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Ninja Foodi 6-in-1, 8 Quart AD150 2-Basket Air Fryer User
Manual

Model: AD150

INTRODUCTION

This manual provides essential instructions for the safe and efficient operation of your Ninja Foodi 6-in-1, 8 Quart 2-Basket Air
Fryer with DualZone Technology, model AD150. Please read all instructions thoroughly before first use and retain this manual for

future reference.
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Image: Front view of the Ninja Foodi AD150 2-Basket Air Fryer, showcasing its digital control panel and two independent cooking baskets.

IMPORTANT SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to reduce the risk of fire, electric shock, serious injury,
and/or damage to property.

« Read all instructions before using the appliance.

« Do not touch hot surfaces. Use handles or knobs.

« To protect against electric shock, do not immerse cord, plugs, or main unit housing 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.

o 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.
« Do not use appliance for other than intended use.

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



o Do not block air vents.

CoMPONENTS AND FEATURES

Your Ninja Foodi AD150 Air Fryer comes equipped with several key components designed for versatile cooking.

« Main Unit: Houses the heating element, fan, and control panel.
« Control Panel: Digital interface for selecting functions, adjusting time and temperature, and utilizing DualZone Technology.
« Cooking Baskets (x2): Two independent 4-quart nonstick baskets for cooking different foods simultaneously.

« Crisper Plates (x2): Removable, nonstick plates designed to allow air circulation for crispy results.
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Two 4-qgt cooking baskets

Cook your mains and sides at the same time.

Image: A person placing food into one of the two 4-quart cooking baskets, highlighting the dual basket design of the Ninja Foodi AD150.

Setup AND FiRrsT UsSE



1. Unpack: Remove all packaging materials, stickers, and labels from the unit.

2. Clean Components: Wash the cooking baskets and crisper plates in warm, soapy water. Rinse thoroughly and dry
completely. The main unit can be wiped clean with a damp cloth.

3. Placement: Place the main unit on a clean, dry, level, heat-resistant surface. Ensure there is adequate space (at least 6
inches) around the unit for proper air circulation.

4. Insert Crisper Plates: Place the crisper plates into the cooking baskets.
5. Power On: Plug the power cord into a grounded electrical outlet. The unit will beep, and the control panel will illuminate.

6. Pre-heat (Optional): For best results, pre-heat the unit for 3-5 minutes before adding food. Select an Air Fry function, set
temperature to 390°F (200°C), and time to 5 minutes.

OPERATING INSTRUCTIONS

Control Panel Overview

The digital control panel allows you to select cooking functions, adjust settings, and manage the DualZone Technology.
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Image: Close-up of the Ninja Foodi AD150 control panel, showing buttons for time, temperature, cooking functions, and DualZone features
like Smart Finish and Match Cook.

Cooking Functions

Your Ninja Foodi AD150 offers six versatile cooking functions:



o Air Fry: For crispy results with little to no oil. Ideal for fries, chicken wings, and vegetables.
« Roast: For tender meats and roasted vegetables.

« Bake: For cakes, pastries, and other baked goods.

« Reheat: Gently warms leftovers without drying them out.

« Dehydrate: Removes moisture from foods for snacks like fruit leathers and jerky.

« Keep Warm: Maintains food at a serving temperature after cooking.

6-in-1 versatility
Air Fry, Air Broil, Roast, Bake, Reheat, and Dehydrate.

Image: A person using the Ninja Foodi AD150 to air fry asparagus and salmon, demonstrating the appliance's 6-in-1 versatility.
Using DualZone Technology
The DualZone Technology allows you to cook two different foods in two different ways simultaneously.

« Smart Finish: Synchronizes cooking times so both baskets finish at the same moment, even with different settings.

« Match Cook: Duplicates the settings from one basket to the other, allowing you to cook a larger quantity of the same food.



DUALZORNE" TECHNOLOGY

Set different temps & times

AIR FRY
400°F
28 MINS

FINISH AT THE SAME TIME

Image: A graphic illustrating the DualZone Technology, showing two baskets with different cooking settings (Air Fry 400°F, 28 mins and
Roast 360°F, 18 mins) both finishing at the same time.

Smart Finish Operation:
1. Place food in Basket 1 and Basket 2.
2. Select Basket 1, choose a cooking function, set time and temperature.
3. Select Basket 2, choose a cooking function, set time and temperature.
4. Press the SMART FINISH button.

5. Press the Start/Pause button to begin cooking. The unit will intelligently adjust start times for each basket.



Smart Finish™ and serve together

Perfectly cook 2 foods, 2 ways and have everything
ready at the same time with Smart Finish".

Image: A hand removing a basket of cooked brussels sprouts from the Ninja Foodi AD150, with a plate of chicken wings next to it,
demonstrating the Smart Finish feature where two different foods are ready simultaneously.

Match Cook Operation:

1. Place the same food in both Basket 1 and Basket 2.
2. Select Basket 1, choose a cooking function, set time and temperature.
3. Press the MATCH COOK button. This will copy the settings from Basket 1 to Basket 2.

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



Match Cook™ for 8-gt XL capacity

Easily sync cook settings across both zones with the touch
of a button to cook more of your favorites at once.

Image: A person removing a basket full of air-fried french fries from the Ninja Foodi AD150, illustrating the Match Cook feature for cooking
larger quantities of the same food.

Cooking Tips

« For best results, shake or toss food in the baskets halfway through cooking for even browning.
« Do not overcrowd the baskets. Cook in batches if necessary to ensure proper air circulation and crispiness.
« Alight spray of oil can enhance crispiness, especially for fresh vegetables.

« Refer to the included recipe guide and cooking charts for recommended times and temperatures for various foods.

CLEANING AND MAINTENANCE

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

1. Unplug: Always unplug the unit from the power outlet and allow it to cool completely before cleaning.



2. Baskets and Crisper Plates: The cooking baskets and crisper plates are dishwasher-safe. For hand washing, use warm,

soapy water and a non-abrasive sponge.

3. Main Unit: Wipe the main unit with a clean, damp cloth. Do not immerse the main unit in water or any other liquid.

4. Heating Element: If food residue is stuck to the heating element, gently clean with a soft brush after the unit has cooled.

5. Storage: Store the appliance in a cool, dry place with the power cord neatly wrapped.

Easy to clean

Baskets are nonstick and easy to clean.
Crisper plates are dishwasher safe.

Image: The two cooking baskets and crisper plates of the Ninja Foodi AD150 are shown removed from the main unit, emphasizing their
nonstick coating and dishwasher-safe design for easy cleaning.

TROUBLESHOOTING

Problem

Appliance not
turning on.

Food not crispy.

White smoke
coming from unit.

Possible Cause

Unit not plugged in; power outlet not
functioning.

Baskets overcrowded; insufficient oil;
temperature too low.

Grease or food residue on heating
element or in basket.

Solution

Ensure power cord is securely plugged into a working outlet.

Cook in smaller batches; lightly spray food with oil; increase
temperature.

Clean baskets and crisper plates thoroughly. Ensure heating
element is free of debris.



Problem Possible Cause Solution

Unit displays an ) Unplug the unit, wait 10 minutes, then plug back in. If error
Internal malfunction. .
error code. persists, contact customer support.

SPECIFICATIONS

Model: AD150

Capacity: 8 Quarts (Two 4-Quart Baskets)

Functions: Air Fry, Roast, Bake, Reheat, Dehydrate, Keep Warm
Voltage: 120 Volts

Wattage: 1690 Watts

Temperature Range: 99°F - 400°F (37°C - 204°C)

Dimensions (D x W x H): 13.86" x 12.4" x 15.63"

Weight: Approximately 22.61 Ibs

Control Method: Touch Digital Control Panel

Material: Aluminum, Nonstick Cooking Baskets, Plastic Outer

Special Features: DualZone Technology (Smart Finish, Match Cook), Dishwasher Safe Components (Baskets, Crisper Plates),
PFAS Free Cooking Surface.

COOKING SURFACE
MADE

100% PFAS FREE

U/

Image: Logo indicating that the cooking surface is 100% PFAS Free.

WARRANTY AND SUPPORT

For warranty information, product registration, or customer support, please refer to the warranty card included with your purchase
or visit the official Ninja website. Keep your proof of purchase for warranty claims.

Manufacturer: Ninja

Website: www.ninjakitchen.com (Example link, actual link may vary)

© 2024 Ninja. All rights reserved.
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