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Model: 10004409 - Instruction Manual

INTRODUCTION

Thank you for choosing the Kitchen Couture Dual Draw 10 Litre Air Fryer. This appliance is designed to provide a
healthier alternative to traditional frying methods, utilizing rapid air circulation technology to cook your food with little to no
oil. Featuring dual cooking zones, an intuitive LED display, and multiple pre-programmed functions, this air fryer offers
convenience and versatility for preparing a wide range of dishes.

Please read this manual thoroughly before operating the appliance to ensure safe and efficient use. Keep this manual for
future reference.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

o Read all instructions before use.

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

o To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.

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

o 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.

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

« 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.

o Do not use appliance for other than intended use.

o Ensure the appliance is placed on a stable, heat-resistant surface, away from walls and other appliances to allow for
adequate air circulation.
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Probuct OVERVIEW

Familiarize yourself with the components of your Kitchen Couture Dual Draw Air Fryer.

Figure 1: Top-down view of the Kitchen Couture Dual Draw Air
Fryer with both cooking drawers pulled out, revealing food being
prepared. This illustrates the dual cooking capability.

Figure 2: Front view of the air fryer, highlighting the digital control

panel with temperature and time settings, and function indicators.

Key Components:

Main Unit: Houses the heating element and fan.

Dual Cooking Drawers (2 x 5 Litre): Removable, non-stick coated drawers for cooking.

Crisper Plates: Insert into the drawers to allow air circulation around food.

LED Display Control Panel: Digital interface for setting time, temperature, and selecting functions.

Viewing Window: Located on each drawer to monitor cooking progress without opening.



Setup AND FiRrsT USE

Unpacking:

1. Remove all packaging materials from the air fryer.
2. Check that all parts are present and in good condition.

3. Remove any stickers or labels from the appliance.

Placement:

o Place the air fryer on a stable, level, and heat-resistant surface.

o Ensure there is at least 15 cm (6 inches) of clear space around the back and sides of the appliance to allow for
proper air circulation.

« Do not place the air fryer directly under cabinets or near flammable materials.

Initial Cleaning:

1. Before first use, wash the cooking drawers and crisper plates with hot water, dish soap, and a non-abrasive sponge.
2. Rinse thoroughly and dry all parts completely.

3. Wipe the inside and outside of the main unit with a damp cloth. Do not immerse the main unit in water.

OPERATING INSTRUCTIONS

Powering On/Off:

o Plug the power cord into a grounded electrical outlet. The display will illuminate.
o Press the POWER button to turn the appliance on.

o Press the POWER button again to turn the appliance off.

Using the Control Panel:
The LED display allows you to adjust temperature, time, and select cooking functions.

o Temperature Adjustment: Use the TEMP +/- buttons to set the desired cooking temperature (40°C - 240°C).
o Time Adjustment: Use the TIME +/- buttons to set the desired cooking time.

o Pre-programmed Functions: Select from pre-set functions like Air Fry, Max Crisp, Roast, Dehydrate, and Bake by
pressing the corresponding icon.

o Start/Stop: Press the START/STOP button to begin or pause cooking.

Dual Cooking Zones (SYNC & MATCH):

This air fryer features two independent cooking zones (Drawer 1 and Drawer 2) that can be operated simultaneously with
different settings or synchronized.



Figure 3: The dual drawers allow for cooking different items
simultaneously, such as salmon in one and meat in the other.

Figure 4: The control panel features dedicated buttons for each
drawer and synchronization options for convenient operation.

» Independent Cooking: Select Drawer 1 or Drawer 2, then set its specific temperature, time, and function. Press
START/STOP for each drawer.

o SYNC Finish: Set different cooking times and temperatures for each drawer. PressSYNC, and the air fryer will
automatically adjust the start times so both drawers finish cooking at the same time.

 MATCH Cook: If you want both drawers to cook with the exact same settings, set the desired temperature, time,
and function for one drawer, then press MATCH. Both drawers will then operate identically.

Cooking Guide (General Tips):

o Preheat the air fryer for a few minutes before adding food for best results.

« Do not overfill the drawers. For optimal crispiness, cook food in single layers.

Shake or flip food halfway through cooking for even browning.

For foods that typically require oil, a small amount (1-2 teaspoons) can be tossed with the food before air frying.

Cooking times may vary based on food type, quantity, and desired crispiness.

FuncTions ExPLAINED

Your Kitchen Couture Air Fryer comes with several pre-programmed functions to simplify your cooking process:

o Air Fry: Ideal for achieving a crispy texture with minimal oil, suitable for fries, chicken wings, and vegetables.

o Max Crisp: Designed for maximum crispiness, often used for frozen foods or items requiring a very crunchy
exterior.



o Roast: Perfect for cooking meats, poultry, and root vegetables, providing a tender interior and browned exterior.
o Dehydrate: Low-temperature setting for drying fruits, vegetables, and making jerky.

o Bake: Suitable for baking cakes, muffins, and other baked goods.

MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the lifespan of your air fryer.
Daily Cleaning:

1. Unplug the air fryer and allow it to cool completely before cleaning.

2. Remove the cooking drawers and crisper plates. Wash them with warm, soapy water and a non-abrasive sponge.
They are also dishwasher safe.

3. Wipe the exterior of the air fryer with a damp cloth.
Deep Cleaning:

o For stubborn residue, soak the drawers and crisper plates in warm, soapy water for 10-15 minutes before scrubbing.

o Clean the interior of the air fryer with a damp cloth. For the heating element, use a soft brush to remove any food
residue after the unit has cooled.

¢ Do not use abrasive cleaning materials or metal scouring pads, as they can damage the non-stick coating.

Storage:

Ensure the air fryer is clean and dry before storing. Store it in a cool, dry place.

TROUBLESHOOTING

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

Problem Possible Cause Solution
Air frver does Not plugged in; Power outlet Ensure the power cord is securely plugged into a working outlet.
not t:/rn on malfunction; Appliance Check the circuit breaker. If the issue persists, contact customer
' malfunction. support.
Overfilled drawers; Food not i ) .
Food is not i Do not overfill. Shake or flip food halfway through cooking.
shaken/flipped; Incorrect . .
cooked evenly. ) Adjust temperature and time as needed.
temperature/time.
Too much moisture; Not enough ) -
Food is not ) . g Pat food dry before cooking. Add a small amount of oil if
i oil (for certain foods); )
crispy. ) necessary. Cook in smaller batches.
Overcrowding.
White smoke
g 1 Grease residue from previous Clean the drawers and crisper plates thoroughly. For high-fat
coming from
) g use; High-fat food cooking. foods, drain excess fat during cooking.
appliance.

SPECIFICATIONS

Feature Detail



Feature Detail

Model Number 10004409

Capacity 10 Litres (2 x 5 Litre Drawers)

Power 1600 Watts

Voltage 240 Volts / 60Hz

Temperature Range 40°C - 240°C

Dimensions (L x W x H) 37cmx25.7cmx 31.5¢cm

Weight 10.2 kg

Material Stainless Steel

Special Features Dual Zone Features, Temperature Control, Programmable, Auto Shut-off

WARRANTY AND SUPPORT

Your Kitchen Couture Dual Draw Air Fryer comes with a manufacturer's warranty. Please refer to the warranty card
included with your purchase for specific terms and conditions. For technical support, troubleshooting assistance, or to
inquire about replacement parts, please contact Kitchen Couture customer service through the details provided on your
product packaging or the official brand website.

Keep your proof of purchase for warranty claims.

© 2025 Kitchen Couture. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Email

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Details
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Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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