
P83211BL DUAL BASKET AIR FRYER



WARNING:

CAUTION: Hot oil can collect at the base of the basket. Use 

If the product, power supply cord or plug shows any signs of damage: stop use,
unplug and contact www.powerpointappliances.ie for support. 

WARNING: A er operating, the air fryer baskets and crisping 

caution when removing cooked foods.

trays will be hot due to residual heat.
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WARNING: Under filling or over filling the air fryer basket may 
damage the air fryer oven and could result in serious injuries.

WARNING: This air fryer oven should not be used to boil water.

If the air fryer oven is damaged, stop use immediately and contact 
powerpointappliances.ie for assistance.

If the power cord is damaged, stop use immediately and contact www.

www.

powerpointappliances.ie for assistance.

If this air fryer oven begins to malfunction during use, press the basket

WARNING: This air fryer oven should never be used to deep fry foods.

WARNING: The air fryer oven will not operate unless the active
 fryer  baskets are fully inserted into the air fryer oven body.

Contact www.
powerpointappliances.ie for assistance.
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WARNING: The appliances are not intended to be operated by 
means of anexternal timer or separate remote-control system.

WARNING: This appliance is intended to be used in household and 
similar applications such as:

WARNING: This appliance is intended to be used in household and 
similar applications. 
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1   AIR FRY
2   ROAST
3   BROIL
4   BAKE
5   DUAL DIGITAL TEMP  

& TIME DISPLAY
6   REHEAT
7   DEHYDRATE
8   KEEP WARM

9   FRENCH FRIES
10   TEMP CONTROL (+ OR -) 

• Press + or – on the left side of 
the control panel to increase 
or reduce TEMP in 5 degree 
increments.

11   START OR PAUSE 
• Once programming is 
complete, press the START and 
PAUSE to start the cooking 
process or PAUSE any operation.

12   LEFT BASKET CONTROL 
• NOTE: LEFT or RIGHT Baskets 
may be programmed independently 
at any time before or during 
operation. 
• The L or R Control will illuminate 
steadily on the screen when active. 
To adjust or add programming at 
any time, press the appropriate L or 
R Basket Control. When the Control 
begins to flash, TEMP and TIME can 
be adjusted.

13   SYNC FOOD FINISH 
• Both LEFT and RIGHT Baskets 
must first be programmed. 
• Press SYNC to ensure both baskets 
will finish cooking together. Then 
press START and PAUSE Control to 
begin operation. 
• Cooking time will appear on the L 
and R sides and the countdown will 
begin on the side with more time. 
When the remaining time on L and 
R sides is even, the countdown will 
proceed on both sides. 
• NOTE: Once cooking has started, 
SYNC function will not be operable.

14   SHAKE  
• When choose menu Air fryer,
Roast,Bake,it will have show "SHK" 
remind and 4 sounds.If you want 
cancel,you can press "shake" 
button.

15   DUAL COOK 
• Press DUAL COOK to effortlessly 
duplicate settings for both LEFT 
and RIGHT Air Fryer Baskets. After 
pressing DUAL COOK, you can 
simply adjust the temperature and 
time for both Baskets at the same 
time.

16   RIGHT BASKET CONTROL

17   ON/OFF CONTROL 
• When the Air Fryer is plugged in, a 
tone will sound, the ON/OFF Control 
will light up, indicating that the unit is 
powered on. 
• When ON/OFF is pressed, a tone 
will sound and all the Controls will 
light up. 
• When in operation, press ON/
OFF Control to turn both LEFT and 
RIGHT Basket Controls OFF.

18   TIME CONTROL (+ OR -) 
• Press + or – on the right side of the 
control panel to increase or decrease 
TIME in 1 minute increments. 
• NOTE: When using the 
DEHYDRATE, TIME will increase or 
decrease in 1 hour increments.
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Air  Fry  Roast  Broil  Reheat  Bake  Dehydrate
Sync  shake  Dual Cook

2 x 5.5L Each



MENU

DEFAULT 
TEMP 

(°C)
DEFAULT 

TIME

DUAL 
COOK 
TIME

TEMP 
RANGE 

(°C)
TIME 

RANGE

Air Fryer 200 20 mins 23 mins 80 - 200 1 – 60 mins

Roast 200 35 mins 37 mins 180 - 200 1 – 60 mins

Broil 200 10 mins 13 mins 200 1 – 30 mins

Bake 180 16 mins 19 mins 80 - 200 1 – 60 mins

Reheat 120 6 mins 9 mins 80 - 200 1 – 60 mins

Dehydrate 55 8 hours 8 hours 35 - 80 1 hr - 24 hrs

Keep Warm 80 60 mins 60 mins 70 - 100 1 – 60 mins

French Fries 200 23 mins 30 mins 80 - 200 1 – 60 mins

SHAKE
FOOD

2/3 time / 1x

2/3 time / 1x

not recommended

2/3 time / 1x

not recommended

not recommended

not recommended

2/3 time / 1x



by adjust the knob.

by adjust the knob.

by adjust the knob.

If necessary, adjust the cooking time and temperature by adjust the knob.








