYS unplug the air fryer and allow it to completely cool down to room temperature before
cleaning.

2. Remove the oil pan, cooking rack and tray from the unit  Wash in hot soapy water with a soft, non-
abrasive cloth or sponge. DO NOT use metal utensils or abrasive implements or cleaners as they
may damage non-stick surfaces.

3. The oil pan, rack and non-stick tray are top-rack dishwasher safe and may be washed in the
dishwasher.

4. Wipe the exterior and interior of the air fryer with a soft, non-abrasive damp cloth.

STEAM CLEANING FUNCTION

After the steam function has been used for 80 hours, the unit will require a cleaning cycle for the steam 
system, and the display will show ‘CLER’.

1. Use a 20:1 solution of water and citric acid or vinegar.  This can be achieved by putting about ½
ounce of the cleaner into the water tray, then filling it the rest of the way with water.

2. Press the      ‘Start/Pause’ button to begin the cleaning cycle.  ‘CL:01’ will show on the display.
NOTE: This step will run for about 48 minutes.

3. When the first step has finished running, the unit will stop and ‘CL02’ will show on the display.
Remove the water tank and rinse it thoroughly, refill it with clean (filtered or distilled) water, and
reinsert into the air fryer. If no buttons are pressed within 5 minutes of the cycle ending, the unit will
shut off into stand by mode.

4. Press the      ‘Start/Pause’ button to start the final stage of the steam clean program. This step runs
for about 3 minutes. Once the second step has finished, the unit will go into stand by.

samchoi
Stamp
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TROUBLESHOOTING
Before calling customer service, please check any problems you may encounter with the chart below for 
possible solutions. 
     WARNING: If the problem persists even if you have applied the steps in this section, please contact 
customer service or an Authorized Service Provider. Never try to repair a nonfunctional product.

The display is blank

POSSIBLE CAUSE

The air fryer has no 
power.

Make sure unit is plugged in and there 
is power to the outlet. 

Display is not 
working properly

The air fryer will not 
turn on and run 

Steam or water leaks 
from the door during 
cooking

The power cord is not 
working properly. Contact customer service at 

888-775-0202 for assistance.

Contact customer service at 
888-775-0202 for assistance.

Contact customer service at 
888-775-0202 for assistance.

Display may be damaged.

The electronic components 
of the circuit board are 
damaged.

The door is not properly 
shut. 

The door is not properly 
shut. 

The sealing around the door 
is damaged

Make sure the door is completely shut 
and nothing is blocking it from latching. 

Make sure the door is completely shut 
and nothing is blocking it from latching. 

Water tray is not properly 
inserted. 

Make sure the water tray is properly 
inserted into the air fryer. 

The electronic components 
of the circuit board are 
damaged

Contact customer service at 
888-775-0202 for assistance.

SOLUTIONPROBLEM



LIMITED WARRANTY
MC Appliance Corporation warrants each new Air Fryer to be free from defects in material and workmanship, and agrees to 
remedy any such defect or to furnish a new part(s), at the company’s option, for any part(s) of the unit that have failed during the 
warranty period. Parts and labor expenses are covered on this unit for a period of one year from the date of purchase. A copy of 
the dated sales receipt or invoice is required to receive warranty service by an authorized service agent.

In addition, MC Appliance Corporation warrants the compressor (parts only) to be free from defects in material and workmanship 
for a period of five years. The consumer is responsible for all labor and transportation expenses related to the diagnosis and 
replacement of the compressor after the initial one-year warranty has expired. In the event the unit requires replacement or refund 
under the terms of this warranty, the consumer is responsible for all transportation expenses to return the unit to our factory prior 
to receiving a replacement unit or refund. A copy of the dated sales receipt/invoice is required to receive warranty service.

This warranty covers appliances in use within the continental United States, Alaska, Hawaii, and Puerto Rico. This warranty does 
not cover the following:

•	 Damages due to shipping damage or improper installation or electrical connections.
•	 Damages due to misuse or abuse.
•	 Content losses due to failure of the unit.
•	 Inside components such as door panels, door shelves, racks, light bulbs, etc.
•	 Repairs performed by unauthorized service agents.
•	 Service calls that do not involve defects in material and workmanship such as instructions on proper use of the product and 

door reversal or improper installation.
•	 Replacement or resetting of house fuses or circuit breakers.
•	 Failure of this product if used for other purposes than its intended purpose.
•	 Disposal costs for failed unit not returned to our factory.
•	 Any delivery/installation costs incurred as the result of a unit that fails to perform as specified.
•	 Expenses for travel and transportation for product service if your appliance is located in a remote area where service by an 

authorized service technician is not available.
•	 The removal and reinstallation of your appliance if it is installed in an inaccessible location or is not installed in accordance 

with published installation instructions.
•	 Refunds for non-repairable products are limited to the price paid for the unit per the sales receipt.

Limitations of Remedies and Exclusions:
Product repair in accordance with the terms herein, is your sole and exclusive remedy under this limited warranty. Any and all im-
plied warranties including merchantability and fitness for a particular purpose are hereby limited to one year or the shortest period 
allowed by law. MC Appliance Corporation is not liable for incidental or consequential damages and no representative or person is 
authorized to assume for us any other liability in connection with the sale of this product. Under no circumstances is the consumer 
permitted to return this unit to the factory without the prior written consent of MC Appliance Corporation.

Some states prohibit the exclusion or limitation of incidental or consequential damages, or limitations on implied warranties. This 
warranty gives you specific legal rights, and you may also have other rights which vary from state to state.

Model	 Parts & Labor	        Type of Service
	 One Year	 Carry-In

For Service or Assistance please call (877) 856-0202 or visit us on the web at urbanlivingappliance.com to request warranty 
service or order parts. 
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Urban Living TM is a trademark of CNA International, Inc. d/b/a MC Appliance Corporation

Printed in China15

URBANLiving™

urbanlivingappliance.com
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