Manuals+
Q & A | Deep Search | Upload

manuals.plus /
> Chefman /
> CHEFMAN 6 Quart Dual Basket Air Fryer Oven with Easy View Windows Instruction Manual

Chefman RJ38-SQPF-3TDB-2W

CHEFMAN 6 Quart Dual Basket Air Fryer Oven

Model: RJ38-SQPF-3TDB-2W | Brand: Chefman

IMPORTANT SAFETY INFORMATION

Always read all instructions before use. Keep this manual for future reference. Ensure the appliance is placed on a stable,
heat-resistant surface. Do not immerse the cord, plug, 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. Return appliance to the nearest authorized service facility for examination, repair, or
adjustment. The use of accessory attachments not recommended by the appliance manufacturer may cause injuries. 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. Extreme caution must be used when moving an appliance containing hot oil or other hot
liquids. 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.

Probuct OVERVIEW

The CHEFMAN 6 Quart Dual Basket Air Fryer Oven is designed for efficient and healthier cooking. It features two
independent 3-quart nonstick baskets, allowing you to cook different foods simultaneously. The intuitive digital touch
controls and easy-view windows provide convenience and precision.
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CHEFMAN

Figure 1: Front view of the CHEFMAN 6 Quart Dual Basket Air Fryer Oven, showcasing its dual baskets and digital display.

Key Features:

« Dual Air Fryer with 2 Baskets: Cook food faster and more conveniently with two powerful air fryers in one,
offering a combined 6-quart capacity.

« Versatile Cooking Options: Dual zone technology allows for simultaneous cooking of different dishes or easy
switching between baskets.

« Sync Finish: Conveniently allows individual 3-quart baskets to finish cooking at the same time.
« Wide Temperature Range: Digital temperature settings from 200-450°F for precise cooking.

« Healthy Food Prep: Requires little to no oil for healthier frying results.

o Large Viewing Windows: Monitor cooking progress without removing baskets.

« Easy Cleanup: Removable, non-stick coated baskets are dishwasher safe.

« Touchscreen Presets: Pre-programmed settings for chicken, vegetables, pizza, French fries, frozen foods, and
more.

« Compact Design: Sleek countertop design fits seamlessly in various kitchen spaces.

SEeTUP

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



. Clean Baskets: Wash the removable non-stick coated baskets and crisper trays with warm, soapy water. Rinse

and dry thoroughly.

. Wipe Unit: Wipe the exterior of the air fryer with a clean, damp cloth.

. Placement: Place the air fryer on a stable, level, heat-resistant surface, away from walls or other appliances to

allow for proper air circulation. Ensure at least 3 inches of clearance around the unit.

. Power Connection: Plug the power cord into a grounded electrical outlet. The digital display will illuminate.

OPERATING INSTRUCTIONS

General Operation:

1.

2.

Power On: Press the power button to turn on the unit.

Select Basket: Choose Basket 1 or Basket 2 on the digital display to set its cooking parameters.

. Set Temperature: Use the "TIME-TEMP" button and +/- controls to adjust the cooking temperature (200-

450°F).

. Set Time: Use the "TIME-TEMP" button and +/- controls to adjust the cooking time.
. Start Cooking: Press the "START/STOP" button to begin the cooking cycle.
. Pause/Resume: Press "START/STOP" during cooking to pause. Press again to resume.

. Auto Shutoff: The air fryer will automatically shut off when the timer reaches zero.

Dual Basket Functionality:

This air fryer allows for independent cooking in each basket or synchronized cooking for convenience.



AutOmaticoIly programs cooking so that
different foods finish at the same time

Basket 1 5 min 10 min 15 min
15 min
350°F
Basket 2

10 min
400°F

Figure 2: lllustration of Sync Technology, showing how different foods can finish cooking simultaneously.

« Sync Baskets: To cook the same food in both baskets with identical time and temperature settings, press
"SYNC BASKETS". This ensures both baskets start and finish together.

« Sync Finish: To cook different foods with varying times and temperatures but have them finish simultaneously,
set the desired time and temperature for each basket. Then, press "SYNC FINISH". The air fryer will
automatically adjust the start times for each basket so they complete cooking at the same moment.

Special Functions:

o Hi-Fry: Press the "Hi-Fry" button to activate a 450°F heat setting for the final two minutes of cooking, providing
an extra crispy finish.

« Easy View Windows: The transparent windows on each basket allow you to visually monitor your food's
progress without interrupting the cooking cycle. The interior light will turn on and off periodically during cooking.

« Shake Reminder: For certain foods, the air fryer may display a "SHAKE" reminder halfway through the cooking
cycle to ensure even crisping. Simply remove the basket, shake the contents, and reinsert.

¢ +2 Min Button: Quickly add 2 minutes to the current cooking time.

o Mute: Silence the unit's beeping sounds.



CookinGg GuiDE

Use these recommended times and temperatures as a guideline for cooking some of your favorite foods. Adjust as
needed based on food quantity and desired crispness.

Food Type Temperature Time (Minutes)
Chicken 400°F 18-22 min
French Fries 400°F 20-22 min
Vegetables 375°F 12-15 min

Fish 400°F 10-13 min
Steak 400°F 15-20 min
Bacon 400°F 8-10 min

Wings (Frozen) 400°F 8-10 min

Note: These are general guidelines. Actual cooking times may vary.

CLEANING AND MAINTENANCE
Proper cleaning ensures the longevity and optimal performance of your air fryer.

« Unplug and Cool: Always unplug the air fryer from the power outlet and allow it to cool completely before
cleaning.

« Dishwasher Safe Baskets: The removable non-stick coated baskets and crisper trays are dishwasher safe for
easy cleaning. For best results and to prolong the non-stick coating, hand wash them with warm, soapy water
using a non-abrasive sponge.

o Exterior Cleaning: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or
scouring pads, as they may damage the finish.

o Interior Cleaning: Wipe the interior of the air fryer with a damp cloth. If necessary, use a mild detergent.
Ensure no water enters the electrical components.

o Storage: Store the cleaned and dried air fryer in a cool, dry place.



Easy to Clean

Baskets are top-rack dishwasher safe

Figure 3: The removable baskets are designed for easy cleaning, including being top-rack dishwasher safe.

TROUBLESHOOTING

Problem

Air fryer does not
turn on.

Food is not
cooked evenly.

Food is not
crispy.

White smoke
coming from unit.

Possible Cause

Not plugged in; power outlet
issue; unit malfunction.

Overcrowding baskets; not
shaking/flipping food.

Too much moisture; insufficient
cooking time/temperature.

Grease residue from previous
use; high fat content food.

Solution

Ensure plug is securely in a working outlet. Check circuit
breaker. Contact customer support if issue persists.

Do not overfill baskets. Shake or flip food halfway through
cooking.

Pat food dry before air frying. Increase cooking time or
temperature. Use Hi-Fry function.

Clean baskets thoroughly after each use. For high-fat foods,
drain excess fat during cooking.



SPECIFICATIONS

o Model Name: Turbo Fry® Touch

o Model Number: RJ38-SQPF-3TDB-2W

o Capacity: 6 Quarts (2 x 3-Quart Baskets)

o Product Dimensions: 13.38"D x 11.81"W x 10.63"H

o ltem Weight: 12.02 Pounds

o Color: Black, Gray

o Material: Plastic, Metal (Inner: Plastic with Non-Stick Coating)
o Wattage: 1700 Watts

« Voltage: 120 Volts

« Control Method: Touch

« Max Temperature Setting: 450 Degrees Fahrenheit

« Special Features: Dual Zone Features, +2Min Button, Hi-Fry, Mute, Automatic Shut-Off, Easy View Windows
« Dishwasher Safe: Yes (Baskets)

« UPC: 810087845025

1.8

Figure 4: Dimensions of the CHEFMAN 6 Quart Dual Basket Air Fryer Oven.



WARRANTY AND SUPPORT

This CHEFMAN appliance is backed by a 1-year assurance, ensuring long-lasting durability and peace of mind. For

detailed warranty information, troubleshooting, or to access the full user guide, please refer to the official Chefman

website or the provided PDF user guide.
User Guide (PDF): Download Here

Related Documents - RJ38-SQPF-3TDB-2W

CHEFmMAN.,

DEEP FRYER

Chefman Fry Guy 1.6-Quart Deep Fryer User Guide RJ07-15-SS

Comprehensive user guide for the Chefman Fry Guy 1.6-Quart Deep Fryer (Model RJ07-15-SS),
covering safety instructions, operating procedures, cleaning, maintenance, and warranty
information.

Chefman TurboFry Touch Dual Air Fryer User Guide - Model RJ38-SQPF-45TDB
Comprehensive user guide for the Chefman TurboFry Touch Dual Air Fryer (Model RJ38-SQPF-
45TDB). Includes safety instructions, operating procedures, cooking charts, tips, troubleshooting,
and warranty information.

CHEFmAN.

Chefman TurboFry Touch Air Fryer with Basket Divider User Guide
Comprehensive user guide for the Chefman TurboFry Touch Air Fryer, model RJ38-SQSS-8T-D.

Includes safety instructions, operating procedures, cooking charts, troubleshooting tips, cleaning
and maintenance, and warranty information.

Chefman TurboFry Touch Easy-View Air Fryer User Guide
Comprehensive user guide for the Chefman TurboFry Touch Easy-View Air Fryer (Model RJ38-

SQPF-5TW-CA), covering safety instructions, features, operating procedures, cooking tips,
troubleshooting, and warranty information.

cHeFmAN

DEEP FRYER

Chefman Jumbo Size Deep Fryer User Guide - Safety, Operation & Tips
Explore the Chefman Jumbo Size Deep Fryer User Guide for essential safety instructions,

operating procedures, deep frying tips, cooking times, cleaning advice, and warranty details. Model
RJ07-45-SS-MX-V2.

Chefman TurboFry Touch Easy-View Air Fryer User Guide
Comprehensive user guide for the Chefman TurboFry Touch Easy-View Air Fryer (RJ38-SQPF-

5TW), covering safety instructions, features, operating procedures, cooking tips, troubleshooting,
and warranty information.
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