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DASH DFAF600GBSS01-RB

Dash Aircrisp Pro Digital Air Fryer 6QT. (Model:
DFAF600GBSS01-RB) Instruction Manual

1. INTRODUCTION

Thank you for choosing the Dash Aircrisp Pro Digital Air Fryer. This appliance utilizes AirCrisp technology to
circulate hot air, allowing you to cook a variety of foods with significantly less oil compared to traditional frying
methods. This manual provides essential information for safe operation, maintenance, and optimal performance of
your air fryer.

Image 1: Dash Aircrisp Pro Digital Air Fryer showing its dimensions (12.5"D x 15"W x 15"H). The air fryer is stainless steel with a
black digital display on top and a pull-out basket at the bottom, filled with food. Various fried foods like fries and onion rings are
visible around the unit.
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AirCrisp Technology

The AirCrisp technology circulates hot air rapidly around your food, ensuring even cooking and a crispy finish with
up to 70-80% less added fat. This method provides a healthier alternative to deep-frying without compromising on
taste or texture.

=" TECHNOLOGY

AirCrisp® technology
circulates hot air to
cook from all sides for
delicious, crispy fried
food with 75% less fat!

Heats Instantly For
Quick, Delicious Meals

Powerful Air Circulation
For Even Cooking

2 Removable Basket Is Nonstick
<" And Easy To Clean

Scroll down for more

Image 2: A diagram illustrating AirCrisp Technology. Blue arrows indicate hot air circulating from the top and red arrows show hot air
circulating from the bottom around food in the air fryer basket. Text highlights instant heating, powerful air circulation, and a
removable nonstick basket.

Benefits of Air Frying

Healthier Meals: Reduces the need for excessive oil, lowering fat content.

o Faster Cooking: Heats instantly and cooks food efficiently.

Crispy Results: Achieves a desirable crispy texture similar to deep-frying.

Easy Cleanup: Features a nonstick, dishwasher-safe fryer basket.
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Cooks with 75% less fat and
features a 30 minute timer with
auto-shutoff for added safety.
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Image 3: A side-by-side comparison showing 'Deep Fried' food (greasy mess) next to 'Air Fried' food (crispy perfection), illustrating
the healthier outcome of air frying.

2. IMPORTANT SAFEGUARDS

Please read all instructions carefully before using your Dash Aircrisp Pro Digital Air Fryer. Failure to follow these
instructions may result in electric shock, fire, or serious personal injury.

» Do not touch hot surfaces. Use handles or knobs.

» To protect against electrical shock, do not immerse cord, plugs, or appliance in water or other liquid.

« Close supervision is necessary when any appliance is used by or near children.

» Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

e The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
» Do not use outdoors.

o Do not let cord hang over edge of table or counter, or touch hot surfaces.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to “off”,
then remove plug from wall outlet.

« Do not use appliance for other than intended use.
o The auto-shut off function prevents overcooking and enhances safety.

o The cool-touch housing and handle ensure safer operation.



3. Probuct COMPONENTS

Familiarize yourself with the main parts of your air fryer:

« Main Unit Housing: The exterior body of the air fryer, made of stainless steel.
« Digital Control Panel: Located on the top, featuring a touch interface for settings and presets.
o Fryer Basket: Removable, nonstick basket with a handle for holding food during cooking.

o Air Inlet/Outlet: Vents for air circulation (do not block).

4. SeTuP AND FIRST USE

Unpacking
1. Remove all packaging materials, stickers, and labels from the air fryer.
2. Check that all components are present and undamaged.
Placement

o Place the air fryer on a stable, heat-resistant surface.
o Ensure there is adequate space (at least 6 inches) around the appliance for proper air circulation.

« Do not place the air fryer directly against a wall or under cabinets.

Initial Cleaning

1. Wash the fryer basket and any removable accessories in warm, soapy water. Rinse thoroughly and dry
completely.

2. Wipe the interior and exterior of the main unit with a damp cloth.

3. Do not immerse the main unit in water or any other liquid.

5. OPERATING INSTRUCTIONS

Digital Control Panel

The air fryer features an intuitive digital display with touch controls for easy operation.



D I G ITAL Choose from 8 presets
for fries, chicken, fish
DISPLA & more at the touch of
a button!
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Image 4: Close-up of the digital display panel. It shows a central temperature reading (e.g., 400°F) and various icons around it
representing 8 presets (Steak, Chicken, Baked Goods, Pizza, Fresh Fries, Fish, Seafood, Frozen Fries) and manual controls for

temperature and time.

Basic Operation

1.

Prepare Food: Place your desired food items into the fryer basket. Do not overfill the basket to ensure even
cooking.

Insert Basket: Slide the fryer basket firmly into the main unit.

3. Power On: Plug the air fryer into a grounded electrical outlet. The digital display will illuminate.

Select Cooking Method:

o Using Presets: Touch the icon corresponding to your desired food (e.g., Steak, Chicken, Fresh Fries,
Fish, Seafood, Frozen Fries, Baked Goods, Pizza). The air fryer will automatically set the optimal
temperature and time.

o Manual Setting: Touch the 'Manual Temp' icon to adjust the temperature and 'Manual Time' icon to set
the cooking duration. Use the '+' and '-' buttons to modify values.

Start Cooking: Press the 'Power/Start' button to begin the cooking cycle.

Monitor & Shake (Optional): For best results, especially with items like fries or chicken wings, you may need
to pull out the basket and shake the contents halfway through cooking. The air fryer will pause when the
basket is removed and resume when reinserted.

Completion: The air fryer will beep when the cooking cycle is complete and automatically shut off. Carefully
remove the basket using the cool-touch handle.

Serve: Transfer food to a serving dish. Be cautious of hot oil or juices.



6. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your air fryer.

Before Cleaning

1. Always unplug the air fryer from the power outlet and allow it to cool completely before cleaning.

Cleaning the Fryer Basket

o The nonstick fryer basket is dishwasher safe for convenient cleaning.
o Alternatively, wash the basket in warm, soapy water using a non-abrasive sponge.

« For stubborn food residue, soak the basket in warm water for 10-15 minutes before cleaning.

Cleaning the Main Unit

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

¢ Clean the interior with a damp cloth and mild detergent if necessary. Ensure no water enters the electrical
components.

+ Never immerse the main unit in water or any other liquid.

7. TROUBLESHOOTING

If you encounter issues with your air fryer, refer to the following common problems and solutions:

Problem Possible Cause Solution

Air fryer does not Appliance is not plugged  Ensure the power cord is securely plugged into a grounded

turn on. in. electrical outlet.

Food is not cooked ) i Do not overfill the basket. Cook in smaller batches if
Basket is overfilled. )

evenly. necessary. Shake the basket halfway through cooking.

) ) Insufficient cooking time  Increase cooking time or temperature. Ensure a light coating
Food is not crispy.

or temperature. of oil is applied to some foods for extra crispiness.
. Grease residue from o
White smoke comes i Clean the basket and interior thoroughly after each use. For
, previous use or fatty . . .
from the appliance. food very fatty foods, drain excess fat during cooking.
ood.
Appliance smells Manufacturing residues This is normal for the first few uses. Ensure good ventilation.
during first use. burning off. The smell will dissipate.
8. SPECIFICATIONS
Feature Specification

Model Number DFAF600GBSS01-RB



Feature

Capacity

Wattage

Product Dimensions (D x W x H)
Material

Control Method

Special Feature

Nonstick Coating

Dishwasher Safe Parts

Item Weight

UPC/GTIN

9. WARRANTY AND SUPPORT

Specification

6 Quart (5.68 Liters)

1700 Watts

12.5"x 15" x 15"

Stainless Steel

Touch (Digital Display)

Programmable

Yes

Fryer Basket

18.26 pounds

753575482893

Manufacturer's Warranty

This Dash Aircrisp Pro Digital Air Fryer is backed by a 1-year manufacturer's warranty. Please refer to the warranty

documentation included with your purchase for specific terms and conditions.

Recipe Guide

Your air fryer comes with a recipe guide companion cookbook featuring 15+ recipes. Additionally, access to a recipe

database is provided to help you explore a wide range of dishes beyond traditional fries.
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