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1. INTRODUCTION

Thank you for purchasing the Beautiful by Drew Barrymore 6 Qt Air Fryer. This appliance is designed to
provide a versatile and efficient way to prepare a variety of meals, offering functions such as air frying,
roasting, reheating, and dehydrating. Please read this manual thoroughly before initial use to ensure safe
operation and optimal performance.

2. 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, including the following:
o Read all instructions before using the appliance.
» Do not touch hot surfaces. Use handles or knobs.
o To protect against electrical shock, do not immerse cord, plugs, or the appliance in water or other
liquid.
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.

« 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 use of accessory attachments not recommended by the appliance manufacturer may cause
injuries.

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.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o 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.

o Do not use appliance for other than intended use.
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o Ensure the basket and crisping tray are properly inserted before operation.

o This appliance is for household use only.

3. ProbucTt OVERVIEW

Familiarize yourself with the components of your 6 Qt Air Fryer.

{

Figure 3.1: Front View of the Air Fryer. This image displays the main unit of the Beautiful 6 Qt Air Fryer, highlighting its
sleek design and the touch-activated control panel.
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Figure 3.2: Touch-Activated Display. A close-up of the control panel, showing the time and temperature settings, and
function buttons for Air Fry, Roast, Reheat, and Dehydrate. The display illuminates only when in use.



Figure 3.3: Removable Basket and Crisping Tray. This image shows the interior components of the air fryer, including
the non-stick basket and the removable crisping tray, designed for easy cleaning.

4. SETUP

1. Unpacking: Carefully remove all packaging materials and any promotional labels from the air fryer.

2. Cleaning: Before first use, wash the air fryer basket and crisping tray with warm, soapy water. Rinse
thoroughly and dry completely. Wipe the exterior of the appliance with a damp cloth. Do not immerse
the main unit in water.

3. Placement: Place the air fryer on a stable, heat-resistant surface, away from walls and other
appliances, ensuring adequate air circulation around the unit.

4. Power Connection: Plug the power cord into a grounded electrical outlet.

5. OPERATING INSTRUCTIONS

The Beautiful 6 Qt Air Fryer features a touch-activated display for easy operation.

5.1. General Operation



1. Power On: Plug in the air fryer. The display will briefly illuminate, then show a standby indicator.

2. Select Function: Touch the desired cooking function (Air Fry, Roast, Reheat, Dehydrate) on the
display.

3. Adjust Settings: Use the '+' and '-' buttons for Time and Temp to set your desired cooking duration
and temperature. The temperature range is 90°F to 400°F.

4. Start Cooking: Press the 'Start/Pause’ button to begin the cooking cycle.
5. Pause/Resume: During cooking, press 'Start/Pause’ to pause the cycle. Press again to resume.

6. Power Off: Press the power button to turn off the appliance. It will also automatically shut off after the
cooking cycle is complete.

5.2. Preheating

For best results, preheating is recommended for most recipes. To preheat:

o Select your desired cooking function and temperature.
o Set the timer for 3-5 minutes.
o Press 'Start/Pause’. The air fryer will preheat.

¢ Once preheated, carefully pull out the basket and add your food.

5.3. Air Frying

Air frying uses hot air circulation to cook food, resulting in a crispy exterior with significantly less oil.

1. Place food on the crisping tray inside the basket. Do not overfill.

2. Insert the basket firmly into the air fryer.

3. Select 'Air Fry' function. Adjust temperature (e.g., 350°F-400°F) and time as per recipe.
4. Press 'Start/Pause’.
5

. For even cooking, shake the basket halfway through the cooking time (if applicable). The air fryer will
pause when the basket is removed and resume when reinserted.



Figure 5.1: Air Frying in Progress. This image shows the air fryer basket pulled out, revealing perfectly cooked french
fries, demonstrating the appliance's air frying capability.

5.4. Roasting

Use the Roast function for meats, vegetables, and other items that benefit from oven-style cooking.

o Prepare food and place it in the basket.
o Select 'Roast' function. Adjust temperature and time.

o Press 'Start/Pause'.
5.5. Reheating
The Reheat function is ideal for warming up leftovers while maintaining texture.

o Place food in the basket.
o Select 'Reheat function. Adjust temperature and time as needed.

o Press 'Start/Pause’.

5.6. Dehydrating

The Dehydrate function allows you to make dried fruits, vegetables, or jerky.



o Arrange thinly sliced food on the crisping tray.

o Select 'Dehydrate’ function. Set a low temperature (e.g., 90°F-150°F) and a longer time (several
hours).

o Press 'Start/Pause’.

6. CLEANING AND MAINTENANCE

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

1. Unplug and Cool: Always unplug the appliance and allow it to cool completely before cleaning.

2. Basket and Crisping Tray: The removable basket and crisping tray are dishwasher safe.
Alternatively, wash them with warm, soapy water and a non-abrasive sponge. Rinse and dry
thoroughly.

3. Exterior: Wipe the exterior of the air fryer with a damp cloth. Do not use abrasive cleaners or
scourers.

4. Interior: If necessary, wipe the interior of the appliance with a damp cloth. Do not immerse the main
unit in water.

-

Figure 6.1: Dishwasher Safe Components. This image illustrates the ease of cleaning, showing the air fryer basket and
crisping tray being placed into a dishwasher for convenient washing.



7. TROUBLESHOOTING

Problem

Air fryer does
not turn on.

Food is not
cooked
evenly.

Food is not
crispy.

White smoke
coming from
appliance.

Display not
responding.

Possible Cause

Not plugged in; power outlet
malfunction; appliance
malfunction.

Basket is overfilled; food not
shaken/flipped; incorrect
temperature/time.

Too much moisture; not
enough oil (if applicable);
temperature too low.

Grease residue from previous
use; fatty food cooking.

Temporary electronic glitch;
power issue.

8. SPECIFICATIONS

Solution

Ensure the power cord is securely plugged into a
working outlet. Check the circuit breaker. If the issue
persists, contact support.

Do not overfill the basket. Shake or flip food halfway
through cooking. Adjust temperature and time as
needed.

Pat food dry before cooking. Lightly spray or toss with
oil. Increase temperature or cooking time.

Clean the basket and crisping tray thoroughly after
each use. For fatty foods, drain excess fat during
cooking.

Unplug the unit for a few minutes, then plug it back in.
Ensure hands are clean and dry when touching the
display.

Model Name: 6 Qt Air Fryer with TurboCrisp Technology
Model Number: 19137

Capacity: 6 Quarts
Power: 1750 Watts
Voltage: 120 Volts

Temperature Range: 90°F - 400°F

Control Method: Touch-Activated Display

Material: Stainless Steel
Product Dimensions: 15.11"D x 12.08"W x 13.03"H
Item Weight: 13 Pounds

Special Features: Automatic Shut-Off, Non-Stick, Removable Basket, TurboCrisp Technology,
Dishwasher Safe Components
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Figure 8.1: Product Dimensions. This image provides a visual representation of the air fryer's dimensions: 15.11 inches
deep, 12.08 inches wide, and 13.03 inches high.

9. WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the contact details provided with your
purchase documentation or visit the official Beautiful by Drew Barrymore website. Keep your proof of
purchase for warranty claims.

Note: The manufacturer's warranty typically covers defects in materials and workmanship under normal
household use. It does not cover damage resulting from misuse, accident, alteration, neglect, or
commercial use.

© 2025 Beautiful by Drew Barrymore. All rights reserved.
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Beautiful 9qt TriZone Air Fryer Instruction Manual

Comprehensive instruction manual for the Beautiful 9gt TriZone Air Fryer with Touch-Activated
Display. Includes setup, operation, safety guidelines, cooking charts, and maintenance tips for
versatile kitchen use.



https://manuals.plus/m/40c5f76361c5b24395eb6942d46e964179a8151e9b62f758a36c852e938e6a59
https://manuals.plus/m/40c5f76361c5b24395eb6942d46e964179a8151e9b62f758a36c852e938e6a59

Beautiful =

Beautiful 3qt Digital Air Fryer Instruction Manual & Guide
Explore the Beautiful 3qgt Digital Air Fryer with TurboCrisp™ Technology. This instruction manual

provides essential safety guidelines, operating instructions, cooking charts, and maintenance tips
for your kitchenware.
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Beautiful Slim Espresso Maker 20 Bar Pressure - Instruction Manual
User manual for the Beautiful Slim Espresso Maker. Learn how to operate, clean, and maintain

your 20-bar pressure espresso machine for perfect home-brewed coffee drinks. Includes safety
guidelines and recipes.

Beautiful PowerExact Blender System Instruction Manual | Precision Blending
Instruction manual for the Beautiful PowerExact Blender System, featuring Patent-Pending

PrecisionSense™ Blade technology. Covers safety, operation, maintenance, and troubleshooting
for this easy-to-use kitchen appliance.
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Beautiful 6qgt Digital Air Fryer with Touch-Activated Display - Instruction Manual

Instruction manual for the Beautiful 6qt Digital Air Fryer (models 19018, 19028, 19033, 19038).
Covers safety precautions, operation, cooking functions (Air Fry, Roast, Reheat, Dehydrate),
cleaning, and warranty information.

Beautiful 10-in-1 6qt Electric Multi-Cooker Instruction Manual
Comprehensive instruction manual for the Beautiful 10-in-1 6qt Electric Multi-Cooker. Learn about

safety, operation, maintenance, and warranty for this versatile kitchen appliance from Drew
Barrymore's collection.
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