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Grunkel DUAL TASTY FRYER 2x4L Dual Basket Air
Fryer Instruction Manual

1. INTRODUCTION

The Grunkel DUAL TASTY FRYER is a high-performance dual basket air fryer designed for healthy and efficient
cooking. Featuring two 4-liter baskets, a total power of 2700W, and a user-friendly digital control panel with 8 preset
programs, it offers versatility for various culinary needs. This manual provides essential information for safe and
effective operation of your appliance.

2. SAFETY INSTRUCTIONS

Please read all safety instructions carefully before using the appliance to prevent damage or injury.

Always place the appliance on a stable, heat-resistant surface, away from walls or other appliances to ensure
proper ventilation.

« Do not immerse the main unit, cord, or plug in water or any other liquid.

o Keep the appliance out of reach of children and pets.

o Do not block the air intake or outlet vents during operation.

o Use oven mitts when handling hot parts, such as the baskets and racks, during and after cooking.
o Unplug the air fryer from the power outlet when not in use or before cleaning.

« Do not operate the appliance if the cord or plug is damaged, or if the appliance malfunctions.

3. Probuct CoMPONENTS AND OVERVIEW

Familiarize yourself with the main parts of your Grunkel DUAL TASTY FRYER:
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Figure 3.1: Front view of the Grunkel DUAL TASTY FRYER, showcasing the dual baskets, digital control panel, and overall design.
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Figure 3.2: Close-up of the digital control panel, highlighting the touch controls for temperature, time, and preset programs.
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Figure 3.3: An image illustrating key features such as 4L individual capacity, 2700W power, digital multifunction panel, 60-minute
timer, and non-stick dishwasher-safe racks.
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Figure 3.4: Visual guide demonstrating precise temperature control for various food items, including steak, fries, chicken, vegetables
cake, and bacon.



Figure 3.5: Diagram showing the dimensions of the air fryer: 38cm (length) x 37.5cm (width) x 30cm (height).

4. SETUP

Follow these steps for initial setup:

1. Unpack the air fryer and all accessories from the packaging.

2. Place the main unit on a flat, stable, and heat-resistant surface. Ensure there is at least 15 cm (6 inches) of
clear space around the back and sides of the appliance for adequate air circulation.

3. Before first use, wash the cooking baskets and non-stick racks with warm soapy water. Rinse thoroughly and
dry completely.

4. Insert the non-stick racks into the cooking baskets. Slide the baskets back into the main unit until they click
into place.

5. OPERATING INSTRUCTIONS

5.1. Control Panel Overview



The digital touch panel provides intuitive control over your cooking process:

o Power Button: Turns the appliance on/off.

o Temperature Controls (+/-): Adjusts cooking temperature (80°C - 200°C).
o Time Controls (+/-): Adjusts cooking time (up to 60 minutes).

« Basket Selection (1/2): Selects which basket to control.

o Preset Programs: 8 dedicated icons for common dishes (Fries, Drumsticks, Meat, Fish, Cake, Vegetables,
Pizza, Reheat).

* SYNC FINISH: Synchronizes the cooking end time for both baskets.
o SYNC COOK: Applies the same cooking settings to both baskets.

o Backlit Window: Allows visual monitoring of food without opening the baskets.
5.2. Basic Operation

1. Plug the air fryer into a grounded electrical outlet. The power button will illuminate.

Press the Power button to turn on the display.

Place food into the desired cooking basket(s). Do not overfill.

Select a basket (1 or 2) if cooking separately, or use SYNC COOK for identical settings.
Choose a preset program or manually set the temperature and time using the +/- buttons.

Press the Start/Pause button to begin cooking.
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During cooking, you can pull out a basket to shake or flip food. The air fryer will pause automatically and
resume when the basket is reinserted.

8. When cooking is complete, the air fryer will beep. Carefully remove the baskets and transfer food to a serving
dish.

5.3. Dual Cooking Functions

The DUAL TASTY FRYER offers advanced dual cooking capabilities:

» SYNC COOK: If you want to cook the same food in both baskets with identical settings, place the food in both
baskets, set the desired temperature and time for one basket, then press the 'SYNC COOK' button. The
settings will be mirrored to the other basket.

o SYNC FINISH: To cook different foods in each basket but have them finish at the same time, set the desired
temperature and time for each basket individually. Then, press the 'SYNC FINISH' button. The air fryer will
automatically adjust the cooking start times to ensure both dishes are ready simultaneously.

6. CookINGg GuIDE AND TIPS

Achieve optimal results with these general cooking guidelines:

o Preheating: For best results, preheat the air fryer for 3-5 minutes at the desired cooking temperature before
adding food.

« Oil Usage: While air frying requires little to no oil, a light spray of oil can enhance crispiness, especially for
fresh vegetables or homemade fries.

« Shaking/Flipping: For even cooking and browning, shake the baskets or flip the food halfway through the
cooking cycle.

« Do Not Overfill: Avoid overcrowding the baskets. Cook in smaller batches if necessary to ensure proper air
circulation and even cooking.

o Food Size: Cut food into uniform pieces for consistent cooking.

6.1. Cooking Demonstrations



Watch these videos for practical cooking demonstrations using a dual basket air fryer:
Your browser does not support the video tag.

Video 6.1: Demonstration of preparing Pani Puri using an air fryer. This video illustrates how to achieve crispy results for snacks.

Your browser does not support the video tag.
Video 6.2: Overview of a dual drawer air fryer, demonstrating its design and functionality for cooking multiple items simultaneously.

Your browser does not support the video tag.
Video 6.3: A recipe demonstration for air-fried pasta bake, showcasing how to prepare baked dishes in the air fryer.

7. MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and performance of your air fryer:

Before Cleaning: Always unplug the appliance and allow it to cool completely before cleaning any parts.

Baskets and Racks: The cooking baskets and non-stick racks are removable and dishwasher safe.

Alternatively, wash them with warm water and a mild dish soap using a non-abrasive sponge.

Interior: Wipe the interior of the air fryer with a damp cloth. For stubborn food residue, use a mild detergent
and a soft brush. Ensure the interior is completely dry before next use.

Exterior: Clean the exterior with a soft, damp cloth. Do not use abrasive cleaners or scouring pads.

Storage: Store the air fryer in a cool, dry place once it is clean and completely dry.

7.1. Cleaning Accessories

Consider using silicone molds for easier cleaning and versatile cooking:

Your browser does not support the video tag.

Video 7.1: A short preview demonstrating the use and cleaning of a silicone mold designed for air fryers, highlighting its non-stick
properties and ease of maintenance.

8. TROUBLESHOOTING

If you encounter any issues, refer to the following common problems and solutions:

Problem Possible Cause

Air fryer does not turn

Appliance is not plugged in.

on.
Food is not cooked Baskets are overcrowded;
evenly. food not shaken/flipped.

White smoke coming  Grease from food or residue
from the appliance. in the basket.

Not enough oil (for certain

Food is not crispy.

foods); temperature too low.

9. SPECIFICATIONS

Brand: Grunkel
Model Number: DUALTASTYFRYER
Color: Black

Solution

Ensure the power cord is securely plugged into a
grounded electrical outlet.

Cook in smaller batches. Shake or flip food halfway
through cooking.

Clean the baskets and racks thoroughly after each use.
Ensure no excess oil or food particles remain.

Lightly spray food with oil. Increase cooking temperature
or time slightly.



Capacity: 8 Liters (2 x 4L baskets)
Power: 2700 Watts

Dimensions: 38 x 37.5 x 30 cm
Weight: 7.25 kg

Material: Plastic exterior, non-stick interior

Special Features: 8 preset cooking programs, 60-minute timer, backlit viewing window, digital touch panel.

10. WARRANTY AND SUPPORT

For warranty information, product registration, and customer support, please refer to the documentation included
with your purchase. You may also visit the official Grunkel website or contact their customer service department for
assistance.

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
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After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.
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Example: How do | reset this device or fix this error?
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