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Before Using for the FirstTime 
Remove all packing material and labels from the 
inside and outside of the Air Fryer. Check that there 
is no packaging underneath and around each of the 
fryer baskets and crisping trays. 
1. Your Dual Basket Air Fryer is shipped with the 

2 crisping trays locked into each fryer basket 
inside the Air Fryer body. 

2. Firmly grasp each fryer basket handle, to pull 
fryer baskets out of the main body. 

3. Grasp each crisping tray handle and lift to
remove from each basket. (Figure 1) 

4. Wash both fryer baskets and crisping trays in 
hot, soapy water. 

5. DO NOT IMMERSE THE AIR FRYER BODY IN
WATER. Wipe Air Fryer body with a damp cloth. Dry all parts thoroughly. 

6. Replace crisping trays into each fryer basket. With the handle facing up, insert each tray 
so that the rubber corners fit and lock comfortably into each basket. 

7. Due to base unit's gracious front curve, the air fryer baskets must be inserted into the proper sides. 
The tops of the drawers are labeled L (LEFT) and R (RIGHT). Slide the LEFT air fryer basket/crisping 
tray into the left side of the Air Fryer body. Slide the RIGHT air fryer basket/crisping tray into the 
right side of the body. Before use, make sure each basket is fully inserted and locked into place.
(Figure 1) 
NOTE: During first use, the Dual Air Fryer may emit a slight odor. This is normal and will not affect flavor. 

Operating Instructions 
IMPORTANT! The maximum food capacity recommended for each Air Fryer basket is 4.0 litres 
or 3.75 lbs. of food per basket. Using both baskets will enable you to feed up to 9 people. 
WARNING! This Dual Basket Air Fryer should not be used to boil water. 
WARNING! This Dual Basket Air Fryer should never be used to deep fry foods. 
1. Place the Dual Basket Air Fryer on a flat, stable, heat-resistant work area, close to an electrical outlet. 
2. If needed, add crisping tray(s). See "Before Using for the First Time" for a detailed description. 
3. Place food into either or both fryer baskets. Do not overfill. To ensure proper cooking and air 

circulation, NEVER fill any fryer basket more than 2/3 full. When air frying fresh vegetables, 
we do not recommend adding more than 2 to 3 cups of food to the fryer basket. 
NOTE: Up to 6 cups of ingredients may be dehydrated as food will shrink to a fraction 
of its original volume. Place a single layer of ingredients into the empty air fryer basket. 
Create a second layer by placing the crisping tray into the basket over the ingredients. 
Add food on top of the crisping tray . .

4. Insert the assembled fryer basket(s) into the front of the Dual Basket Air Fryer. Always make sure 
fryer basket(s) are in their proper LEFT/RIGHT position and they are fully closed. 

8 Menu Selections: AIR FRY, ROAST, BROIL, BAKE, REHEAT, KEEP WARM, 
FRENCH FRIES, DEHYDRATE Pre-Programmed TEMPS & TIMES 
Chart Manual Operation 

Menu Default TEMP DefaultTIME TEMP Range TIME Range SHAKE Food 

AIR FRY 200 °C 20 mins 80 "C - 230 "C 1 - 60 mins 2/3 time/ 1x 

ROAST 200 ° 35 mins 180"C - 230 "C 1 - 60 mins 2/3 time/ 1x 

BROIL 230 •C 10 mins 230 "C 1 - 30 mins not recommended 

BAKE 180 •C 16 mins 80 "C - 200 "C 1 - 60 mins 2/3 time/ 1x 

REHEAT 121 °c 6 mins 80 "C - 200 "C 1 - 60 mins not recommended 

KEEP WARM 80 °C 60 mins 70 "C - 90 "C 1 - 60 mins not recommended 

FRENCH FRIES 180 •c 18 mins 80 "C - 200 "C 1 - 60 mins 2/3 time/ 1x 

DEHYDRATE 55 °C 8 hours 30"C- 80"C 1 hr- 24 hrs not recommended 
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Hints For Dehydrate 
NOTE: When manually programming DEHYDRATE menu selection, TIME will increase or decrease 
in 1 hour increments. 
• Dehydrate fresh, ripe foods to preserve nutrients and enhance flavor. 
• Your Dual Basket Air Fryer's automated drying makes home dehydration both simple 

and rewarding and ensures healthy, safe, preservative-free results. 
• DEHYDRATE combines low, steady heat with steady convection fan power. 
• Precise low temperatures dry out foods evenly without cooking or overheating. 

NOTE: Turn food several times during DEHYDRATE . 

Air Fry / Roast Cooking Chart 
Times are estimated and based on average sizes and weights. 

ALWAYS USE A MEATTHERMOMETER TO ENSURE THAT MEAT, POULTRY AND FISH 
ARE COOKED THOROUGHLY BEFORE SERVING. 
NOTE: Frying smaller batches will result in shorter cooking times and higher food quality. Adjust air frying 
TEMP and TIME as necessary to suit your taste. NOTE: Unless food is pre-packaged and pre-oiled, for 
browned and crispy results, all foods should be lightly oiled before air frying. 

Single Basket Dual Basket 

Vegetables Temp Time Time 

Asparagus, 1 bunch thin spears 200 •c -  5-7 min 10-14 min 

Asparagus, 1 bunch thick spears 200 •C 7-9 min 12-15 min 

Cauliflower Florets, 3-4 cups 200 °c 13-18 min 18-25 min 

Egg Plant, 1 1/2 inch cubes (roasted) 200•C 15 min 24 min 

Kale, 3 cups, stems removed 190•C 9 min 15-18 min 

Peppers, Bell, 1 inch chunks 190 °c 10 min 15-20 min 

Pickles, breaded 200 •C 5-7 min 9-13 min 

Potatoes, white, French Fries, 
200 •c 16-20 min 30-40 min 

(fresh soaked, 1/4 to 1/3 inch thick) 

Potatoes, white, 1 inch cubed 200 •c 12-14 min 24-35 min 

Potatoes, white, wedges 200 •C 20-25 min 35-40 min 

Broccoli Florets, 3-4 cups 200 •c 15-20 min 22-28 min 

Brussels Sprouts, 1 lb 190•C 12-15 min 20-25 min 

Corn on the Cob, 4 ears 200•C 12-15 min 18-20 min 

Carrots, 2 1/2 cups, 1/2 inch pieces 200•c 10-12 min 20-24 min 

Mushrooms, 3 cups sliced 200 •C 10-12 min 18-22 min 

Peppers, Jalapeno, poblano (roasted) 190 °c 10 min 12-15 min 

Zucchini, 1/4 inch discs 200•C 14-17 min 22-24 min 

RootVevetables, 1/2 inch chunks (roasted) 200 •c 15-20 min 25-40 min 

Single Basket Dual Basket 

Beef Temp Time Time 

Hamburger, 1/4Ib (up to 4) 180 •C 12-16 min 16-18 min 

Hot Dogs / Sauages 180 •C 10-15 min 20-25 min 

Meat Loaf, 1 lb 180 •c 33-40 min 45-50 min 

Steak, 2 (8 oz) Steaks 180 •C 8-21 min 10-24 min 

BeefTenderloin, 1 lb, rare 180 •c 16 min 18-20 min 

BeefTenderloin, 1 lb, medium 180 •C 18 min 20-24 min 
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Peppers, Jalapeno, poblano (roasted) 190 °c 10 min 12-15 min 

Zucchini, 1/4 inch discs 200•C 14-17 min 22-24 min 

RootVevetables, 1/2 inch chunks (roasted) 200 •c 15-20 min 25-40 min 

Single Basket Dual Basket 

Beef Temp Time Time 

Hamburger, 1/4Ib (up to 4) 180 •C 12-16 min 16-18 min 

Hot Dogs / Sauages 180 •C 10-15 min 20-25 min 

Meat Loaf, 1 lb 180 •c 33-40 min 45-50 min 

Steak, 2 (8 oz) Steaks 180 •C 8-21 min 10-24 min 

BeefTenderloin, 1 lb, rare 180 •c 16 min 18-20 min 

BeefTenderloin, 1 lb, medium 180 •C 18 min 20-24 min 
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Single Basket Dual Basket 

Chicken Temp Time Time 

Chicken Breast, boneless, skinless 180 °c 18-20 min 22-25 min 

Chicken Thighs, 6 - 8oz ea, boneless 180 °c 20-25 min 28-30 min 

Chicken Tenders/Fingers: battered 180 °C 13-15 min 16-19 min 

Chicken Wings, 2Ibs 200 °c 22-27 min 40-45 min 

Single Basket Dual Basket 

Pork Temp Time Time 

Lamb Loin Chops, 1 inch thick 200 °C 8-12 min 14-18 min 

Pork Chops, 1 inch thick 190 °c 10 -14 min 20-25 min 

Pork Chops, 2 inch thick 190 °C 15-19 min 22-28 min 

Single Basket Dual Basket 

Fish and Sea Food Temp Time Time 

Shrimp, thawed and battered 190 °c 12 min 14-15 min 

Catfish Fingers, thawed and battered 190 °C 10-15 min 18-25 min 

Shrimp, thawed and sauced 160 °c 5-8min 10-12 min 

Salmon Filets, thawed 200°C 9-12 min 17-24 min 

Single Basket Dual Basket 

Frozen Foods* Temp Time Time 

Cheese Sticks 180 °C 6-9 min 10-12 min 

French Fries, Thick, 2 cups 200 °c 17-21 min 24-30 min 

French Fries 200 °C 15-17 min 20-24 min 

Onion Rings 180 °c 12-16 min 18-22 min 

Chicken nuggets, 12 oz box 180 °C 10-15 min 17-22 min 

Fish Sticks 200 °c 12-18 min 18-22 min 

Meatballs, 1 inch, pre-cooked 200 °C 7-9min 11-14 min 

Pizza 7 inch x 8 inch 180°C 12-15 min 15-17 min 

•All items are to be air fried from frozen (do not thaw). 

Single Basket Dual Basket 

Deserts Temp Time Time 

Apple Turnovers 200 °C 10 min 14 min 

Donuts 180 °c 8 min 9-11 min 
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Dehydrate Chart 
• Turn food several times during DEHYDRATE for even drying. 

Herb Temp Time Herb Temp Time 

Oregano 60 °C 2-3 hrs Parsley 60 °C 2-3 hrs 

Thyme 60 •c 3-4 hrs Rosemary 60 •c 2-3 hrs 

Tarragon 60 °C 3-4 hrs Sage 60 •C 3-4 hrs 

Kale Chips 
60 °C 2-3 hrs 

Stems Removed 

Fruit / Vegetables 
Wash all fruit skins well. 

Slice fruit into 1/4 inch thick slices and arrange with space between each slice to ensure even drying. 

Rotate foods halfway through DEHYDRATE time for even drying. 

Dehydrate Temp Time Dehydrate Temp Time 

Apple Rounds 
Orange Slices 

Core 60 °c 8-9 hrs 
Fully dried 

60 °c 10 hrs 
Slice into 1/4 inch slices 

Citrus is crisp when 
fully dried 

Mango/Papaya Pieces 
60 °C 8-10 hrs 

Tomatos Roma 
60 °C 8-9 hrs 

peal slice into 1/4 inch slices Skin side down 

Kiwi Tomatoes, Cherry/Grape 

14 inch rounds 
60°C 6 hrs 

Skin side down 
65 °C 5-9 hrs 

User Maintenance Instructions 
This appliance requires little maintenance. It contains no user-serviceable parts. Any servicing requiring 
disassembly other than cleaning must be performed by a qualified appliance repair technician. 

Care & Cleaning Instructions 
WARNING! Allow the Dual Basket Air Fryer to cool fully before cleaning. 
1. Unplug the Dual Basket Air Fryer. Remove fryer baskets from the Air Fryer body. 

Make sure both fryer baskets and crisping trays have cooled completely before cleaning. 

2. Wash both fryer baskets and crisping trays in hot soapy water. Do not use metal kitchen utensils 
or abrasive cleansers or cleaning products as this may damage the non-stick coating. 

3. Both fryer baskets and crisping trays are dishwasher-safe. For best results, place in the top rack 
of your dishwasher to clean. 

4. Wipe the Dual Basket Air Fryer body with a soft, non-abrasive damp cloth to clean. 

Storing Instructions 
1. Make sure the Dual Basket Air Fryer is unplugged and all parts are clean and dry before storing. 

2. Never store the Dual Basket Air Fryer while it is hot or wet. 

3. Insert each clean crisping tray into each fryer basket and store inside the Dual Basket 
Air Fryer body. 

4. Store Dual Basket Air Fryer in its box or in a clean, dry place. 
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RECIPES

Sync Finish Dinner
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RECIPES

Drizzled Fried Eggplant Stax

900g
110g
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RECIPES

Honey Baked Apples

Customer Support
www.allianceair.co.za


