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Model: WL-02D

1. ProbucT OVERVIEW

The Floisdace 10-QT Dual Large Air Fryer is an innovative kitchen appliance designed for efficient and healthy
cooking. It features a unique dual-basket system, allowing you to cook two different dishes simultaneously with
independent temperature and time settings. Its 10-in-1 functionality provides versatility for various cooking
methods, making meal preparation simpler and faster.
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Figure 1.1: Floisdace 10-QT Dual Large Air Fryer with two baskets.



Key Features:

o Innovation Double Design: Seamlessly switch between a generous 10-QT basket for large family
feasts and two 5-QT baskets to cook different dishes simultaneously with varied settings.

o XL Family-Sized Capacity: 10 QT Large capacity lets you cook for 8 people, family-sized meals
effortlessly. Perfect for cooking large portions in one go.

¢ 10-in-1 Versatility: Features 10 preset menus including air fry, grill, dehydrate, bake, roast, broil, reheat,
toast, mellow, and custom.

o Smart Sync Finish & Match Cook: Synchronizes cooking times so both baskets finish simultaneously.

o Customizable Cooking Precision: Wide temperature range from 70°F to 450°F.
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Figure 1.2: lllustration of the dual 5-QT basket capacity, allowing two different foods to be cooked simultaneously.
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Figure 1.3: Visual representation of the 10-in-1 functionality, showcasing various food types that can be prepared.

2. SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance. Failure to follow these instructions may result
in electric shock, fire, or serious injury.

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

o Do not immerse the main unit, cord, or plug in water or other liquids.
o Ensure the voltage indicated on the appliance matches your local mains voltage before connecting.
o 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.

o 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 appliance is made of durable plastic and features non-stick inner material.

3. SeTUP
Before first use, follow these steps:

1. Unpack: Carefully remove all packaging materials, including any protective films or stickers.

2. Clean: Wash the removable baskets, crisper plates, and dividers with warm, soapy water. Wipe the main
unit with a damp cloth. Ensure all parts are completely dry before use.

3. Placement: Place the air fryer on a flat, stable, heat-resistant surface. Ensure there is adequate space
(at least 6 inches) around the back and sides for proper air circulation.

4. Power Connection: Plug the power cord into a grounded electrical outlet.
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Figure 3.1: The air fryer's compact, space-saving design allows it to fit under standard cabinets while offering a large 10-QT
capacity.



4. OPERATING INSTRUCTIONS

The Floisdace Air Fryer features an intuitive touch control panel for easy operation.
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Figure 4.1: Close-up of the digital touch control panel with various preset icons and manual controls.

1. Power On: Press the power button () to turn on the appliance.
2. Select Basket: Choose basket 1 or 2 by pressing the corresponding number button.

3. Choose Cooking Function:

o Preset Menus: Rotate the control knob to scroll through the 10 preset cooking icons (e.g., fries,
chicken, steak, vegetables, bake, roast). Press the knob to select. The appliance will automatically
set a recommended time and temperature.

o Manual Setting: Press the temperature button () to adjust temperature (70°F to 450°F) using the
control knob. Press the time button (') to adjust cooking time using the control knob.

4. Smart Sync Finish / Match Cook:

o Sync Finish: If cooking different foods in both baskets that require different times, use the 'SYNC'



function. Set each basket's program, then press 'SYNC' to ensure both finish simultaneously.

o Match Cook: If cooking the same food in both baskets with identical settings, set one basket, then
press 'MATCH' to apply the same settings to the other basket.

5. Start Cooking: Press the Play/Pause button @) to begin cooking.
6. Pause/Resume: Press the Play/Pause button ¢||) during cooking to pause or resume the process.

7. Shake Reminder: For some recipes, the air fryer may beep to remind you to shake the basket for even
cooking.

8. End of Cooking: The air fryer will beep when cooking is complete. Carefully remove the baskets.

Figure 4.2: The user-friendly interface simplifies the cooking process, allowing for quick selection of functions.

5. CookiINGg FuNcTIONS

The 10-in-1 versatility of your Floisdace Air Fryer allows for a wide range of culinary creations. Here are some
general guidelines:



 Air Fry: Ideal for achieving crispy textures with minimal oil. Perfect for fries, chicken wings, and nuggets.

o Grill: Use for meats and vegetables to get a charred finish.

o Dehydrate: Low temperature setting for drying fruits, vegetables, or making jerky.

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

+ Roast: For larger cuts of meat or whole vegetables, providing tender interiors and crispy exteriors.

« Broil: High heat from above for quick browning and melting.

o Reheat: Gently warms up leftovers without drying them out.

o Toast: For bread, bagels, or frozen waffles.

o Mellow: A gentle cooking setting for delicate items.

o Custom: Allows full manual control over time and temperature for personalized recipes.
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Figure 5.1: Examples of various dishes that can be cooked using the air fryer's diverse functions, from crispy fries to roasted

6. CLEANING AND MAINTENANCE

chicken.



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

o Unplug and Cool: Always unplug the air fryer and allow it to cool completely before cleaning.

o Baskets and Accessories: The non-stick baskets, crisper plates, and dividers are dishwasher-safe for
convenient cleanup. For hand washing, use warm, soapy water and a non-abrasive sponge.
« Main Unit: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or immerse

the unit in water.

o Interior: For stubborn residue inside the cooking chamber, wipe with a damp cloth and a small amount
of mild detergent.

o Storage: Ensure all parts are clean and dry before storing the air fryer in a cool, dry place.
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Figure 6.1: The removable baskets and accessories are designed for easy cleaning, including being dishwasher-safe.

7. TROUBLESHOOTING

If you encounter any issues with your Floisdace Air Fryer, refer to the following common problems and



solutions:

Problem

Appliance does not
turn on.

Food not cooked
evenly.

White smoke coming
from appliance.

Food not crispy.

Possible Cause

Not plugged in; power
outlet issue.

Overcrowding; not
shaking baskets.

Grease residue; fatty
food.

Insufficient oil; low
temperature/time.

Solution

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

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

Clean baskets and interior thoroughly. For fatty foods,
drain excess grease during cooking.

Lightly coat food with oil. Increase temperature or
cooking time as needed.

If the problem persists after trying these solutions, please contact customer support.

8. SPECIFICATIONS

Feature

Model Name
Capacity

Product Dimensions
Output Wattage
Voltage
Temperature Range
Control Method
Material

Dishwasher Safe Parts

Specification

WL-02D

10 Liters (Dual 5-QT Baskets)

15.7"D x 9.3"W x 17.5"H

1800 Watts

120 Volts

70°F to 450°F

Touch

Plastic, Non-stick Inner Material

Yes (Baskets, Crisper Plates, Dividers)

Item Weight 18.5 Pounds

9. WARRANTY AND SUPPORT

Your Floisdace 10-QT Dual Large Air Fryer is covered by a manufacturer's warranty against defects in material
and workmanship. For specific warranty details, including duration and coverage, please refer to the warranty



card included with your product or visit the official Floisdace website.

For technical support, troubleshooting assistance, or to inquire about replacement parts, please contact
Floisdace Customer Service. Have your model number (WL-02D) and purchase information ready when
contacting support.

Contact Information:

o Please refer to your product packaging or the official Floisdace website for the most up-to-date contact
details.
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