
GHAFN121B5M GH Dual drawer air fryer 8L
220-240V~ 50/60Hz, 2400W
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WARNINGS:
THIS PRODUCT WAS DESIGNED AND MANUFACTURED TO 
MEET STRICT QUALITY AND SAFETY STANDARDS. THERE 
ARE, HOWEVER,  
SOME OPERATIONAL PRECAUTIONS THAT YOU SHOULD BE 
AWARE OF.

CAUTION: HOT SURFACE, THAT SURFACE IS LIABLE 
TO GET HOT DURING USE. DO NOT TOUCH THE 
FRYER BODY. ONLY USE THE HANDLES AND 
KNOBS.

1. READ ALL INSTRUCTIONS IN THIS MANUAL TO ENSURE
YOU GET THE BEST OUT OF YOUR PRODUCT.

2. For household use only. Only use this appliance for its
intended purpose as described in this manual. This appliance
is only suitable for domestic use and is not designed for
commercial use.

3. This appliance can be used by children aged from 8 years and
above and persons with reduced physical, sensory or mental
capabilities or lack of experience and knowledge if they have
been given supervision or instruction concerning use of the
appliance in a safe way and understand the hazards involved.
Children shall not play with the appliance. Cleaning and user
maintenance shall not be made by children unless they are
older than 8 and supervised.

4. Keep the appliance and its cord out of reach of children less
than 8 years.

5.  allowing children to operate this
appliance.

About this guide
We’ve written this manual to help you get the most from your Air fryer. 
Please keep hold of it for future reference.

It is not recommend

6. Before connecting the air fryer to the power, check the
voltage shown on the appliance corresponds with the voltage
for the mains supply of the country you are in. If it doesn’t,
contact your local store.

7. Please don’t dismantle. If a fault occurs, have the air fryer

8. Remove all packaging prior to use. Inspect the product for
any damage before use. If damage is found, notify ASDA to
exchange the product.

9. If the supply cord is damaged, it must be replaced by the

order to avoid hazard.

10. Do not use if the appliance, cord or plug is damaged.

11. The cord shouldn’t hang over the edge of a table or counter,
or touch a hot surface.

12.
fryer, cord or plug in water or liquid. Do not use with wet
hands.

13.
reach of children.

14. Do not place the appliance against a wall or another
appliance. Leave at least 10cm (4”) free space at the back,
top and sides of the appliance. Do not place anything on top
of the appliance.

15. Do not place the appliance on or near a hot gas or electric
stove, electric cooking plates or in a heated oven.

16.
curtains or blinds.

17. Keep appliances out of direct sunlight.

18. The appliance is not intended to be operated by means of an
external timer or separate remote control system.
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You should have

Digital air fryer Basket drawer Grill User guide

Control panel

Air Vent

Power cord
 storage wrap

Grill tray

Right basket

Right cavityLeft cavity

Grill tray

Left basket

Window

19. Do not leave the air fryer unattended when in use.

20. Regarding the instructions for cleaning surfaces in contact with food,
please refer to the chapter ‘Cleaning’.

21. Always turn off the air fryer and unplug at the mains socket after use.

22. Allow the appliance to cool down for at least 30 minutes before
cleaning or storing.

23. During air frying, hot steam is released from air vents. Keep hands
and face at a safe distance from the air vents. Also take care when
removing the basket drawer from the fryer as steam will be released.

24. Surfaces of the air fryer will become hot when in use. Take care to
only touch the handle or buttons.

25. Do not cover the air inlet or outlet areas whilst the appliance is
operating.

26. Only put food to be fried into the basket. Do not place any food into
the main body of the appliance.

27.  hazard.

28.
29. After removing the basket drawer from the appliance, leave to rest

on a heat resistant surface for 30 seconds.

30. Do not move the appliance whilst in operation.

31. Always ensure the basket drawer is fully closed before operating.

32. Do not move the appliance whilst it’s operating.

33. Environmental information. If at anytime in the future you should
need to dispose of this product, please note that, in the UK, waste
electrical products/batteries should not be disposed of with

34.

35.

This appliance is intended to be used in household and similar
applications such as

household waste.

Power consumption of OFF mode: 0.4W
The time reach OFF mode: 10 mins



How to…
…use your air fryer
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DescriptionName

• Any of the 8 functions can be used in the the left or right 
basket to cook a large variety of meals. The temperature 
and time can be adjusted for each function. 

• Press               to start or pause, long press to cancel.

1 Functions

• The cook time, set temperature, reminder messages, and 
error messages are shown here.

2

3

Display

• Press                 to enter quick menu.

• Press               to select the time or temperature.
Then press                   to adjust the value.

5 Menu

TEMP/TIME

Basket Selection

4

1. Functions
2. Display
3. Basket Selection
4. Temp/Time
5. Menu
6. On/Off
7. Light
8. Sync Finish
9. Sync Cook

Below lists all the features on the control panel which will be referred to in the 
cooking sections of this manual.

The control panel
cooking at the same time. After programming both baskets, 
Press                to start cooking. The cavity with less cook 
time will display “Hold” until both cavities have the same 
remaining cook time.

DescriptionName

8

• Press              for the other basket, then Press                 to 
copy the same program.

9

SYNC FINISH 

SYNC COOK

• Press the                to turn on or press 3s to turn off.ON/OFF6

LIGHT7 • Press                to turn light on.

DescriptionMessage

• While programming, the display will show the set cook time. While 
cooking, the display will show the remaining cook time.

• The display shows the set temperature.

• Cooking is complete and the left or right basket can be removed.

Display messages

6 7

• The left basket or right basket was removed.
Note: No buttons for that cavity can be used while open.

time will show “Hold” until both cavities have the same remaining 
cook time.



2. Insert the left basket into the left cavity.

mode.
4. Then press            to choose the menu enter into the function.

Operation Instructions:
Note:  DO NOT place the grill on top of the unit. Please use the food clips to 
take out the food.

Left Cavity Cooking
1. Place the Grill tray into the basket and evenly place food onto the Grill 

tray.

5. After selecting the function, Press            on the left to enter time setting. 
Press                  to adjust the value, then Press            again to enter 
temperature setting. When adjustment is completed, Press            to 
begin the cycle.

defualt, could skip step4, just adjust the temp/time directly, then press 

6.
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2. Insert the right basket into the right cavity.

mode.
4. Then press            to choose the menu enter into the function.

7. When the cooking cycle is complete, the left digital screen displays End, 

Press            to enter standby mode. Removing and replacing the basket 

Right Cavity Cooking
1. Place the Grill tray into the basket  and evenly place food onto the Grill 

tray.

5. After selecting the function, Press            on the right to enter time setting. 
Press                  to adjust the value, then Press            again to enter 
temperature setting. When adjustment is completed, Press            to 
begin the cycle.

defualt, could don't use step4, just adjust the temp/time directly, then 

6.
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1. Place the Grill tray into the basket and evenly place food onto the Grill 
tray. 

2. Insert left basket into the left cavity and right basket into the right cavity.
3.

mode.
4. Press left            to choose the menu enter into the function. 

Press right            to choose the menu enter into the function.

cooking.

“Hold” until both cavities have the same remaining cook time.

7. When the cooking cycle is complete, the right digital screen displays End, 

Press               to enter standby mode. Removing and replacing the 

Two-Zone Cavity Cooking

5.

been canceled, and then Press                  to adjust temperature or time, 

If you Press            to adjust the temperature and time, and then 
Press            again to start after setting.

6. To synchronize cooking settings for both cavities:

Press             for this cavity.
Step 2: Press             to copy the cooking settings to the other cavity.
Step 3: Press             on either cavity to start an individual cavity cycle or 

Press             to start both cavities simultaneously.
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7. When the cooking cycle is completed, both digital screens displays 

Press             to enter standby mode. Removing and replacing the basket 

too long it may be necessary to add more cooking time at the end of the 
cycle for proper results.

Steak

 Setting
Ingredient Recommended 

function Amount Cooking Temp Time

Frozen french fries 300g 27min180°C

Chicken wings 250g 16min190°C

150g 12min200°C

Air fry

Air fry

Grill

Grill

250g

150g

45g

14min180°CShrimp

6 pieceCake Bake 13min170°C

Bread slice

Reheat

Dried apple Dehydrate

Reheat

70g 10min170°C

170°C

150g 12min180°CFish

250g 10min180°CSausage

Chicken leg Broil

Broil

Broil

Broil

Roast

190°C350g 20min

Pizza 100g 8min

8min

/Keep warm Keep warm 75°C 20min

120min

180°C

80°C

150gThaw Air fry 9min80°C

Cooking

• The default time and temps are a starting point that you can experiment 

• The function listed for each food is a recommendation for optimal 
cooking. Any function can be used in either cavity.
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CAUTION

Tips

cooking results.
• Overlapping food may result in uneven cooking performance.
• To increase crispiness, small amounts of oil can be sprayed or brushed 

onto the food before cooking.

to standby mode and clear all the existing settings.

• Time and Temp can be adjusted at any time during cooking process.

spray cooking oil into the cooking cavity.

Part or accessory

Left basket/
Right basket

• Clean the grill tray with a cloth or sponge and warm water with dish 
soap.

• The grill tray has non-stick coating. To avoid damage to the 
non-stick coating, DO NOT use metal cleaning utensils.

• DO NOT clean in the dishwasher.

• Clean the cooking cavity with a sponge or soft cloth and warm water 
and dish soap.

• To remove baked-on grease and food residue from cooking cavity, 
spray with a mixture of baking soda and vinegar and wipe clean with 
a damp cloth.

• For stubborn residue, allow the mixture to sit on the affected area 
for several minutes before scrubbing clean.

• Check the heating element for oil spatter and food debris. Clean the 
heating element with a damp cloth as needed. Ensure the heating 
element is completely dry before next use.

• DO NOT clean in the dishwasher.

• Clean the internal and external side of the windows with a cloth or 
sponge and warm water with dish soap. DO NOT use metal cleaning 
utensils.

• Clean with a soft and damp cloth or sponge and wipe dry.

Grill tray

Left  cavity/ 
Right cavity

Window

Exterior

Any other servicing must be performed by an authorized representative.
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• Let all surfaces dry thoroughly before use, and before storage.

cleaning. Never use harsh chemical detergents, scouring pads, or

• lean the basket, and grill tray after each use.

Cleaning and maintenance

• DO NOT clean in the dishwasher.
• DO NOT immerse the basket in water or any other liquid.

removed.
dish soap. Then rinse well. Ensure that all grease and food debris are

• Clean the air fryer basket with a sponge or cloth and warm water and

Cleaning method



Troubleshooting

WARNING
• Without proper cleaning, food and grease splatter may build up around 

soap.
• The silicone pad on the baking tray cannot be removed for use to avoid 

scratching the coating.

This section summarizes the most common problems you may encounter 

contact the aftersales department.

Problem Cause Solution

OPEN displayed
Pull out the frying bucket and
push it back to the machine to
assemble it in place

Contact the Customer Service 
Center

Contact the Customer Service 
Center

Contact the Customer Service 
Center

Contact the Customer Service 
Center

The fan does
not run

Fan noise

Unable to push
the fryer into the
product smoothly

White smoke emitted from the 
cavity while cooking greasy 
food is a normal occurrence.

White smoke

Be sure to clean the air fryer
after baking each time

 

 • Frying basket isn't assembled in 
place

No power plugged into outlet. If this cannot 
solve the problem, please contact 
the Customer Service Center

 • Power isn’t connected

• The motor is damaged or other 
components are short-circuited

• Fan blade deformed

 • Fryer edge deformed

• Greasy food is being baked

 

 

• The fryer still has grease residue 
from the previous bake

• Improper power cord and 
  outlet connection

Problem Cause Solution

• Food not placed in an even layer
For best cooking performance, 
place food in an even layer with no 
overlapping. See COOKING.

Food 
undercooked

Clean the interior and exterior of 
windows after each use. See 
CLEANING AND 
MAINTENANCE.

• Improper window cleaning

• Light not activated

through 
windows

Do not pile food too high or the 
food will contact top . This can 

removing the basket and may 
cause food to burn.

Remove all debris from the 
basket exterior . See CLEANING 
AND MAINTENANCE.

• Too much food within basket

• Debris on basket exterior 

remove or insert 
basket

Before looking through a window, 
be sure to activate the lights by 
Pressing               .

• Both the left basket and right   
   have not been programmed

Sync Finish will not activate until 
both cavities have been set to a 
cooking function

• Sync Finish is activated
Cannot pause 
single cavity

Cannot activate 
Sync Finish

Press           or              to 
cancel the Sync Finish function and 
perform a single cavity operation
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GHAFN121B5M GH Dual drawer air fryer 8L

If for any reason you’re not 

our product, return it within
100 days with your proof of

purchase, and we’ll give you an 
exchange or a refund. 

UK Mainland stores only. 
Excludes franchises.

furniture, which can’t be returned 
if it has been partly or fully 

assembled unless faulty 
or mis-described.

Also excludes mattresses, 
which can’t be returned for 
hygiene reasons once used, 

unless faulty or mis-described.
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