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XL 2-BASKET
AIR FRYER

OWNER'S GUIDE

“Recipe book is
not included”

804106656

It’s important to read this Owner’s Guide prior
to using your new product for the first time.

IMPORTANT SAFEGUARDS

HOUSEHOLD USE ONLY. READ ALL INSTRUCTIONS.

When using electrical appliance, basic safety precautions should always
be followed, including the following:
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This appliance can be used by
parsens wilh reduced physical,
sensory or mental capabilities or

lack of experience and knowledge

if they have been given supervision
arinslruclion concerning use of

the appliance in a safe way and
understand the hazards involved,
Keep the applance and its cord out
af reach of children. DO NOT allow
the appliance to be usec by children.
Close suparvision is Nnecessary wnaen
used near children

Children should not play with

the appliance.

NEVER .se eleclrical sockel

below counter.

NEVER connecl lhis appliance Lo

an external timer switch or separate
remote-control system.

When using this appliance, provide
at least 6 inches (15,25 cm) of space
abaove and on all sides for air circulation.
To protect against electrical shock
DO NOT immerse cord, plugs, or main
unil housing in waler ar alher liguid
Cook enly in the basket provided
Regularly inspect the appliance

and power cord. DO NOT use the
appliance if there is damage to the
power cord ar plug. If the appliance
malfunctions or has been camaged
in any way. immediately stop use

and call a Service Centor.

DO NOT use an extension cord. A
short power-supply cord is used to
reduce the risk of children grabb ng
the cord or becoming entanglad and
to reduce the risk of people tripping
over a longer cord.

ALWAYS ensure [ne appliance is
properly assembled before use,

DO NOT cover Lhe air intake vent

or air outlet while unit is operating,
Doing so will prevent even cooking
and rmay damage the unit or cause

it to overheal.

Before placing remaovable basxet irto
the main unit, ensure basket and unit are
clean and dry by wining with a soft cloth
This appliance is far household

use only, DO NOT use this applance
for anything other than its intended
use. DO NOT use in moving vehicles
ar boals. DO NOT use ouldoors.,
Misuso may cause injury.

Inlended for worklop only. Ensura
the surface is level, clean and dry, DO
NOT move the appliznce when nuse.
DO NOT place the appliance near the
edge of a worktop during operation,
DO NOT uplace accessories in a
microwave, toaster oven, canvecton
aven, or conventional oven or on a
ceramic cocklop, eleclric coil, gas
burner range or cutdoor grill
ALWAYS ensure baskst is prooerly
closed before operating.

DO NOT use the appliance without
the removable basxet installed.

&

20

21

22

24

25

27

29

30

3

32

DO NOT use this appliznce for
deep-frying.

DO NOT place applance on haot
surfaces or near a hot gas or electric
burrer or in & heated oven.

FPrevent food contact with heating
elements. DO NOT averfill whan
cooking. Qverfilling may cause
parsonal injury ar proparty damage
ar affect the safe use of tre appliance

DO NOT place itermns on top of unit
at any tme.

Socket voltages can vary, a
the performa of wour pre
lo prevent possible illness, use a
thermometer to check that your
food is cocked to the temperatures
recammended.

Should the unit emit black smoke,
unalug immecialely, Wail for smoking
to stop before rermaoving amy cooking
accessories.

DO NOT touch hat surfaces,
Appliance surfaces are not during
anc after coneration. To pravent

nurns or personal inury, ALWAYS
use protective hot pads or insulated
oven mitts and use availzble handles
Extreme caution must be used

when the appliance contains hot
food. Improper use may resull in
poersonal inury.

This appliance has a palarized plug
{one blade is wider Lhan the olher). To
reduce the risk of electric shock, this
olug s intended to fit into a polarized
autlet anly one way. If the plug does
ral fit fully inte the oullel, reverse Lthe
plug, If it still does not fit, contact a
quzlified electrician. DO NOT attermpt
to madify the plug inany way.

Spillec food can cause serious burns.
Keep appliance and cord av from
children, DO NOT lot cord hang over
edges of tables or counters ar touch
hat surfaces

The basket and crisper plate become
extremely hot during the cocking
process. Avoid physical conlacl whila
removing the basket or plate from the
appliance. ALWAYS place basket or
plate on a heat-resistant surface after
removing. DO NOT louch accessories
during or immediately after cooking,
Cleaning and user maintenance
should not be carried oul by ot
To disconnecl, prass Lhe power
button to turn off the unit, then
unplug from socket when not inuse
and before cleur ng. Allow to cool
smibaly, pulling
in or taking off parts and storage
DO NOT clean with metal scouring
pads. Pieces break off the pad
and touch electrical parts, creating
the risk of electric shock.

Please refer to the Cleaning &
Maintenznce section for regular
maintenance of the zppliance
TECHNICAL SPECIFICATIONS

Woltage:  120W-, BOHz
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Irgicatas wo read anc review instructions te uncerstand operation and Lse of product.

Indicates the presence of a hazard that can cause oersonal injury, death or
substantial property damage f the warning included with this symbol is ignorec.

avoid burns,

Take care to avoid contact with hot surface. Always use hand protection to

DR

Faor indoor and household use only.

SAVE THESE INSTRUCTIONS

PARTS

Air Oullel

(located on back) Main Unit

Nonstick
Crisper Plates
(cne for each pasket)

Air Intake Vent

Control Panel

Nonstick Baskets
(one for eacn zone)

NOTE: Accessories may vary depending on the model. Refer to quick guide, if

available.

The images shown here are for illustrative purposes only and may be subject to change.

GETTING TO KNOW YOUR NINJA® FOODF®

XL 2-BASKET AIR FRYER
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FUNCTIONS

AIR FRY: Uze this function to give your food
crispiness and crunch with little to no oi.
BAKE: Create decadent baked treats

and desserts.

ROAST: Roast meats to tendarize and
more.

AIR BROIL: Acd the crispy finishing touch
Lo meals, or mell loppings Lo creale ha
perfect finish.

REHEAT: "/arm your lellovers, wilh

& crispy resull.

DEHYDRATE: Dchydrate meats, fruits, and
vecetables for healthy snacks.

OPERATING BUTTONS

@ Controls the output for the basket
an the left.

@ Contrels the autput for the basket
an tha right.
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Whan setting time, the digital display shows HH: MM

TEMP arrows: sz the up and down arrows
to adjust the cook temperature before or
curing cooking

TIME arrows: |Jse Lhe up and down arrows
Lo adjusl Lhe cook Lime in any funclion
belfore o during Lhe cook cycle

SMART FINISH button: Automal cally

ok times te ensure both zones
e, even il Lhere are

different cock Limes.

MATCH COOK button: ~utomatically
matches Zong 2 settings to those of Zone 1
to cook a larger amount of the same food,
or cook differant foods using the same
function, temperature, and time,

DIAL: Turn the digl ‘”rom ]
szlect desired coox i
ol dial Lo slarl or paus
POWER BUTTON: The (&) ‘Jurror' turns
the unit on and off and stops all
cooking functions.

Standby Mode: Aflar 10 minules of no

interaction with the conlrel panel, the unit

will enter slandby mode. The Power bullon

willl e dimily it

Hold Mode: Holo will appear on the unit
while in SMART FINISH mede, One zone
will be cocking, while the other zore will

be holding unti’ the times sync together,

BEFORE FIRST USE

NOTE:

The images shown in this manual are for
illustrative purposes only and may be

subject to change, the actual descriptions

of control panel and their locations may
vary depending on the model.

1 Remove and discard any packaging material, oromotional labels, and tape from the unit.

2 Remove all sccoss

particular attention to ope

Lo avaid any injury or properly damage.

wies from the package and ros
1al instructions, warnings, and impoertant safeguards

nual carefully. Fleaso pay

Wash the baskets and crisper plates in hot, soapy water, then rinse and dry thorcughly.

I'he crisper plates and baskets are the ONLY dishwasher-safe parts, NEVER clean the

main unit in the dishwasher.

COOKING IN YOUR 2-BASKET AIR FRYER
REFERENCE QUICK START GUIDE FOR RECIPES AND COOKING CHARTS

COOKING WITH DUALZONE™
TECHNOLOGY

DualZone Technelogy ut izes two cooking
zones to increase versatility. The Smart

Finish featurs enf,uret; hat, regardless of
different ¢ both zones will
finish reacy tO s ptied he same time.
For detailed instructicns on using each
functicn.

SMART FINISH

Tor finish cocking at the same time when
foods have different cook tirmes, temps,

Q
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reven furctions:

Place ingredients in the baskets, then
insert baskets inunit,

Zone Twill remain illuminated. Use the
dial to select the desired cook functicn.
Use the TEMP arrows to set the
temperature, and use the TIME arrows
to set the time.
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Select Zene 2, then use the dial to select
the desired cook function (Air Broil can
be used in only one zone wien using
Smart Finisn). U he TEMP arrows Lo
sel Lhe lemperalure, and use the TIME

NOTE: Air Broil can be used in only one
AUNEL

NOTE: ‘You can select a different
function for Zone 2

4 Press SMART FINISH, then press center

of dial to begir cocking in the zone
with the longest time. The other zone
will display Held. The unit will been and
aclivale Lhe second zong when bolh
ZONEes nave Hl(! same time remaining.

Ninga

g cooking. To keep the time
at a synchronized finish, press center
of gal to pause both zones. To pause a
single zone during dual zone cook ng,

§ Whean cocking 15 complete, the unit will

beep and "End” will appear on the display

Remove ingredients by dumping them
out or using silicone-tipped tongs/utensils.
DO NOT place drawer on top of unit.

NOTE: f vou decide the foce in one of
the zones is done cooking before the
cook time is up, you can STOP A ZONE.
Select that zone, then press center of cial
to peuse the zone or set the time to zero.

MATCH COOK

To cook a larger amount of the same food,

[s]

r cock different foods using the same

function, temperature, and time:

Place ingradients in the baskets, then
insert baskets in unit.

Zone 1will remain illuminated. Use the

dial to select the desired cook functicn
(Air Broil is not available for use in either
zone when using Match Cook). Use the

TEMP arrows to set the temperature,

and use the TIME arrows o set the time.
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Press the MATCH COCK buttan to copy

the Zone 1 settings to Zone 2. Then

press center of dial to begin cooking in

both zones.

(2]

o

NOTE: Air Broil cannot be used in
Match Cock mode.

NOTE: |t is recommended to shake your

food during cooking. To keep the time
at a synchronized finish, press center

of dial to pause both zones. To pause a

single zone during dual zone cocking,

4 "End” will appear on bolh screens whan

cooking ends at the same time.
|

End

Remove ingredients by dumping
them out or using silicone-tipped
tongs/utensils,

COOKING WITH TWO ZONES

When Smart Finish or Match Cock are not
selected, technology is integrated into

the design to automatically optimize the
distribution of power when using two zones
with different cook times. This means the
food in the zone with the longer cook time
may finish cooking before the set time ends.
Check food frequently to avoid overcooking.

1 Select Zone 1, then use the dial to select
the desired cook function. Use the TEMP
arrows to set the temperature.

NiNja

2 Use

3 Repeat steps 2 and 2 for Zone 2.
Ninja
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4 Press center of dial to begin cooking in
both zones.

Ninja
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5 When cooking is complete in the zone
with the shorter cook time, the power will
then shift to help optimize cook time in
the remaining zone.

6 Continue toc monitor food, as it may finish
cooking before the set cook time ends.

7 Remove ingredients by dumping them out
or using silicone-tipped tongs/untensils.

COOKING IN A SINGLE ZONE

To turn on the unit, plug the power cord into a

wall outlet, then press the power & button.

Air Fry

1 Install crisper plate in the basket, then
place ingredients in the basket, and
insert basket in unit.

2 The unit will default to Zone 1 (o use
Zone 2 instead, select Zone 2). Select
AIR FRY.

3 Use the TEMP arrows to set the desired
temperature.
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COOKING IN YOUR 2-BASKET AIR FRYER - CONT. 3 Use the TIME arrows to set the time
Lssile TIIE arvos o sct the dme CLEANING YOUR 2-BASKET AIR FRYER
4 |se the TIME arrows to set the time ; r i i 7
in T-minute increments up to 1 hour. ggﬁrij;ﬁfs eepterafdial ko bealn The unit should be cleaned thoroughly after every use.
2 HEE TSN : : y 9- Unplug the unit from the wall outlet before cleaning.
Press center of dial to begin cooking. — N —
o - V) Iml __'le_ I—‘l | Part/Accessory Cleaning Method Dishwasher Safe?
. amrmens | e )
z \l 'J 5 When cooking is complete, the unit will — - Iz clean the main unit and the control
Cu — beep and "End" will appear on the display. g I/(' ks o panel. wipe them clean with a damp cloth.
= 2 The unit will default to Zone 1 (to use @ =@ Main Unit NOTE: NEVER immerse the main unit in No
5 Zone 2 instead, select Zone 2). Use the i NiNja i ks wator or any t.)ihz:r !iquid. NEVER clcan
dial to select ROAST. 4 ‘When cooking is complete, the unit will the main unit in a dishwasner.
. : i 3 beep and "End” will appear on the display. The crisper plales can be washed in Lhe
NOTE: During cooking, you can remove ® - NiNj& _ Crisper Plates cishwasher or by hand. If hand-wash ng, Yes
the basket and shake or toss ingredients |7 ) —_— R — air-dry or towel-dry all parts after use.
for evening crisping. If vou would like to ) ] Ed| =i [End]
pause during this time, press the zone 6 Remove ingredients by dumping them out i it The baskets can be washed in the
Aumber then press center of dial, If using e or using silicone-tipped tongs/utensils. ® — Baskets s A e e Yes*
: / ‘ ) i air-dry , 3 }
a single zone, press center of dial, T O S - o i E =) “To ex the life of vour basket, w
3 Use Lhe TEMP arrows lo sel the desired | Reheat ) ) “,?Oe,:fﬁ:ﬁd ,i,;id\:fﬂ(‘bﬁ(f}t e
s i temperature. 1 Install crisper plate in the basket (optional) 5 Remove ingredients by dumping = - — —
5§ When cooking is complete, the unit W||| - _ then place ingredients in the basket and them out or using silicone-lipped [Tocd residue is sluck on Lhe crisper plates or baskels, place them in a sin< filled
beep and "End" will appear on the display. inadit Backeb it k tongs/utensils. with warm, scapy water and allow to soak.
— | 7 PAUSING BOTH ZONES HELPFUL TIPS
(End ] & AT THE SAME TIME
= ® o G 1 For consistent brawning, make sure 5 The crisper plates elevate ingredients
o) ,""”\ : S 1 To pause time in the SMART FINISH ingrodients are arrargoed in an oven in tho baskots so ar can circulate
L - | e e 3 R Wity layer on Lhe bollem of Lhe baskel under anc around ingredienls lor
b - 4 Use the TIME arrows to set the time in | wiﬂ mOd“?' or to pause both R dual zone with no overlzpping. It ingredients are even, crisp resuts,
6 Remove ingredients by dumping 1-minute increments up Lo 1 hour and in { | QJ cooking, press center of dial. averlapping, make sure to shake therr 6 After selecting a cookirg function, you
them out or using silicone-tipped S-minute increments from 1to 4 hours, — U — e — o halfway througn cocking. can press center of dial to hegn cooking
tongsutensils. Prass nter of dial in coakin . . 2 Cook temperature gnd time can be immediately. The unit will run at the
Bake ess center of dial to begin cooking. 2 The unit will default to Zone 1 (to use & 3 adjusted at any time during cooking. default temperature ard tirne.
al Zone 2 instead, select Zone 2). Use the T Simply select the zone vou want 1o =5 .
. . ( ¢ S 7 For best resuits with fresh vegetables
1 Install crisper plate in the basket (optional), dial to select REHEAT. T adjust, then press the TEMP arrows and potatoos, use at loast 1 tablespoon
then place ingredients in Lhe basket, = & i [£) agJUSL LhevLequeraLure or the TIME of ol Add more oil as cesired Lo achisve
and insert basket in unit. — b 4 arrows to adjust the time. the preferred level of crispiness.
I { @ 15 I5F - 2 To resume cooking, press center of 3 (Tﬁtf[?'j"m e’iﬁef[zop';”ra fzadt“)?g‘%'o': 8 :hcr best resqng,k;qe.:k orogress
e . v - - dial again. o 2 o througnoust cocking and remove food
R i sl gt . Check food frequently to avoid cvercooking, when desired level of brownness has
5 When COOI[(IHQ ,!5 C_O'"”p'cm’ the unit \_NIH ® o i [N 4 Occasionally, Lhe fan from Lhe air lryer been aé}ue:e i \‘f'u"e recommend using
beep and "End” will appear on the display. — will blow ightweight foods 'irounc! an instant-read thermometer to monitor
[~ — 3 Use the TEMP arrows to set the desired PAUSING A SINGLE ZONE Lh E !lozflrt In secule foods H u the internal temperature of proteins.
| 1ce ol 240 0N a sand V.’IL,] Wl Fr ot res s orel o) o o)
. . - temperature. DURING DUAL ZONE COOKING \:goceﬂ toathpicks, ! 9 For E\..,t r?._:ju ts, |L.mt,v\.f 3 e ‘(‘Hy after
2 The unit will default to Zone 1 (to the cock time ends Lo aveid overcooking.
use Zor\e{_Z instead, select Zone 2). _.’fl',‘,': - 1 To pause time in a single zone while both TROUBLESHOOT'NG GUIDE
Use the dial to select BAKE. F1SF] (e = zones are running, select the zone you
NINJA ——— — . _ f':f?\‘ o T want to pause, then press center of dial. « How do 1 adjust the temperature or time while using a single zone?
[HESF TR [ ] 6 Remove ingredienl.s by dumplnc ® o :."\f-:/,l il i \-‘-;'ﬂer_l 2 single zp_ne. is rdrﬁirls:.j the time or temperature can be adusted at any tme by
Lo H T 2 Pisy 3 = % — —— J pressing the up/down arrows.
v them out or using silicone-tipped —_— =
. ngs nsils. : + How do | adjust the temperature or time while using zones?
@ == tongs/utensils 4 Use the TIME arrows to set the time g | drrl ‘j’l ."j“ te i t ; t%EVlP hile ﬂr h?thr o t’ . "
O B . . et o 25Ire 153 e use The arriows to & s e Lempaere > < e
2 ) Alr Broll (Not available on all models ) in 1-minute increments up to 1 hour. PIME arrows 1o adjust the time. TR e st e e e
Press center of dial to begin reheating. { {
. . . - ~ 3 H e o — * Can | cook different foods in each zone and not worry about cross contamination?
NOTE: To convert recipes from a traditional NOTE: AIR BROIL cannot be used in — — — ) 7 e bt s A e T it v rate homtie oot = fame .
DVOF': ,—péuce ! temrjppr-]rurp b‘y 2%0; 5 o g bl e e NINja 2 To resume cooking. press center of Yes, both zones are self-contained with separate heating clements and fans. NOTE:
il stk S (18] =—=— | dial again Howdo 1 i : :
- - | I 3 . . pause or stop one zone when using both zones? In order to ensure the highest possible standard for
3 Use the TEMP arrows to set the desired 1 Install crisper plale in the basket, then i e padl Select the zone you want to pause or stop, ther press center of dial, . . . .
sl el 2 = place ingredients in the basket, and Ton o N ome T ENDING THE COOK TIME IN ONE refurbished items, all units are thoroughly inspected as
t 5 ! ] : ® —— =\Dmme — W « Are the baskets safe to put on my countertop?
[ 1] insert besketindunlt, o = , ZONE HILE USING BOTH ZONES) The baskels will heal up during cooking. Use caulion when handling, and place Lhem on part of the process.
[ J 5 When rehealing is_comp*ete, the uni_L will R S —— you P ST stop. heat-safe surfaces only. DO NOT place the baskets on the top of the unit. For this item, water may be used during the
e beep and "End” will appear on the display. - . . :’"9'; should | “Tﬂ thﬂ:"imf P'ﬂie"'r . e The e refurbishing process and so; you may notice some
e 3 se Lhe crisper plate when you wanl Tood (o come oul crispy. The plate elavates Lhe o )
2 ) focd in Lhe baske. so (hal air can Mow under and around il Lo cook ingredienls evenly. condensation in the water reservoir.
/ [End. . . . .
= «  Why didn’t my food cook fully? It is recommended to rinse the water reservoir with
4 Use Lhe TIME arrows Lo sel the Lime in _:: - Ma’kg sure 1the oa_siet i% rullydnser'tedlduing ccic‘kirhg. For_ccnsfstinikb_rolﬁ,-ni.rlg_.hmr?ke fresh water prior to its first use.
I-minute incremenls up Lo 1 hour and in o ] Elul. @ ingrac |..‘r.fs“dr.. ar aTgx. m:jr_. rwr;n _a;,fc:' :)n tha .mf:nnj oft r: sasket wis qrn)r
S minuio ncromonts rom 110 4 hours e d | et | oo ke ke o os ngrcents o e crleuss Cooklemparatat,
s ; e : 2 The unit will default to Zone 1 (to use _ ] en press the down Tl arrow to and time can oe ac d at any time during cooking. Simply 12 TEMP arrows
Press center of dial to begin cooking. e T asiese SEIACT Zors B), Ealest 6 Remove ingredients by dumping cat the time to zero. adjust the temperature or the TIME arrows to adjust the time.
r NiNja | AIR BROIL ; them out or using silicone-tipped —_— W ———— « Why Is my food burned?
= e _| AR — e LOHQS/UlenS”S. it For best results, check prograss throughout cooking and remove food when cesired
(0] =it [ NiNja | (el 558 level of brownness has been achievec. Remove lood immedialely aller Lhe cook Lime SharkNinja Operating LLC
=S e i S Dehydrate ends to avod cvercooking. . X
e 1F === || 5 ) N i i L lllustrations may differ from actual product. We are
D @ - 1 Place a single layer of ingredients in the ] : I : « Why do some ingredients blow around when air frying? constantly striving to improve our products, therefore
e——————— — XN baskel. Then install the crisper plate in 4 - - . Cccasionally, the fan from the air fryer wil blow lightweight foods around. Use woocen the specifications contained herein are subject to chan-
5 When cooking is complete, the unit will \@‘ (S | the basket on top of the ingredients and % Ohce you Have st the Gmeta oare toothpicks to secure loose lightweight food, like the tep slice of bread on a sardwich ge without notice.
beep and “End” will appear on the display. . place another layer of ingredients on the press the START/PAUSE butlton, + Canlalr fry wet, battered Ingredients? ) NINJA is a registered trademark of SharkNinja Opera-
— — 3 Use the TEMP arrows to set the desired crisper plate. A ) ) - o Yes, but use the proper breading technigque. It is imporant to coat foods first with flour, F; LC.
Ninga temperature, 2 The unit will default to Zone 1 (to use 4 The time in that zone is then canceled, then with egg, and then with bread crumbs. Press breeding firmly onilo Lhe ballarad FOODI is a trademark of SharkNinja Operating LLC.
G ey |End | B 3 : and “End” will appear cn the display. ingredients, so crumbs wor't be blown of T by the fan. L
Lasmn ] e _— — Zone 2 instead, select Zone 2). Use the Cooking will continue in the other zone For SharkNinja U.S. patent |nformat|on visit sharkninja.
P veer NiNja dial to select DERYDRATE. The default s | « why did the display screen go black? i com/uspaten
® < EE G N temperature will appear on the display. - The unil s in slandby moede. Press e power @ bullon Lo Lernil back cn. © 2019 SharkNinja Operatlng LLC.
L _ voma ‘ Use the TEMP arrows to set the desired «  Why is the unit beeping?
6 Remove ingredients by dumping them oul ® o lermperalure. Eilher the Tood is done cooking, or Lhe olnegr zone has slarlec cooking.
or using silicone-tipped tongs/utensils. . 4 +  Why is there an “E* r on the displ ?
Roast SoF | he unit s net functioning properly. Please contact a Service Center. PRINTED IN MEXICO Elbrd: M.C
i : =141 b .
11 I cri | in the bask N | 4 USC_ the TlME arrows to set the Mmein - +  Why did a circuit breaker trip while using the unit? OBPN: DZ400SERIES_|B_E_F_S_MP_MV10_210429
nstall crisper plate in the basket (optional), I-minute increments up to 30 minutes, ) The unit uses 1690 watts of power, 5o it must be plugged into an outlet on 2 15-amp SC: 01-18-2022_TAB MODEL: DZ401_B
then place ingredients in the basket, and Press center of dial to begin cooking. OR s circuit breaker. Usng an autlet on a 10-amo breaker will cause the broaker to trip. It is
insert basket in unit. 3 also impertant that the unit be the enly eppliance plugged inte an cullel when inuse. To ||II|I‘m"II‘"I"I‘”l"““I||||||”I|INI|||H|||
avoid tripping a breaker, make sure the unit s tha only appliance plugged into an ocutlet
an a 15-amp breaker
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