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Introduction

**What is the Ninja Dual Zone Air Fryer?**

The **Ninja Dual Zone Air Fryer** is an innovative kitchen appliance designed to cook
food with little to no oil while offering the unique advantage of preparing two different
dishes simultaneously in separate compartments. This modern air fryer is part of a new
generation of devices aimed at making cooking easier and faster without compromising
flavor or texture. The Dual Zone feature is particularly useful, allowing for a
combination of ingredients with varying cooking times and temperatures, making it
ideal for families or larger meals.

Unlike traditional models, the Ninja Dual Zone Air Fryer stands out with its two
independent cooking baskets. These provide greater flexibility and control during meal
preparation. While conventional air fryers have a single large basket for cooking all
ingredients together, the Dual Zone Air Fryer allows you to cook, for instance, meat in
one basket and sides in the other—without flavors mixing or the need to monitor
different cooking times. The device even enables synchronization of both baskets to
ensure that all dishes are ready at the same time.

Benefits of the Dual Zone Feature: **Two Dishes at Once**

The Dual Zone technology of the Ninja Air Fryer offers numerous advantages that
make cooking more efficient and enjoyable:

1. **Two Compartments for Greater Flexibility**:

The two separate baskets allow for the simultaneous preparation of entirely different
dishes. For instance, you can cook fish in one basket while preparing potato wedges in
the other. This not only saves time but also energy, as you don’t need to run two
devices at once. This feature is especially useful for families with diverse tastes or for
preparing multi-course meals.

2. **Independent Temperature Settings**:

Each basket can be individually adjusted for temperature and cooking time. This
means you can fry one dish at a higher temperature while gently cooking another. This
simplifies the preparation of complex meals, ensuring every ingredient is cooked to
perfection.
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3. **Sync-Finish Functionality™**:

A standout feature of the Ninja Dual Zone Air Fryer is its synchronization function. It
allows you to set both baskets so that dishes with different cooking times are ready at
the same time. This is particularly handy when preparing combinations like meat and
vegetables, which would traditionally need to be cooked in sequence.

4. **Increased Efficiency and Time-Saving**:

The ability to cook two dishes at once significantly reduces overall cooking time.
Instead of preparing one dish and then moving on to the next, both can be cooked
simultaneously. This saves not only time but also energy, positively impacting your
electricity bill.

5. **Reduced Cooking Stress**:

The Dual Zone feature minimizes the stress of juggling multiple pots and pans or
managing the oven and stovetop at once. Cooking becomes more relaxed and tidier,
as fewer utensils and appliances are required.

6. **Easy and Healthy Cooking**:

Like all air fryers, the Ninja Dual Zone Air Fryer uses minimal oil, making it possible to
enjoy crispy, flavorful dishes with a fraction of the fat used in traditional frying methods.
This is a big advantage for health-conscious individuals who want to reduce fatty foods
while still enjoying crispy, delicious results.
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Tips for Optimal Use of the Dual Zone Technology

Tips for Maximizing the Potential of the Ninja Dual Zone Air Fryer

1. **Choose Compatible Dishes**:

Plan meals with similar cooking times or methods. While the baskets can operate
independently, selecting foods with comparable requirements makes cooking easier.
For example, chicken wings and potato wedges are ideal for parallel cooking, as both
crisp up well at high temperatures.

2. **Optimize Cooking Times**:  Use the “Match Cook” function when preparing the
same dish in both baskets. This ensures uniform settings for temperature and time
across both compartments, making it especially convenient when cooking larger
quantities of the same dish.

3. **Leverage the Smart Finish Function*™:  When cooking two different dishes with
varying cooking times, use the “Smart Finish” function to synchronize completion. This
adjusts the cooking times so both dishes are ready simultaneously, eliminating the
need to keep one dish warm while waiting for the other.

4. **Experiment with New Recipes**: The Ninja Dual Zone Air Fryer offers endless
possibilities for creative and diverse meals. Try combining different ingredients to test
new dishes. The ability to separately cook meat and vegetarian sides makes meal
preparation more versatile.

5. **Don’t Forget to Preheat*™:  While many air fryers don’t require preheating,
preheating the Ninja Dual Zone Air Fryer can improve results for certain dishes, like
fish or baked goods, by ensuring even cooking from the start.

6. **Shake and Flip**:  As with all air fryers, occasionally shaking or flipping foods
during cooking ensures even browning and crispiness.

7. **Avoid Overcrowding**:

Although the Dual Zone Air Fryer has a large capacity, avoid overfilling the baskets.
Proper airflow is crucial for even cooking. Distribute food evenly in the basket for the
best results.
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Cleaning and Maintenance of Your Air Fryer

Proper cleaning and care are essential to maintaining the Ninja Dual Zone Air Fryer’s
performance and longevity. Here are some tips:

1. **Clean After Every Use**;:  Always clean the baskets and accessories after each
use. Promptly remove food residues and grease to prevent buildup and ensure easier
cleaning. Most parts, such as the baskets and inserts, are dishwasher-safe for added
convenience.

2. **Use Mild Detergent**:  Wash the baskets and inserts with warm water and a mild
dish soap. Avoid abrasive cleaners or scrubbers that could damage the non-stick
coating.

3. **Clean the Heating Elements**: At least once a week, gently clean the heating
elements using a soft cloth or brush to remove grease buildup. This prevents smoke
and ensures the appliance operates efficiently.

4. **Wipe the Exterior**:  Use a damp cloth to clean the air fryer’s exterior. Be
cautious when cleaning control knobs and the display to avoid damage.

5. **Eliminate Odors**:

If the air fryer develops persistent odors, heat a mixture of water and lemon in the
baskets. This helps neutralize smells and leaves a fresh scent.

6. **Regular Inspection**: Check the air fryer regularly for signs of wear or damage.
Pay particular attention to the non-stick coating on the baskets, ensuring it remains
intact for optimal cooking performance.

7. **Store Properly**:  Store the air fryer in a dry, well-ventilated place. Allow the
baskets to dry completely after cleaning to prevent mold or mildew.

By following these tips, you can make the most of the **Ninja Dual Zone Air Fryer* and its versatile
features. Whether it's crispy sides, juicy mains, or healthy snacks, this air fryer simplifies the
preparation of your favorite dishes, making it a valuable addition to your kitchen.
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Basics & Preparation™*

Preparing the Air Fryer: Temperature and Cooking Time

To achieve the best results with your Ninja Dual Zone Air Fryer, it's crucial to
understand the appropriate temperatures and cooking times for your ingredients. Since
the Dual Zone technology allows you to prepare different dishes simultaneously,
keeping the specific requirements of each ingredient in mind is particularly important.

1. Selecting the Right Temperature**

The Ninja Dual Zone Air Fryer operates within a temperature range of approximately
**40°C to 240°C** (104°F to 464°F), offering versatility for various cooking methods,
from gentle dehydrating to quick frying. Here's a general guide:

- **Frying and Crisping**: For most fried or crispy foods (e.g., fries, chicken wings, or
fish sticks), the ideal temperature is around **180°C to 200°C** (356°F to 392°F).
These settings create a crispy texture while preventing the food from drying out.

- **Baking and Roasting**: When baking pastries or roasting vegetables, aim for a
slightly lower temperature of **160°C to 180°C** (320°F to 356°F). This ensures even
browning without burning the ingredients.

- **Dehydrating and Drying**:  Many air fryers, including the Ninja Dual Zone, offer a
dehydrating function, ideal for drying fruits or vegetables. The temperature for this
typically ranges between **40°C and 90°C** (104°F to 194°F).

2. Adjusting Cooking Times** Cooking times may vary depending on the type and size
of the ingredients. Here are some tips for better results:

- **Smaller Pieces, Faster Cooking**: Cut food into smaller, even pieces to reduce
cooking time and ensure uniform results.

- **Preheat for Precision**: Although not always necessary, preheating the air fryer can
improve results for certain dishes, such as baked goods or delicate proteins like fish.

- **Monitor and Adjust**: Use the Dual Zone’s independent settings to monitor and
adjust cooking times for each basket as needed.

By mastering these basics, you can unlock the full potential of your **Ninja Dual Zone
Air Fryer** for a wide variety of dishes.
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2. Pay Attention to Cooking Times** Cooking times depend on the type of food,
the thickness of the pieces, and the chosen temperature.

- **Frozen French Fries**: 180°C (356°F) for about 18—20 minutes

- **Chicken Wings**: 190°C (374°F) for 25—-30 minutes

- **Fish Fillets**: 200°C (392°F) for 10—15 minutes

- **\/egetables (e.g., Broccoli, Cauliflower)**: 180°C (356°F) for 12—15 minutes
- **Steak (Medium)**: 200°C (392°F) for 10—12 minutes

- **Puff Pastries**: 170°C (338°F) for 8—10 minutes

**Tip**: Flip the food or shake the basket halfway through the cooking process to
ensure even results on all sides.

3. Preheating Is Not Always Necessary** Many air fryers, including the Ninja Dual
Zone, don’t require preheating. However, in some cases, preheating the appliance for
**2-3 minutes** can help achieve better results, especially for delicate or thick foods
like steak or pastries.

**Advantages of Preheating**: - Ensures even heat distribution from the start.

- Ideal for quick searing of meats or achieving a golden crust on baked goods.

By understanding these nuances, you can optimize your cooking experience and enjoy
perfectly prepared meals every time.
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Useful Accessories for Dual Zone Recipes**

To get the most out of your Dual Zone Air Fryer, consider using accessories that
simplify cooking and expand the appliance’s versatility. Here are some recommended
tools:

1. Dividers and Inserts** Some air fryers come with dividers or inserts that fit into the
baskets. These are ideal for:

- **Separating Foods**: Keep different ingredients, such as fish and vegetables, apart
to avoid mixing flavors.

- **Managing Sauces**: Perfect for recipes involving liquids or sauces, ensuring they
don’t spill over onto other foods in the same basket.

2. Baking Trays and Casserole Dishes**

For baking recipes like cakes, muffins, or lasagna, small baking trays designed to fit air
fryer baskets are incredibly useful. These are typically made of heat-resistant silicone
or metal and allow for:

- **Even Baking™*: Ensures pastries and casseroles cook evenly without overflowing.
- **Neat Presentation**: Makes it easier to serve dishes directly from the tray.
3. Grill Racks and Skewers** Special grill racks or skewer holders are perfect for:

- **Cooking Kebabs**: Ideal for meat or vegetable skewers, keeping them upright for
uniform cooking.

- **Maximizing Capacity**: Grill racks allow you to stack foods like steaks or
vegetables, doubling the usable space in a basket.

By incorporating these accessories, you can enhance the functionality of your Ninja
Dual Zone Air Fryer, making it even more versatile for a variety of recipes.
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4. Silicone Mats and Perforated Parchment Paper** To make cleaning easier and
prevent delicate foods from sticking, silicone mats or perforated parchment paper are
excellent options. These accessories:

- **Protect the Basket**: Keep small food pieces and grease from falling through the
holes.

- **Ensure Air Circulation**; Always use perforated paper to maintain proper airflow for
consistent cooking results.

5. Oil Spray Bottle** While air fryers require minimal oil, applying a fine mist of oil
tocertain foods can enhance crispiness.

- **Even Coating**: An oil spray bottle helps distribute a thin, even layer without
overusing oil.

- **Improved Results**: Great for achieving a golden, crispy finish on fries, chicken, or
roasted vegetables.

6. Tongs and Silicone Spatulas** Heat-resistant tongs and silicone spatulas are
essential tools for handling hot food.

- **Safe Handling**: Easily flip or remove delicate items like fish fillets or roasted
vegetables.

- **Protect the Basket**: Silicone utensils prevent scratches on the non-stick coating,
extending the life of the fryer baskets.

By using these accessories, you can further simplify cooking, improve results, and
extend the lifespan of your **Ninja Dual Zone Air Fryer**, ensuring it's ready for
countless delicious meals.
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Tips for Cooking Different Ingredients Simultaneously**

1. Combine Dishes with Similar Cooking Times**

One key to using the Dual Zone function effectively is selecting ingredients with similar
cooking times and methods. This ensures that one dish doesn’t overcook while the
other is still underdone.

- **Example 1**: Chicken wings and fries both have a cooking time of around 20-25
minutes at 180-190°C (356—374°F) and can be cooked simultaneously without issues.

- **Example 2**: Salmon fillets and zucchini fries cook perfectly at 200°C (392°F) for
10-12 minutes, delivering crisp and well-cooked results.

2. Use Different Temperatures Smartly**

For dishes with varying cooking times or temperatures, utilize the **Sync-Finish**
function. This ensures both baskets finish cooking at the same time by adjusting their
respective timings.

Example**: Steak (12 minutes at 200°C/392°F) and vegetables (15 minutes at
180°C/356°F) can be synchronized to be ready together without compromising quality.

3. Select the Right Cooking Mode™**

Make use of different cooking modes such as **Bake**, **Air Fry**, or **Roast**
depending on the type of dish you’re preparing.

- Use the **Roast™* mode for evenly cooked meats.
- Opt for **Air Fry** mode for crispy fries or vegetables.

**Example**: Roast potatoes in one basket using the **Roast** mode while preparing
crispy chicken wings in the other using the **Air Fry** mode.

4. Keep Flavors Separate**

Avoid pairing highly aromatic foods (e.g., fish or garlic-heavy dishes) with neutral ones
(e.g., bread or vegetables) if you don’t want flavors to mingle. Use the Dual Zone
baskets to cook such dishes separately and preserve their individual tastes.

21



5. Don’t Forget to Shake and Flip**

Even with the Dual Zone technology, some foods benefit from occasional flipping or
shaking during cooking. This is particularly important for smaller items like fries or
diced vegetables to ensure even browning and crisping.

6. Experiment with Portions**

The Ninja Dual Zone Air Fryer is perfect for not only main dishes and sides but also
smaller portions and appetizers. Experiment with smaller quantities to tweak and
perfect your favorite recipes.

By following these tips, you can make the most of the Ninja Dual Zone Air Fryer’s
capabilities, preparing a variety of dishes simultaneously with minimal effort. Its
flexibility and efficiency will help you create delicious and healthy meals faster than
ever.
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Breakfast for Two with the Ninja Dual Zone Air
Fryer

Crispy Bacon Strips & Scrambled Egg Muffins**
*Servings: 4**
Ingredients**
- **For the Bacon Strips:**
- 8 slices of bacon
- **For the Scrambled Egg Muffins:**
-4 eggs
- 50 ml milk
- 50 g grated cheese (e.g., cheddar)
- 1 small tomato, diced
- 1 spring onion, finely chopped
- Salt and pepper to taste
Preparation**

1. **Bacon Strips**: - Arrange the bacon evenly in the first basket of the Ninja Dual Zone
Air Fryer.

- Cook at **180°C (356°F)** for **8-10 minutes**, until crispy.

2. **Scrambled Egg Muffins**: - In a bowl, whisk together the eggs, milk, salt, and
pepper.

- Stir in the diced tomato, spring onion, and grated cheese.
- Pour the mixture into silicone muffin molds, filling them about % full.
- Place the molds in the second basket of the air fryer.

- Cook at **180°C (356°F)** for **10-12 minutes**, until the eggs are set.

Nutritional Information (Per Serving):** - **Calories**: 310 kcal - **Fat**: 24 g **Carbohydrates**: 3 g - **Protein**: 19 g
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Sweet Potato Hash Browns & Avocado Toasts**

**Servings: 2**
Ingredients**
- **For the Sweet Potato Hash Browns:**
- 2 medium sweet potatoes, peeled and grated
-1egg
- 2 tbsp flour
- 1 tsp paprika powder
- Salt and pepper to taste

- **For the Avocado Toast:**
- 2 slices whole-grain bread
- 1 ripe avocado
- 1 tsp lemon juice
- Salt and pepper to taste
- Chili flakes (optional)

Preparation™*

1. **Sweet Potato Hash Browns**: - In a bowl, combine the grated sweet potatoes, egg, flour, paprika powder,
salt, and pepper.

- Shape the mixture into small patties.
- Place them in the first basket of the Ninja Dual Zone Air Fryer.
- Cook at **200°C (392°F)** for **12—15 minutes**, until golden brown and crispy.
2. **Avocado Toasts**: - While the hash browns are cooking, mash the avocado in a bowl.
- Mix in the lemon juice, salt, and pepper.
- Place the bread slices in the second basket of the air fryer and toast at **180°C (356°F)** for **3—-5 minutes™*.

- Spread the avocado mixture on the toasted bread. Sprinkle with chili flakes if desired.

Nutritional Information (Per Serving):** - **Calories**: 370 kcal - **Fat**: 22 g - **Carbohydrates**: 39 g - **Protein**: 7 g
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French Toast Sticks & Blueberry Scones**

Servings: 4**
Ingredients**
- **For the French Toast Sticks:**
- 4 slices of bread , -2 eggs , - 100 ml milk , - 1 tsp cinnamon

- 1 tsp vanilla extract , - 1 tbsp butter (for greasing)

- **For the Blueberry Scones:**
- 150 g flour , -1 tsp baking powder , - 50 g sugar , - 50 g cold butter, cubed
-75 ml milk , - 75 g fresh blueberries

Preparation**

1. **French Toast Sticks**:
- Cut each slice of bread into strips.
- In a bowl, whisk together the eggs, milk, cinnamon, and vanilla extract.
- Dip the bread strips into the mixture, ensuring they’re well coated.

- Lightly grease the first basket of the Ninja Dual Zone Air Fryer with butter or a non-
stick spray.

- Place the French toast sticks in the basket and cook at **180°C (356°F)** for **6—8
minutes**, flipping halfway through, until golden brown.

2. **Blueberry Scones**: - In a bowl, combine the flour, baking powder, and sugar.

- Add the cubed butter and mix with your fingers or a pastry cutter until the mixture
resembles coarse crumbs.

- Stir in the milk and blueberries, forming a dough.
- Roll or press the dough into a flat circle and cut into small triangles.

- Place the scones in the second basket of the air fryer and bake at **190°C
(374°F)** for **10-12 minutes™*, until golden brown.

Nutritional Information (Per Serving):** - **Calories**: 450 kcal - **Fat**: 22 g - **Carbohydrates**: 53 g - **Protein**: 10 g
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