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Dash Aircrisp Pro Digital Air Fryer + Oven Cooker
MODEL: DMAF360GBAQ02

Brand: DASH

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Dash Aircrisp Pro
Digital Air Fryer. This appliance utilizes AirCrisp technology to circulate hot air, cooking food thoroughly
with significantly less added fat compared to traditional frying methods. Please read all instructions
carefully before first use and retain this manual for future reference.

2. SAFETY INSTRUCTIONS

Always place the air fryer on a stable, heat-resistant surface.

Do not immerse the appliance, cord, or plug in water or other liquids.

Ensure adequate ventilation around the air fryer during operation. Do not place directly under
cabinets.

The appliance features an auto shut-off function to prevent overcooking.

Use the cool-touch handle when removing the fry basket.

Unplug the air fryer when not in use and before cleaning.

Keep out of reach of children.

This product contains chemicals known to the State of California to cause cancer and birth defects or
other reproductive harm.

3. PRODUCT OVERVIEW

The Dash Aircrisp Pro Digital Air Fryer is designed for ease of use and efficient cooking. It features a digital
display, 8 preset cooking functions, and a non-stick fry basket.
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Figure 1: Dash Aircrisp Pro Digital Air Fryer (Aqua, 3qt)

Components:

Main Unit (Aqua exterior with stainless steel accents)

Digital Display with Touch Controls

Temperature Control Dial

Timer Dial

Removable Non-Stick Fry Basket (3-quart capacity)

Cool-Touch Handle



Figure 2: Product Dimensions (12.6"D x 10.4"W x 13"H)

4. SETUP

1. Unpacking: Carefully remove all packaging materials and any promotional labels or stickers from the
air fryer.

2. Initial Cleaning: Before first use, wash the removable fry basket and crisper tray with warm, soapy
water. Rinse thoroughly and dry completely. Wipe the exterior of the appliance with a damp cloth.

3. Placement: Place the air fryer on a dry, level, heat-resistant surface, ensuring there is at least 6
inches of clear space around the back and sides for proper ventilation. Do not place it directly under
overhead cabinets.

4. Power Connection: Plug the power cord into a grounded electrical outlet.

5. OPERATING INSTRUCTIONS

5.1 Powering On and Setting Controls

1. Power On: Press the power button on the digital display to turn on the air fryer.

2. Setting Temperature: Use the temperature control dial to select your desired cooking temperature



(ranging from 70°F to 400°F).

3. Setting Time: Use the timer dial to set the cooking duration (up to 30 minutes).

4. Using Presets: The digital display offers 8 presets for common foods such as steak, chicken, fresh
fries, fish, seafood, frozen fries, pizza, and baked goods. Select the appropriate preset for automatic
temperature and time settings.

Figure 3: Digital Display and Presets

5.2 Cooking Process

1. Prepare Food: Place your food in the non-stick fry basket. Do not overfill the basket to ensure even
cooking.

2. Insert Basket: Slide the fry basket securely into the air fryer unit.

3. Start Cooking: Once temperature and time are set (manually or via preset), the air fryer will begin
heating. The AirCrisp technology circulates hot air for efficient cooking.

4. Mid-Cycle Shaking/Flipping: For best results, especially with items like fries or nuggets, it is
recommended to pull out the basket halfway through the cooking cycle and gently shake or flip the
food. The air fryer will pause when the basket is removed and resume when reinserted.

5. Completion: The air fryer will automatically shut off and emit an audible signal when the timer
reaches zero. Carefully remove the basket using the cool-touch handle.



Your browser does not support the video tag.
Video 1: Dash 3Qt Air Crisp Pro Digital Air Fryer in action, demonstrating basket removal and food preparation.

Figure 4: AirCrisp Technology for even cooking.

6. COOKING GUIDE (PRESETS)

The Dash Aircrisp Pro offers 8 convenient presets for various food types. These are general guidelines and
may require adjustment based on food quantity and desired crispness.

Preset Recommended Temperature Recommended Time

Steak 400°F Variable

Chicken 400°F Variable

Fresh Fries 400°F Variable

Fish 330°F Variable

Seafood 370°F Variable

Frozen Fries 400°F Variable



Pizza 350°F Variable

Baked Goods 350°F Variable

Preset Recommended Temperature Recommended Time

Note: Always refer to a recipe guide for precise cooking times and temperatures for specific dishes.

Figure 5: The 3-quart frying drawer and included recipe guide.

7. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and longevity of your air fryer.

Before Cleaning: Always unplug the air fryer and allow it to cool completely before cleaning.

Fry Basket: The non-stick fry basket is easy to clean. It is recommended to hand wash the basket
with warm, soapy water. While some parts may be dishwasher safe, hand washing helps preserve
the non-stick coating.

Exterior: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or
scouring pads.



Interior: Wipe the interior of the appliance with a damp cloth. Ensure no food particles are left
behind.

8. TROUBLESHOOTING

If you encounter any issues with your Dash Aircrisp Pro Digital Air Fryer, please refer to the following
common troubleshooting tips:

Appliance Not Turning On: Ensure the power cord is securely plugged into a working electrical
outlet. Check if the timer is set.

Food Not Cooking Evenly: Do not overfill the fry basket. Shake or flip food halfway through the
cooking cycle. Ensure the temperature and time settings are appropriate for the food type.

White Smoke from Appliance: This may occur if cooking fatty foods. Ensure the basket and interior
are clean from previous cooking residue.

Basket Not Sliding In/Out Smoothly: Ensure the basket is correctly aligned with the tracks. Check
for any food debris obstructing the mechanism.

9. SPECIFICATIONS

Feature Specification

Model Number DMAF360GBAQ02

Capacity 3 Quarts (2.84 Liters)

Color Aqua

Wattage 1200 Watts

Voltage 110-120V

Temperature Range 70°F - 400°F

Control Method Touch / Dial

Special Feature Programmable, Auto Shut-Off

Material Plastic, Metal

Product Dimensions 12.6"D x 10.4"W x 13"H

Item Weight 8.8 Pounds

UPC 850008497339

10. WARRANTY AND SUPPORT

Your Dash Aircrisp Pro Digital Air Fryer is backed by a 1-year manufacturer warranty. For customer
support, please contact our U.S. based support team. You can also visit the official DASH Store for more
information and products.

https://www.amazon.com/stores/DASH/page/F42BA37C-41D6-4B53-B178-A95B4E659D0B?lp_asin=B07XQXJQLF&ref_=ast_bln&store_ref=bl_ast_dp_brandLogo_sto
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Dash Deluxe Air Fryer: User Manual, Features, and Recipes
Comprehensive guide for the Dash Deluxe Air Fryer (DFAF455GB), including important safety
instructions, parts and features, usage guide, cleaning tips, troubleshooting, and a collection of
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Dash Tasti-Crisp™ Digital Air Fryer Instruction Manual and Recipe Guide
Comprehensive guide for the Dash Tasti-Crisp™ Digital Air Fryer, including important safety
information, parts and features, operating instructions, tips and tricks, temperature charts, cleaning
and maintenance, troubleshooting, and a variety of recipes.

Dash Compact Air Fryer DCAF150: User Manual, Recipes & Support
Comprehensive guide for the Dash Compact Air Fryer (DCAF150), including important safety
instructions, parts identification, usage tips, troubleshooting, a detailed recipe book, and customer
support information.

Dash Digital Compact Air Fryer DCAF155 User Manual and Recipe Book
Comprehensive user manual for the Dash Digital Compact Air Fryer (DCAF155) featuring
AirCrisp™ Technology. Includes detailed safety instructions, operating guide, parts identification,
usage tips, cooking charts, cleaning and maintenance, troubleshooting, a collection of recipes,
customer support information, and warranty details.

DASH Air Fryer & Rice Cooker User Manual and Recipe Guide
Comprehensive user manual and recipe guide for the DASH Tasti-Crisp™ Digital Air Fryer
(DCAF260) and the DASH Mini Rice Cooker Steamer (DRCM200), featuring setup, operation,
maintenance, troubleshooting, and recipes.

DASH Compact Air Fryer & Mini Rice Cooker User Manuals and Recipe Guides
Comprehensive user manuals and recipe guides for DASH Compact Air Fryer (DCAF150) and
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