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Generic 9QT TriZone Air Fryer (Model 19089) User
Manual

Important safety instructions and operating guidelines for your air fryer.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of
fire, electric shock, and injury to persons. Read all instructions carefully before operating the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the 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.

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.

Ensure the appliance is placed on a stable, heat-resistant surface.

PRODUCT OVERVIEW

The Generic 9QT TriZone Air Fryer is designed for versatile cooking, featuring dual 4.5-quart baskets that
can be combined into a single 9-quart capacity. It includes a touch-activated display for easy control and
offers various cooking functions.
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Image: The Generic 9QT TriZone Air Fryer in Sage Green, demonstrating its dual basket functionality with different foods
cooking simultaneously. The control panel is visible at the top.

Key Components:

Main Unit

Dual 4.5qt Baskets (can be combined to 9qt)

Removable Basket Divider

Non-Stick Crisping Trays

Touch-Activated Control Panel

BEFORE FIRST USE

Unpacking

1. Remove all packaging materials, stickers, and labels from the appliance.

2. Check that all components are present and undamaged.

Cleaning

1. Wipe the exterior of the air fryer with a damp cloth.



2. Wash the removable baskets, crisper trays, and basket divider in warm, soapy water. Rinse thoroughly
and dry completely. These components are also dishwasher safe.

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

OPERATING INSTRUCTIONS

Control Panel Overview
The air fryer features a sleek touch-activated display. The display illuminates when the unit is powered on,
showing various cooking functions, time, and temperature settings.

Image: A detailed view of the air fryer's touch-activated control panel, highlighting buttons for Air Fry, Roast, Bake, Broil,
Reheat, Dehydrate, Sync, Start/Pause, Dual Cook, Reminder, and Power, along with time and temperature adjustments.

Basic Operation

1. Place the air fryer on a stable, heat-resistant surface.

2. Insert the crisper trays into the baskets.

3. Place food into the baskets. Do not overfill.

4. Plug the power cord into a grounded wall outlet. The display will illuminate.

5. Select your desired cooking function (e.g., Air Fry, Roast) and adjust time and temperature using the



touch controls.

6. Press the Start/Pause button to begin cooking.

Using Dual Baskets and Divider
The air fryer can operate with two separate 4.5-quart baskets or a single 9-quart basket by removing the
divider.

Dual Basket Mode: Insert the removable divider into the main basket slot. Place food in each 4.5-quart
section.

Single 9QT Mode: Remove the divider to create one large cooking space. This is ideal for larger items
like a whole chicken or turkey.

Image: A hand demonstrating the removal of the basket divider, illustrating how to convert the dual baskets into a single
large 9-quart cooking area.



Image: The air fryer with its divider removed, showcasing a whole turkey being cooked in the spacious 9-quart basket,
highlighting its large capacity.

Sync Technology
The Sync function allows you to cook two different foods at different temperatures and times, ensuring they
finish cooking simultaneously.

1. Place different foods in each 4.5-quart basket.

2. Select the desired cooking function, time, and temperature for the left basket.

3. Select the desired cooking function, time, and temperature for the right basket.

4. Press the 'Sync' button, then 'Start/Pause'. The air fryer will automatically adjust cooking times to finish
both items together.



Image: The air fryer operating with two distinct food items in separate baskets, demonstrating the 'Sync' feature which
allows them to finish cooking at the same time.

Cooking Modes and Temperature Settings
The air fryer offers multiple cooking modes with an adjustable temperature range of 90°F to 450°F.

Air Fry: For crispy results with little to no oil.

Roast: Ideal for meats and vegetables.

Bake: Suitable for cakes, pastries, and other baked goods.

Broil: For browning and crisping the top layer of food.

Reheat: To warm up leftovers.

Dehydrate: For drying fruits, vegetables, and making jerky.

CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the life of your air fryer. Always unplug the
appliance and allow it to cool completely before cleaning.

Exterior: Wipe the main unit with a damp cloth. Do not use abrasive cleaners or immerse in water.

Baskets, Crisper Trays, and Divider: These components are non-stick and dishwasher safe. For hand



washing, use warm, soapy water and a non-abrasive sponge. Rinse and dry thoroughly.

Heating Element: Gently clean any food residue from the heating element with a soft brush after the unit
has cooled.

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

TROUBLESHOOTING

Refer to the table below for common issues and their solutions.

Problem Possible Cause Solution

Air fryer does
not turn on.

Appliance not plugged in;
power outlet malfunction.

Ensure the power cord is securely plugged into a working
outlet.

Food is not
cooked evenly.

Baskets are overcrowded;
food not shaken/flipped.

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

White smoke
coming from the
appliance.

Grease residue from
previous use; cooking fatty
food.

Clean baskets and crisper trays thoroughly. For fatty
foods, add a small amount of water to the bottom of the
basket to prevent smoke.

Food is not
crispy.

Too much moisture in
food; insufficient cooking
time/temperature.

Pat food dry before air frying. Increase cooking time or
temperature slightly. Ensure crisper tray is used.

SPECIFICATIONS

Feature Detail

Model Name Tri Zone Air Fryer

Model Number 19089

Brand Generic

Capacity 9 Quarts (dual 4.5qt baskets)

Color Sage Green

Material Non-Stick Coating, Plastic, Stainless Steel

Product Dimensions (D x W x H) 19.7"D x 16.3"W x 14.4"H

Output Wattage 1700 Watts

Voltage 120 Volts (AC)

Control Method Touch

Temperature Range 90°F to 450°F

Dishwasher Safe Components Yes (baskets, crisper trays, divider)



Special Features
Advanced Temperature Control, Dual Basket Design with
Sync Technology, Easy-Clean Components, Touch-Activated
Display

Feature Detail

WARRANTY AND SUPPORT

For information regarding warranty coverage, product registration, or technical support, please refer to the
documentation included with your purchase or contact the retailer where the product was acquired.

Please retain your proof of purchase for any warranty claims.

© 2023 Generic. All rights reserved.
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