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19132

Beautiful 9 QT TriZone Air Fryer
Instruction Manual

Model: 19132

INTRODUCTION

Welcome to the world of convenient and healthy cooking with your new Beautiful 9 QT TriZone Air Fryer.
Designed by Drew Barrymore, this innovative appliance combines elegant design with powerful
functionality, allowing you to air fry, roast, reheat, dehydrate, bake, and broil your favorite foods with ease.
Its unique dual-basket system and touch-activated display make meal preparation simple and efficient.

KEY FEATURES

Dual Cooking Zones: Cook two different foods simultaneously in 4.5qt baskets, or remove the divider
to use the full 9qt capacity, perfect for larger meals like a 10lb turkey or 5lbs of French fries.

Adjustable Temperature & Presets: The adjustable temperature ranges from 90°F to 450°F, with 6
convenient presets for air frying, roasting, reheating, dehydrating, baking, and broiling.

Powerful 1700W System: Fast heat-up and cool-down times powered by a stainless steel heating
element for quick and efficient cooking every time.

Easy Cleaning: Dishwasher-safe non-stick crisping tray, basket, and divider, ensuring easy cleaning
after each use.

Elegant Design & Features: Beautiful, touch-activated digital display with no knobs or dials, adding a
modern look to your kitchen counter.

SETUP

Before first use, carefully unpack all components and remove any packaging materials, including plastic
wrap and protective films. Wash the crisping trays, baskets, and divider in warm, soapy water, then rinse
and dry thoroughly. Ensure the air fryer is placed on a stable, heat-resistant surface with adequate
ventilation around it. Plug the power cord into a grounded electrical outlet.
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Image: The Beautiful 9 QT TriZone Air Fryer, showcasing its sleek design and touch-activated display.

OPERATING INSTRUCTIONS

Powering On and Selecting Functions

To power on the air fryer, touch the power button on the digital display. The display will illuminate, showing
various cooking functions such as Air Fry, Roast, Bake, Broil, Reheat, and Dehydrate. Select your desired
cooking function by touching the corresponding icon.

Adjusting Time and Temperature

After selecting a function, the display will show default time and temperature settings. Use the '+' and '-'
buttons next to 'Time' and 'Temp' to adjust these settings to your recipe's requirements. Once set, press
'Start/Pause' to begin cooking.

Using Dual Cooking Zones (TriZone Technology)

The TriZone Air Fryer features two independent 4.5qt baskets, allowing you to cook different foods at
different temperatures and times simultaneously. Simply place food in each basket. If you need to cook a
larger item, the central divider can be removed to create a single 9qt cooking space.



Image: The air fryer's basket with the removable divider, illustrating its dual cooking zone capability.

Cooking Tips

For best results, preheat the air fryer for 3-5 minutes before adding food.

Shake or flip food halfway through cooking for even crisping.

Do not overfill the baskets; ensure air can circulate freely around the food.

Use a small amount of oil for crispier results, especially with fresh vegetables.

MAINTENANCE & CLEANING

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

Cleaning the Baskets and Trays

The non-stick crisping tray, basket, and divider are dishwasher safe for convenient cleaning. For hand
washing, use warm, soapy water and a non-abrasive sponge. Avoid using metal utensils or abrasive
cleaners that could damage the non-stick coating.



Image: The removable divider and crisping trays, highlighting their ease of removal for cleaning.

Cleaning the Exterior

Wipe the exterior of the air fryer with a damp cloth. Do not immerse the main unit in water or any other
liquid. The touch-activated display is easy to wipe clean.

TROUBLESHOOTING

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

Appliance not turning on: Ensure the power cord is securely plugged into a working electrical outlet.

Food not cooking evenly: Do not overcrowd the baskets. Shake or flip food halfway through
cooking. Ensure the crisping trays are properly inserted.

White smoke coming from the appliance: This may be caused by grease from previous use. Clean
the basket and crisping tray thoroughly.

Air fryer smells during first use: This is normal and will dissipate after a few uses. It is due to
protective substances on heating elements.

For persistent issues, please contact customer support.



SPECIFICATIONS

Feature Detail

Model Name 9 QT TriZone Air Fryer

Model Number 19132

Capacity 9 Quarts (Dual 4.5qt baskets)

Wattage 1700 Watts

Voltage 120 Volts

Temperature Range 90°F to 450°F

Control Method Touch-Activated Digital Display

Material Stainless Steel (Inner), Plastic (Outer)

Dimensions 18.7"D x 14.37"W x 16.33"H

Item Weight 17.92 Pounds

Dishwasher Safe Parts Crisping Tray, Basket, Divider

WARRANTY & SUPPORT

For warranty information and customer support, please refer to the documentation included with your
product or visit the manufacturer's official website. Keep your purchase receipt as proof of purchase for any
warranty claims.

Related Documents - 19132

Yellow Jacket Vacuum Pump Systems and HVAC/R Tools Catalog
Discover the comprehensive Yellow Jacket catalog featuring high-performance vacuum pumps,
evacuation systems, digital gauges, and essential accessories for HVAC/R professionals. Explore
models like SuperEvac, Bullet, and YJII, designed for efficiency and reliability.
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