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7. The use of accessory attachments not recommended by Chefman® may cause injuries.
. Do not use outdoors.

9. Do nat let the cord hang over the edge of a table or counter, or touch hot surfaces.

10. Do not place on or near a hot gas or electric burner, or in a heated oven.

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

M. START/STOP Button
Press to begin or cancel cooking.

N. READY Light
Illuminates when food is ready to remove.

1. Capacitive-Touch Control Panel

hot liquids. 2. Easy-Clean Interior
12. Always attach the plug to the appliance first, then plug the cord in the wall outlet. To 3. Rack Insert Positions
disconnect, turn any control to "off" then remove the plug from the wall outlet. 4, Safety Auto-Shutoff Door . — . - .
i its i 5. Cool-Touch Door Handle NOTE: The images shown in this manual are for illustrative purposes only and may be subject to
13 Do notuse the appliance for other than [t iniended use i change, the actual descriptions of control panel and their locations may vary depending on the model.
14, Oversize food or metal utensils must not be inserted in the oven as they may create a 6. Air-Fry Basket
fire or risk of electric shock. 7. Broil/Bake Pan

8. Flat Wire Rack
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16. Do not clean with metal scouring pads. Pieces can break off the pad and touch 10. Dehydrating Racks to rinse the water reservoir with fresh water prior to its first use.

electrical parts involving a risk of electric shock. M. Probe Thermometer
17. Extreme caution should be exercised when using containers constructed of other than

metal or glass. -

18. Do not store any materials, other than the manufacturer's recommended accessories, in
this oven when not in use.

19. Do not place any of the following materials in the oven: (paper, cardboard, or plastic).

20. Do not cover the crumb tray or any part of the oven with metal foil. This will cause
overheating of the oven.

Accessory type and quantity may vary depending on the model.




OPERATING INSTRUCTIONS

BEFORE FIRST USE

1. Read and remove all packing materials from the inside and outside of
the unit except for the rating label, which should remain on the oven. Be sure that
all accessories are accounted for before throwing away any packaging.

2. Gently wipe the exterior of the unit with a clean, damp cloth and dry thoroughly.
Wipe the interior with mild liquid soap and a damp cloth or sponge.
CAUTION: Never immerse the oven, its base, cord, or plug in water or any other
liquid; do not use scouring pads or abrasive cleaners, as they can damage the finish.

3. Handwash the crumb tray, broil/bake pan, wire rack, basket, and dehydrating racks,
and dry thoroughly. The basket and all racks are top-rack dishwasher-safe; the
crumb tray and broil/bake pan are not.

4, Wash the thermometer probe with warm, scapy water and dry thoroughly. Do not
immerse the probe cord or jack in water.

5. Place the unit on a flat, heat-resistant surface positioned at least 2 inches away
fram the wall or any other objects.

6. Ensure that the crumb tray is inserted into the bottom of the oven below the door.
Do not operate the unit without the crumb tray in place.

HOW TO COOK IN THE ACCUOVEN+ AIR FRYER™

The oven has nine cook functions so you can customize your cooking for perfect results
every time. You can set a cooking time or use the integrated probe thermometer so there's
no guessing whether meats, chicken, or fish are fully cooked.

Metal, ovenproof glass, or ceramic bakeware without glass lids can be used in the oven.
However, the top of the container must be at least 12 inches away from the upper heating element.

NOTE: On first use, the unit may emit a slight odor, which is normal and will dissipate with use.

HOW TO USE THE COOK FUNCTIONS

Follow the instructions below if you'd like to Air Fry, Bake, Air Bake, Air Roast, Air Broil,
Reheat, or Dehydrate (see cook fuction for more details).

Ensure the crumb tray is in its position below the oven door and plug in the unit.

Place the food on the pan, basket, or rack of choice.

Slide the pan or rack into the oven and close the door.

Press the cook function button of choice. The button will turn blue.

Use the default temperatures and times or set the desired temperature and time by

pressing the @ or © buttons on the Temp/Time display. The temperature and time may

also be adjusted during cooking. NOTE: On Air Broil, the temperature can only toggle
between Low (400°F/205°C) and High (450°F/235°C).

6. Press the START/STOP button to begin cooking. The button will turn red, and the timer
will begin counting down.

7. When you open the oven door to check on or flip foods, the timer will stop. When the
door is closed, the timer will continue from where it left off, To stop cooking before the
timer ends, press the START/STOP button.

8. During most cook functions, the FLIP indicator light will turn on midway through
cooking and the unit will beep as a reminder to flip food. Open the oven door,
carefully flip food with tongs if needed, and close the door to resume. If your food
does not need to be flipped, simply ignore the alert and it will turn off after 60
seconds.

9. Cook until the timer ends. The unit will beep, the word READY will appear on the

display, and cooking will stop. NOTE: To return to standby mode after cooking,

press START/STOP, and all available cook functions will appear back on the screen,
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10. Using oven mitts, carefully remove the basket or rack from the oven. Check food for
doneness, serve, and enjoy! NOTE: If not powered off, the unit will automatically go into
sleep mode after 20 minutes of no activity. To wake the unit up, press START/STOP or
open the oven door.

HOW TO USE THE TOAST AND BAGEL FUNCTIONS

With five toast shades, the oven is great for toasting bread or bagels to perfection.

1. Ensure the crumb tray is inserted in its position below the oven door and plug in the unit.

2. Place bread or bagel (cut side up) on the wire rack.

3. Slide the rack into the oven and close the door.

4. Press the appropriate TOAST or BAGEL button. The button will turn blue,

5. Press the dark or light toast icon buttons to set your shade: 1 for the lightest and 5 for
the darkest.

6. Press the START/STOP button to begin toasting. The button will turn red, and the timer

will begin counting down.

7. If you open the oven door during toasting, the timer will stop. When the door is closed,
the timer will continue from where it left off. To stop cooking before the timer ends,
press the START/STOP button.

8. When the timer ends, the unit will beep, the word READY will appear on the display, and
toasting will stop. NOTE: To return to standby mode after cooking, press START/STOP
or open the oven door, and all available cook functions will appear back on the screen.

9. Carefully remove the toast or bagel from the oven and enjoy! NOTE: If not powered off,
the unit will automatically go into sleep mode after 20 minutes of no activity. To wake
the unit up, press START/STOP or open the oven door.

HOW TO USE THE PROBE THERMOMETER

The integrated probe thermometer is designed to monitor the internal temperature of
meats, chicken, and fish, so you can cook them to your preferred doneness every time.

1. Insert the probe horizontally into the thickest part of your food (see drawings
below). Be sure the tip of the probe isn't touching bone. If you're cooking multiple
pieces (for instance, several chicken breasts), put the probe in the largest one.
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2. Ensure the crumb tray is inserted in its position below the oven door and plug
in the unit. Plug the probe jack into the probe attachment port. The PROBE icon
below the port will turn blue.
Place food on pan or rack of choice. Slide the pan or rack into the oven and close the door.
4. Press the cook function button of choice. The chosen button will turn blue.

NOTE: Air Broil, Reheat, Toast, Bagel, and Dehydrate functions are not available for probe cooking.

o
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HOW TO USE THE PROBE THERMOMETER

5. Manually set the oven temperature by pressing the top set of ® and @ buttons. Next
set the target probe temperature: You can either do it manually by pressing the
bottom set of ® and @ buttons OR use the presets. To use the presets, press the
CHICKEN, MEAT, or FISH button (the selected button will turn blue). For meat, choose
your preferred doneness (rare to well-done) by pressing the MEAT button repeatedly.

6. Press the START/STOP button to begin cooking. The probe temperature on the
Temp/Time display will alternate between the current (“live”) temperature and the
target internal temperature of the food. (LED segments around the START/STOP
button will progressively illuminate during cooking to indicate how close your food
is to completion.)

7. During most cook functions, the FLIP indicator light will turn on midway through
cooking and the unit will beep as a reminder to flip food. Open the oven door,
carefully flip the food with tongs if needed, and close the door to resume. If your
food does not need to be flipped, simply ignore the alert and it will turn off after
60 seconds.

8. When the internal temperature reaches its target (or 5°F below it when cooking
meat) the unit will beep, and the REST light will come on. Open the oven door
to let some of the heat dissipate but leave the probe in the food as it rests (the
internal temperature will continue to rise). If cooking chicken or fish, the unit will
count down a 2-minute rest. If cooking meat, the REST light will remain on until the
internal temperature reaches its target (usually in about 2 to 5 minutes).

9. When Rest mode is complete, the unit will beep and the word READY will appear on the display.

10. Using oven mitts, carefully remove the rack from the oven. Check the food for
doneness, remove the probe from the food, serve, and enjoy! NOTE: If not powered
off, the unit will automatically go into sleep mode after 20 minutes of no activity.
To wake the unit up, press START/STOP or open the oven door.

OPERATING INSTRUCTIONS

PROBE PRESET FUNCTION CHART

The preset buttons let you program recommended target probe temperature for
popular proteins. Here's what they represent. NOTE: Changing the target temperature
once a preset is selected will cancel the preset. The cooking cycle for MEAT will

end 5°F/2°C below the target temperature, then enter a Rest phase until the target
ternperature is reached (see p. 20 for more information).

|
Recommended Cooking

Target Probe Temperature

Temperature (°F/°C) (°F/°C)
Chicken 400°F/205°C 165°F/74°C
Fish 350°FN175°C 145°F/62°C
Meat - Rare 400°F/205°C 125°F/52°C
Meat - Medium-Rare 400°F/205°C 135°F/58°C
Meat - Medium 400°F/205°C 145°F/62°C
Meat - Medium-Well 400°F/205°C 155°F/68°C
Meat - Well 400°F/205°C 165°F/74°C
COOKING TIPS

+ |If not cooking on the broil/bake pan, insert it in the bottom rack position as a drip
tray for easy cleanup.

+  When working with delicate foods that can easily crumble, take the rack out of the
oven, and assemble your food directly on the rack.

+  |f using a pizza stone, heat the stone in the unit for at least 20 minutes before
baking your pizza. Place the stone in the unit and set it to the highest temperature.
You can incorporate both preheating and cocking all in one cycle by setting the
timer for 30 to 40 minutes.

TROUBLESHOOTING / FAQs

Why didn’t my oven beep to alert me my food was finished cooking?
Make sure the unit is not muted (the Sound button should say “ON"),

Why isn’t my food golden brown and crisp?

Try tossing food in a little oil before cooking to enhance brownness. Also, be sure to
distribute foods evenly on the pan or rack, or in the basket; do not stack or crowd the
food.

Can | air fry foods that have a wet batter like tempura?

No. Foods dredged with a wet batter like tempura or beer batter should not be
cooked in the unit as the batter will drip off the food. However, breaded foods like
chicken nuggets cook up beautifully.

Do you have to preheat the oven?

You do not have to, but you can if you'd like. When baking you may need to adjust
cook times for 5 or so minutes longer if you do not preheat in order to adjust for the
preheating required in traditional ovens. It's also helpful to preheat a baking stone if
using one for pizza.

When cooking with the probe, why is my meat undercooked when the unit finished
cooking?

Inserting the probe correctly is critical for getting accurate readings. You want the tip
of the probe to be at the center of the thickest part of the meat, but not touching any
bone.

In probe mode, why does the oven stop cooking before my steak has reached the
target temperature?

All meats, poultry, and fish experience "carryover cocoking” after being pulled from the
heat source, where the temperature continues to rise a few more degrees. To avoid
overcooking, the unit is designed to take carryover cooking into account; when it's
5°F/2°C below the target temperature, active cooking stops, and a Rest phase begins
to let the food come to the final target temperature off the heat. For best results,
open the oven door during the Rest phase but leave the probe in the food until it
reaches the target temperature.

ERROR CODES

If your unit displays ERR3 on the display panel, it means the door was not closed
properly. Please try shutting the door again. If ERR1 or ERR2 displays, it means there
is a malfunction that can't be fixed. Should this occur, please contact a service center.
If ERR4 displays, it means the probe is overheating and the food is burning.

If this occurs, the unit will shut off. Let the unit cool before powering on again

or contact a service center.

CLEANING AND MAINTENANCE

The oven is easy to clean and should be cleaned frequently. Follow the directions below.
1. Unplug the unit and allow it to cool completely before cleaning.
Gently wipe the exterior with a clean, damp cloth and dry thoroughly.
Using a sponge, soft cloth, or nylon pad, wash the glass on the door with dish soap
and warm water. Do not use a spray glass cleaner.
4, Using mild liquid soap and a damp cloth or sponge, wipe the interior walls.
Do not use abrasive cleaners like steel wool pads, as they may damage the finish.

Be sure to clean the top interior of the unit. Removing grease on a regular basis
will prevent smoke caused by a buildup of oils and will keep cooking consistent.

5. Slide out the crumb tray and toss out crumbs. Wipe clean. Remove any baked-on
grease by soaking the tray in hot, sudsy water. Use non-abrasive cleaners like a
sponge, cloth, or brush. The crumb tray is not dishwasher safe.

6. Handwash the broil/bake pan, wire rack, basket, and dehydrating racks and dry
thoroughly. The racks and basket are top-rack dishwasher safe. The broil/bake pan
is not dishwasher-safe.

7. Gently handwash the probe thermometer and dry thoroughly, Do not immerse the
probe cord or jack in water.

8. Fully dry the unit and all accessories before storing.



