NJA

Foodi

2-BASKET AIR FRYER
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OWNER’S GUIDE

Recipe book is not included.

It'z impartant to read this instructions pricr to using vour new product for the first time,

IMPORTANT SAFEGUARDS

HOUSEHOLD USE ONLY. READ ALL INSTRUCTIONS.

When using electrical appliance, basic safety precautions should always
be followed, including the following:

A WARNINGS
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13

Ihiz eppiarce can be Lsed t",-f
cersons with reduced oh

cle ::nf experience '1d <'mwlecige
oy nave keen M ELDeris on
structior concerning vse of
the apoliance in 2 safe wey and
dancersand the hazaqds involved.

orin

Aaenthe appliance and its cord out
of reach of children. DO NOT zllow
the appliance to ke Lsad by childran.
C ose supery s on s necessany when
Jdsad rear childran

Crildren snoula rot olay with
the apoliance.
NEVER usc clectrica
DElow Counter
NEVER conrect this appl ance to
an external tiner izzh ar separate
remote-cantrol system,

zocket

oliance, provide
v ol soace
akzove and on all sides farar circulatior.
To orotect aga nst electrica shock

DO NOT immearsa cord, pugs, ar mair
Jnit housing in water or other liguid.
ook only in tae bazkot providad .
Segularly inspect the aopliance

and power cord, DO NOT Lse the
apoliance i7 there is camage o he
acwer cord of pug, If the applance
malfunctiors or has bean damagad
noamy way, mrmadia too usa

and call Custamer Service.

DO NOT use an exiension cord. A
short power-suERly cord is used to
ceduce e rsk of chileren graohing
the cord or oecoming entangled and
to reduce the fisk of oeople b poing
over a longer cord.

ALWAYS enzure tr"e appl ance is
prepedy as 2 befare Lsa.

DO NOT cover the air ntake vent

or ar ocutlet while unt is ooerating.
Dioing so will prevent even cooking
znd may damage the unit or cavse
it Lo overhest

RBafora o acing rernovabla basker imme
1@ mair unit, ensure basket 2nd unit are
clear and dry by wiping with a soft alot,
This ol ance is for householod

sz only. DO NOT uze Lhis appliznce
o arything other than its inteades
use. DO NOT use in mov ng vehicles
of boats. DO NOT use cutdoors.
Misuse may cadse iPjury.
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Intended “or workton use orly, Lrsure
the surface is leve, clean and dry. DO
NOT move the applians vhonin use

DO NOT p ace the soplarce near the
cdge of a worktop during cparaticn.
DO NOT use accessary attachments not
reconimenced or sod oy SharkMinja,
Lo not § Bccessoriesin g
rmicrowave, toastar oven, convection
over, of conventional aven arona

ournes rcnge [=1g DL.thD gfll . The
use of accessery attachments net
recommendead by SharkNinja may
cause fire, clectr o shock or injurics.
ALWAYS cnsure basket s proparly
closec betore operating,

DO NOT Lze the zppliance witnout
Lhe removakzle baskel inslallec.

DO NOT use this applizace for
deep-frying.

DO NOT place applisnce on ho.
surfaces or near a hot gas o electris
burner orin g bealed oven.

Frevent food contact witn haating
zlements. DO NOT overfill wher
cookng fill ng rmay cavse
personal injury or property damnage
or affect the safr of the aonl ance.
DO NOT place items on loo ol un L
at army tme.

Sockel vol eges can vary, alTecling
the perfermance of your procdu
To prevent possiole || ness, use
tharmamerar te check that your
foodis coo«<ec to the temperaturas
recommardaed.

Shoule the unit emit black smoke,
urplig immediate y. Wat for smoking
to stop before remov ng any cooking
accessares.

DO NOT touch hot surfaces.
Appiance surfaces are aet during
and after operation. To prevent

lxarns or persanal injury, ALWAYS

e hot pads or insulatec

= and use aval able Pandles

caut an must ke used

Extreme ¢
wher the appliance conta ns hot
food, mpreper Lse may resutin
persana injury.

27 |nis applance kas a nolarizec plug 320
{one klade s wider than the other). To
raduca The risk of electric shoos, this 3
plug is intendec to Ttinto a polarized

autlet anly are way, If the plug coas

not fit fully rto the outlat, reverse the

plug, f it still dees not fit, contact a

qualfed clectricizn. DO NOT attenpt

to modity the glug namy way

28 Sollad foed car cause serious bures.
Keep zooliance and cord away from
caildren. DO NOT lot cord nang over
adges of tables or counters o touch
net surfaces. 33

Clearing and Lser maintenzsnce
should rot be carried out by children.
Te disconrect, oress the power
ouation b tarn of f the unit, then
unplug from sccket waen aotin use
and before cleanng. Alow to cool
nafore cleaning, ssombkly, putting
r or takirg off carts and storags.

32 DO NOT clean with melal
oads, Pecas can braak off
and teucn electrical parts, creat ng
the risk of e actric shock,

Segze refer to the Cleaning &
Maintonance sect on for regular

29 Tne baskat and o soor plate become . .
maintenance of the apoliance.

axlremely nol during Lhe cocking
process, Avoic phys cal contact whla
rem 19 the basket or plate from the
appliznce, ALWAYS place baske? or
plate on a heat-resistant sartace after
removing. DO NOT touch accessories
during or immediately after cook ng.

TECHNICAL SPECIFICATIONS
Wollage: 120V~ 80Hz

Indicates to read and review instructions to understand cperation and use
aof preduct.

Indicates the presence of a hazard that can cause personal injury, death or
substantial property damage If the warning included with this symbol is
ignored,

Take care to aveid contact with hot surface. Always use hand protection to
avoid burns,

Bzl 2=

For indoor and houschold usc only.

SAVE THESE INSTRUCTIONS

PARTS

Air Intake Vent

Control Panel

Ajr Outlet
(located on back)

Main Unit

MNanstick
Crisper Plates

(One for each basket) Nomstick Baskets

(One for each zone)

Multi-Layer Rack

(Mot included with all models)

NOTE: Accessories may vary depending on the model. Refer to quick
guide, if available.

The images shown here are for illustrative purposes only and may be
subject to change.

i

GETTING TO KNOW YOUR NINJA® FOODI*
2-BASKET AIR FRYER

@ N TEME A NOTME A .
DUALTONE™TFCHMOL G
ﬂ SMART FINISH | MATCH COOX 2

AlIR BROIL | AlR FRY | ROAST | REHEAT DEHYDRATE |
— =1 — =1

BAKE

When setting time. the digital display shows HH:MM.
Mot all functions arc included on every model.

FUNCTION BUTTONS" SMART FINISH button: /. itoraz

syncs the cook tim ENSJre
finsn at the sama time, aven if there ara
different cook tirres.

AIR BROIL: Add the crispy finishing telch
te meals, or malt toppings to create the
perfact finisn

AIR FRY: Llse this “unction to give vour food
crispiness and crunch w th little to no ol

MATCH COOK button: ALtomat cally

caes zone 2 sellivgs Lo those of 2one 1
k & larger amount of the same food,
ar cock different “cods using the same
function, temperatu-e, ana Lime,

ROAST: Jse Lhe unil as a roasler oven o
tendar meats and mora.

START/PAUSE button: Aftar selecting
temperature and lime, slerl cooking by
pressing the S1AR [/RaLSE nuttor. 1o
paLze coaking, frsl se ect tha zone vou
would Tke to cause, then press the
START/PALISE button,

REHEAT: \“arn your lefovers, with
acrisoy resalt

DEHYDRATE: _chydrate meats, fruits,
vegelahbles Tor beallny snacks,

and

BAKE: Craate dacacdent baked treats
ard cesserts.

POWER BUTTON: The @) buttcn turrs
Lhe unil en and o7 anc stops a
cooking funclions,

OPERATING BUTTONS
(D) Controls the output for the basket
wn the lef

(@ Conbros Lhe oalpal Tor e baskel
o the right,

Standby Mode: After 10 mninutes of no
inzaractior wilh the coniroel panel, be unil
will geler stardby mode. The Power butten
will be gimly lit,

TEMP arrows: | =2 The up and down arrows
to adjust the coos temoerature before ar
during coaling.

Held Mode: Haolz will aposar on the wnit
while in SMART FIN SH moda, Gne 7ona
will be cooking, while the other zone will be
holdirg urtil the tisnes syne togethar

TIME arrows: ..sc the up and down arrows
to ad ust the cock tire in any “Lnction

before o during tha coos ovela

NOTE: Mt all models naludes al functicns.

BEFORE FIRST USE

1 Remove arnc discard any peckaging maternal from the urit,

2 Remove all accassories from the package anc read this marual carefully. Please pay
particular & ion Lo operatonal instructions, wamnings, and imocrtant sa‘cguz-ds
Lo avord any injury or properly dameage.

3 wWash the baskels ard crisper poates in hol, soapy water, then rinse ard <y thorcughly.
The crisper plates and baskels are the ONLY dishiwasher-safe parts. NEVER ¢ 2an the
main unt ir the cishwasaer

NOTE: In order to ensure the highest possible standard for refurbished items, all
units are thoroughly inspected as part of the process. For this item, water may be
used during the refurbishing process and so; you may notice some condensation
in the water reservoir. It is recommended to rinse the water reservoir with fresh
water prior to its first use.

COOKING IN YOUR 2-BASKET AIR FRYER

COOKING WITH DUALZONE™
TECHNOLOGY

1rualfona lechnalogy urilizas twe cooking

Tones toinc

za versatlity. The Smart
gardless of
ries i |
e same Lime.

o
ready L(J serve dL Lhe

linisk

SMART FINISH

o firish cocking at the same timne when
fooos have o fferent cool times, termps,
o even functicns:

1 Paceingrediznts ir the baskets, then
werl beskels in uril.
2 Zone 1will remnain iluminated. Select the
des red cooxing & TEMP

M Lo sl th: ter

3 Selecl zone 2, Lhen selecl the des
ceokng Tunction, (AR 2ROIL s not
available if seleczed in zone 13 Use the
TEM™ arrows Lo sel Lhe lemperalure,
a1 use the TIME arro

s to set the tima.

® = (20 376 A ©

~

NOTE: You can seecl g cilleren.
function for zone 2.

NOTE: Air Broil can only o asad ic one
ZoME.

4 Press SMART F N SH, then press the
START/PAJSE bullon Lo oegin cooking
in the zone wita the lorgest time. Tha
other zone will display Held. The unit
will beep and activate tae seconcd
zono waen ooth zones have the
same tire rema ning.

(@ v-- [959 Hald v~ &

p (2 )

during cocking. To kees the
a syrchronizad T nish, press the
S1ART2AUSE outten to palse both
7Ores.

MATCH COOK

lo cook & arger ameunt of the sama food,

or cock different foods using the same

furction, tesnperature, and tima:

1 FI
ins

credients in the baskets, thar
- beskels e unil

2 Zone will rermainilluminasled. Selecl Lhe
desired cooking function. (A5 BROL is
nol avaizhb e with this funclicn) Lse the

=M= arrows to o

use the TIME arrows o set the time.

t the termmperature, and

3 Press the MATCH COOK button to copy

the zone 1settirgs to zone 2. Then Press
START/PAUSE Lo segin cooking in

botq zones.

(@[ 20 e

2g v~ @ |

NOTE: |_ is racon nn‘endec to sha I<e
wour feod daring cookis
time at 3 syrchronizec finis
START/RAUSE button to oa
ZoNes.

cocking ends at the same tims

L e
ORaS End End| R

K

4 “End” will appear on both screens when

.

5 Remove ingredients oy dumping
themn cul or using silcone-lipped
Longsdutensils.

NOTE: Air Ercil cannol ke used in
Match Cook mode,

Starting both zenes at the same time,

but ending at different times:

1 Select zore |, then select the desred
. Use Lhe TEMP arrows Lo sel
the terroerature.

FF )@

e
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© Wi 350F

2 lUsethe 1IML arrows to sat the timea,

@~ 20

TI) (e | ) ()

A “

s __ R
A
3 Reopeat steps 2 anc 2 Jor zone 2
5 'When cock ng s complete, the un twill (AR 2ROIL is ot awv, le if
bean anc “Erd” wil anpear on tae disp programmed n zone 10
e (" \
@ v End Ead | v A . @ i 20 ISEH e
ALALEOHE ™ TEC 820G Sl
- lm ¢
S =Es = = Y,
6 Femove ingredients by dumoing them 4 Press the START/2AUSE butten to been

oLt or using silicone-T
DO NOT placs drawer an t3|_, o unlt

NOTE: f you doc the foac inone of
the zonas is done coosdang bofore the
cook Jme s up, vou cen STOP A ZONE.
Selecl Lhal zone, Lhen oress START/PALSE
to pause the zone or sot the tire o zoro

cooking in both zones.

”
@ e

(e | ey (2

R

-

NOTE: If vou decids Lhe food incne of
the zones = cone cocking befare the

cock bme s up, you can STOP A ZONE.
Select that zone then press START/RAJSE

te pause the zone or set the dime to zero,

5 When oo

dng is com

The unit will cees anc En: il apl_.Eal’

o Lhe display

6 Remove ingredients by dumnpirg
sor using sil cone-lipped

804109967



ENDING THE COOK TIME IN ONE
ZONE (WHILE USING BOTH ZONES)

1 Select the zore vou would like to stop.

e “

® ~~~ 500 EO0

2 Then orass the down TIME arrow to

set tha time to zara.

® -~ (0 558 ¥ = @

T -

] ," k.m.»m | e

3 Once youd have sel the lime Lo zero,
oress the START/PALSE butten,

4 Ths tmeinthat zone is then carcelsd,
and "End” will apoear on the d spla
Cooking will conlirus in he olner zons,

® v~ fnd 555 " ©

PAUSING BOTH ZONES
AT THE SAME TIME

1 Topause time in the SMART FINIEH
made, or (o pause bath Fones in dual 7one
coaking, pross tne S1AS [/RALSE bButton,

h.

2 Torasume coo<ing, prass the
START/FALSE button again,

PAUSING A SINGLE ZONE
DURING DUAL ZONE COOKING

1 o peuso timain a single zone while
ooth zon re rannirg, selacl tha
Zore you want to oadse, then oress the
START/PAUSE button.

@ P

e o v

A

{arariane | e
—— =

N

lo resume cooking, press the
STAST/PAUSE bBullon again.

COOKING IN A SINGLE ZONE
To turn on the unt, plug the power come nio e
wal qutlet, ther prass the power & butten,

Alr Fry

1 Install crisper plata in th
pl ingredients in the

I | | J
\L I
1
2 Theunicwill celfzull Lo zone 1 (Lo use

zone 2 instead, select Zone 21, Sslect
AR FRY.

® -~ @F__) @

™y TR b W, AN
e e ]

3 Usetne TEMP arrows
tempearature,

to set the desired

M T

(A (e |

©FEEFEr )~ O

4 Lsethe TME arows o set the t me
in T-mirute incraments up to 1 hour
Press the START/FAJSE bullor Lo
kegin cooking.

NOTE: Nuring cocking, you can remova
the baskel ard snake or oss ingredienls
for evenirg crisping. IF you would like to
pause curing this time, oress the 7one
nambear then START/PALISE. If using a
sirgle zone, pross 5 AR T /PALE

5 When coodrg is comalete, the urit wi

beeo and "End” will appear o the display,

6 Fomove ngredients by durmoing
“hem out cr usirg s licone-tippeasd
Tongssutersils.

Bake (Mol availaole on all modsls)

1 Install crzoor plete nthe Dasket (optonzl),
tren gla gradienls in he baskel,
and insert basket in unit.

2 Theunil .'\|II ageladll Lo zone T (Lo
uze rzone ¥ irstead, select zone 23
Select BAKE,

(0B _

“mmweEEE
(U e | e

NOTE: T converl recipes [Fom a Lradilicnal
oven, reduce the termparature by 25%F

3 Lse tha TEMP arrows to set tne desired
temporatare

(@®=a ggr ] v~

4 Use the TIME arrows Lo sel the Lime n
T-rninute Incremrents Lp te 1 hear and in
Gominute ircrements from 1te £ heurs,

Pross the START/PALISE butten to

Legin cooking.

® o0 v e

e P e

¥ mm DI s

(o | e ) {

-4 em IR

. |

5 When cooking is complate, Tha Lt will
bzep and “Erd” will acpear on the display

® v )

5wt

.

End

& Remove ingredients by dumoirg then out
of Jsirg silcone-tipped tongs/utersils,

COOKING IN YOUR 2-BASKET AIR FRYER - CONT.

Roast

1 Instzll crizoer plate ir the basket (optiora 3,
then place incredierts in the bas«et, and
nsert kasket in anit.

2 Theuntwildefeul Lo zone 1
o 7 oinstead, select 7one 20,
Zelect ROAST

©®~@F__ )@

3 Jse the TEMP arrows to s=t the des red
temoarature.

se Lhe TIME « Lo sel Lhe Lime in
minute incraments e to 1 houar and ir
S-minule incremarls rom Lo £ hours.
2ress the START/FALUSE autton to
setain sooking.

B When cooking = complete, the unit wi
sesp anc Erd” wil appesr on Lhe displey.

@ Ed "

ALZONT TEE R 200k

f 1 )(n«w!m»lw\n;m; s

B Semove ingredients by dumping
them out or us ng silicons-ti d
tongssutensils.

Reheat

stall crisper plata nthe bascot (ootonal),
Then place ingradiants in the basket, and
insert naskat in LAt

itel

2
\\\Jl il
L]

2 [he unit will default to zena 1 (to

usa zone 2 instead, select zone 2],
Select REHEAT.

O EE_1®

(1 (e u'nlmrc/\ Tz

3 U=z tha [EM= arrows to sct the desirec
Temperatures,

© =S 30sF |

[, @

4 Lzetha TME arrows to set tha tine
in 1 minute increments up to 1 hous
Press tha S 1AR /PALISE Button to
keqin reheating

5 When reheating is corrplete, the wnit wil
beep and "End” will appear or the display.

e -
® ~ End | von
(T ey

-

6 Ramove ingracierts by dumping
chem out or usirg silicone-lisped
Tongs/utensils

Dehydrate

1 Place 2 sirgle layer o7 ing
basket. Then install the chisper
the basket on too of the ingredients and
place ancther laver of ing-ediants on the
crisper plate.

2 Theunlowill defaull Lo zone 1{Lo sz
zone 2 instead, select zone 2. Se ect
CEHYDRATZ. The detaull lempearalare
will appaar on the dispay. Usa tThe TEMF
arrows Lo sel The desired lemparalure,

@F=afeor | v

3 Use tne TIME arrow:
Tomminute ircram
Press the START,
begin dabydrat ng.

@ VRN W (TN @
Ty ..m....,J i
[ovmn | v

to set the time n
= from 1e 17 hours,
ALSE utten to

7 (e
T e

4 Wher cooking is runplr- &, Lhe unil will
beep and “Fr spnear o the disnla

PR
" {menmim | owmreoa
(0 (momem | ey

5 Remove rgrecicnts by dumnping
them out ar using s licone-t ppead
longs/utensis.

Air Broil (Moo avalaole onal models)

NOTE: AR BRCIL carnct be used in
hoth zores at the same Lme.

1 I;stal crisper plate in the baskat, tThen
place ingred enls in Lbe baskel, and
insert basket in urit,

2 The unt wil default to zone 1(to use
zong 2 instead, select zone 2). Select
AlR BRC

@vu,\

(g e B

3 Use the TEMP arrows Lo sel the desired
temperature.

@"'“"IEEF v @

J (e ey (TE )

4 Use the TIME grrows Lo sel (e lmein
1 rinute incremnents up to 30 minutas,
Fress the START/PAUSE bullor Lo
bigin cookirg,

5 When cocking is complete, the anit will
bee and "End” will appear or the display.

@ fd__1"*©
C ¢ :zj':'ﬁw
= = g

6 Rerrove ingradients by dumping them out
or Lsirg silicone-tiooed Longs/atensils.

CLEANING YOUR 2-BASKET AIR FRYER

TROUBLESHOOTING GUIDE - Cont.

The unit should be cleaned thoroughly after every use.
Unplug the unit from the wall outlet before cleaning.

Part/Accessory Cleaning Method

Dishwasher Safe?

lo o ean the man urit and the contra
parel, wipe tham clean witn a camp clotn,

Main Unit

NOTE: NEVER imrerse tha main unit n No

water or any ather liguid. NEVER clzan
the ma n unit in & dishwasher,

Tae craper plates can be was
o shwasher or oy hand. [f hand-washing, Yes

Crisper Plates

aed v the

air-dry or towel-dry all parls afler use

Tne baskels can be was
d shwwasher or by hand. [T hand wasning,

Baskets

air-dry or towel-dry all parls a’ler use.

ned in Lhe

Yes*

*To extend the life of yvour baskel, we
recommend nand-washing Lhem.

f food res cue is stuck on the crisper places or baskets, place them ina s nk filled

wo kb warm, soapy water and allow Lo soak,

HELPFUL TIPS

1 [Mor consistent browning, make sure
ingredients are arranged in an even
layer on tne bottom of the basket
with 1o overlappirg. If ingredieats ame
overlzppirg, meke sure to snake tham
halfway through cockirg.

2 Cook tenpearature and timea can be
adjusted at ary time during coolking,
Simply selact the zona you wart to
adjust, than press the TEMPE arrows
o adjust tha termoearatura or tha TIMI
arrcws to agjust the fime,

3 o corvert racipes from a radizonal
wven, raduce The temperatua by 25%F
Creck “ood frecusntly to 2void overcoolong.

4 Cocasionally, the Tan Trom Lhe gir fryer
wei |l Bleww Tghbweaight foods around
To alleviale Lhis, secure Toods (like Lhe
too slice of bread or a sandwich) with
wionden leolpicks,

]

The crisper plates elevate ingredierts

in the baskels so air can circulate
under and arouna ingredients for

oyven, Crisp resuls,

Aller select ng & cookirg furction, vou
can press the START/PAUSE button to
begin coodng immediately. The unitwi
rum at the default temperature ard time.
For cesl resulls wilh lresh vege lboles
ard potatoes, Lse ot east 1 teblesocon
of cil. Acc more cil gs cesired Lo achigve
the preferred level of crispiness.

For best results, check progress
Lhroughout cooking and remove fooc
wnen cesred level of brownness has
besn achievec. We recommend using
an instant-read tharmemeter to manitor
the internal zemperature of prote rs.
For best resalts, remowve food directly
alter the cook Lime s cormplele Lo avoid
overcooking.

TROUBLESHOOTING GUIDE

How do | adjust the temperature or time while using a single zone?

When a single cone is running the time or temperature can be adjusted at any time

by pressing the up/down arrows,
the t

How do |

perature or time while using both zones?

Select the desired zone, then use the TEMP arrows to adjust the temperature or the

TIME arrows to adjust the time.

.

contamination?

Can | cook different foods in each zone and not worry about cross

Yes, both zones are self-contained with separate heating elements and fans.

How do | pause or stop one zone when using both zones?

Select the zone you want to pause or stop, then press the START/PAUSE button.

.

Are the baskets safe to put on my countertop?

The baskets will heat up during cooking. Use caution when handling, and place
thom on heat-safe surfaces only. DO NOT place the saskets on the top of the unit.

When should | use the crisper plate?

Use the crisper plate when you want food to come out crispy. The plate elevates
the food in the basket se that air can flow under and arcund it to ceck ingredients

evenly

Why didn’t my food cook fully?

Make sure the basket is fully inserted during cooking, For consistent browning,
make sure ingredients are arranged in an even layer on the bottem of the basket
with no overlapping. Shake basket to toss ingredients for even crispiness. Cock
temperature and time can be adjusted at any time during cooking. Simply use the
TEMP arrows to adjust the temperature or the TIME arrows to adjust the timea.

Why Iz my food burned?

For best results, check progress throughout cooking and remove food when dasired
level of brownness has been achieved. Remove lood immediately after the cook

time is complete to aveid overcooking.

.

Why do some ingredients blow around when air frying?

Occasionally, the fan from the air fryer will blew lightweight feods around. Use
wooden toothpicks to secure loose lightweight food, like the top slice of bread on a

sandwich,

Can | air fry wet, battered ingredients?

Yes, but use the proper breading technigue. It is important to coat focds first with
flour, then with cgg, and then with bread crumbs. Press breading firmly onto the
battered ingredients, so crumbs won't be blown ofl by the lan.

Why did the display screen go black?
The unit is in standby mode. Press the power butten to turn it back on.

Why is the unit beeping?
Either the lood is done cooking, or the other sone has started cooking.

Why Is there an “E* on the play screen?
The unit is not functioning properly. Please contact a service center.

Why did a circuit breaker trip while using the unit?

The unit uses 1690 watts of power, so it must be plugged into an cutlet on a 15-amp
circuit breaker. Using an outlet on a 10-amp breasker will cause the breaker to trip. It
is also important that the unit be the only appliance plugged inte an cutlet when in
use. To avoid tripping a breaker, make sure the unit is the only appliance plugged
inte an outlet on a 15-amp breaker

MMM 8o 4109967
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