N I M A FOODI" XL PRO AIR OVEN
; J REC PE BOOK NOT INCLUDED

IMPORTANT SAFEGUARDS

FOR HOUSEHOLD USE ONLY = READ ALL INSTRUCTIONS BEFORE USE

|:Iii Read and review instructions to understand operation and use of product.

A 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.

Avaoid contact with hot surface. Always use hand protection to avoid burns.

{ } For indoor use only.

AWARNING

Failure to follow these instructions could result in electric shock, fire or burn hazard which could cause property damage, personal
injury, or death. When using electrical appliances, hasic safety precautions should always be followed, including the following:

1 Read all instructions prior to using the oven and its accessories.

2 Thisappliance can be used by persons with reduced physical, sensory or mental capabilities ar lack of experience and
knowledge if they have been given suparvision or instruction concerning use of the appliance in a safe way and uncler-
stand the hazards invalved.

3 |ffood contents were to catch fire during cooking, DO NOT open the oven daor.
« |fyou can safely do so, unplug the oven immediztely. DO NOT throw water onta the fire. Food contents may contain greass
and water may cause fire growth.
« |f fire were to emit from the oven door, call the fire department immediately.
+ DO NOT wse the oven after it has experiencad a fire, it may have been damaged and present a risk of fire
or shock.

To eliminate a choking hazard for young children, discard all packaging materials immediataly upen unpacking.
Take inventory of all contents to ensure you have all parts needad to properly and safely operate your oven,

& DO NOT use an extension cord. A shart power-supply card is used to reduca the risk of children grabbing the cord or
becoming antangled and to reduce tha risk of paople tripping over a longer cord.

7 NEVER use outlet below counter leval.

Keap the appliance and its cord out of reach of children. DO NOT allaw the appliance to be used by children.
Close supervision is necossary when used near children.

o DONOT lat cord hang ovar edges of tables or counters or touch hot surfaces, induding stoves ancl other heating ovens,
10 NEVER |eave the oven unattended while in use.

11 DONOT place any object directly onto the heating elemeants and DO NOT cover crumb tray or any part of the oven with
alumninum fail. This will cause the oven to overheat or cause a fire.

12 DO NOT use Lhe oven wilh crumb Lray incorreclly inslalled. Crumb tray MUST be placed below lower healing elemenls.

13 To prolect against electrical shodk DO NOT immerse cord, plugs, or main unit heusing in water or other liguid.

14 DONOT use the oven with damage to the power cerd or plug. Regularly inspect the oven and power cord, If the oven
malfunctions or has been damaged in any way, immeadiately stop use and call Customer Sarvice.

15 DO NOT cover Lhe air inlake venls or air oullel vents while unil is operating. Doing so will prevenl even cooking and may
darmage the unit o cause it to overheat.

16 DO NOT insert anything in the ventilation slots and do not ebstruct tham.
17 DO NOT place items on top of surface while unit is operating except for authorized recommended Ninja® accessaries,
18 Befora placing any accessories inta the oven ansure they are clean and dry.

19 Intenced for countertop use only. DO NOT place the oven near the edoe of a countertop on or near a hot gas ar electric
burner. Ensure the surface is level, clean and dry.

This oven is for household use only, DOTNOT use this oven for anything other than its intended use. Misuse may cause
injury.

21 DO NOT store any materials, other than supplied accessaries, inthis oven when nat in use.

22 DO NOT use outdoars, DO NOT use in moving vehicles or boats.

23 DO NOT use accessory and attachments not recommended or sold by SharkMin a.

24 When using this oven, provide adaquate space (at least 1 inch above and on all sides) for air circulation.

25 A fire may occurif the aven is covered or touching flammable material, including curlains, draperies, walls, or 1ha like
when in operation.

26 This oven has a tempared glass door and is more resistant Lo breakage. Avoid scratching door surface or nicking edges,
27 DOMOT place anything directly on heating elements and DONOT use the oven without a wire rack or air fry basket installed,
28 DONOT spray any type of aerosol spray or flavoring inside the oven while cooking,

29 ke caution when inserting and remeving anything from the oven, especially when hot.

30 (Qutlel voltages can vary, alfecting the perfermance of your product, To prevent possible iliness, use a thermometer to
check that your food is cooked to the temperatures recommended.

31 Prevent food contact with heating elements. Excessive food loads may cause personal injury o property damage or
affect the safe use ofthe oven.

32 {Oversize foods or metal utensils must not be inserted in a toaster oven as they may create a fire or risk of elactric shock,

33 With the excaption of parchment paper, DO NOT place any of the following materials in the oven: paper, cardboard,
plastic, roasting bags and the like.

34 Extrerne caution should be exercised when using containers constructed of any malerials ather than metal or glass.

35 DO NOT touch hot surfaces, Oven surfaces and glass door are hot during and afler operalion. To prevent burns or personal
injury, AIWAYS usa protective hot pads ar insulated oven mitts and use available handles.

36 Spilled food @n cause serious burns. Extreme caution must be used when the oven contains hot food, Impropar usa may
resullin personal injury.

37 Please refer to the Cleaning & Maintenance sedtion for reqular maintenance of the oven,

32 (leaning and user maintenance shall not be done by children,

39 Allow to cool complately before cleaning and moving for storage.
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40 When not in use, turn any control to “off”, then unplug. Grasp the plug by the body and pull from the outlet, Never unplug
by grasping and pulling flexible cord,

41 DONOT clean with metal scouring pads. Pieces can break off the pad and touch electrical parts, causing a risk of electrical
shock.

a2 DONOT usa the aven as a source of heat or for drying.

a3 This appliance has impartant markings on the plug blade. The entire supply cord is not suitable for replacement.
If damiaged, please contact a service center.

44 DONOT place appliance on hot surfaces, near a hot gas or electric burner, ina heated oven, or on a stovetop.

SAVE THESE INSTRUCTIONS.

PARTS & ACCESSORIES

€ Main Unit

fattachad powar cord not showr)

9 Air Fry Basket

nstall when using the Air Fry
function. Hand-wash reccmmended.

e Roast Tray

0 Sheet Pans®

Flace on too of the wire rack.
Hand-wash only

e sheat pan = not ava labla
an all mooels,

e Wire Racks

fnoar pace the shasl pan on
wash recommenced

o Removable Crumb Tray
(glreacy instal ed ir unit)

alled when Lhe
sndd-wash anly,

Must rermnai
ovan s in

| IMPORTANT: Flace crumbs tray bel Y OrATL POSTIoNE,

COMMOMN- SENSE PRACTICES/GOOD HABITS:
oaster cver unattended while making tood. If acssizle, unslug the overn whila
he po: ility of accidents cocurri
o fire cor mert blanket handy in afe, koo n oo
ha flamas with baking socds until thay are sut cut.

3 oad in the oven is net greasy, mmadiately unslug the unit ard douse the
= with water until the fire is extinguished. DO NOT use water if grease is prasent, sirce it could
rmzkea the fire worse, Use baking soda instead.

are I you con't nave a

2 Time display: 5

3  PREHEAT: [ |ashes wnen tie unit is preheating, |

4 SLICES: II.IL,r—.'n tes when using the Toast or

5 Temperature display: Shows Lhe

BEFORE FIRST USE

1  Remove and discard any packaging material from the unis,

2 Remowvealla ssaries fram the nackage ard reac this manual carefu by, Pleass pay particular
attention to retionel instructiors, warnings, and important sa‘eguards to avoid any iIrjury ar
property darmaga.

3 Wash the air lry baskel, shesat pan, wire rack, roast Lray, and removable crumbo tray in warm, soapy
watar, then rinse and dry thoroughly, DO NOT put sheet pan, roast tray, or remaovekle cramb tray in
the dishwasher Fnishes may degrade, NEVER sabmearze the main unit in water,

We recommend placing all accessories inside the oven and running it on Air Roast
at 450°F for 20 minutes without adding food, This removes any residues. This is
completely safe and not detrimental to the performance of the oven.

NOTE: The
L dishwast

ssories are bard-wash secommended. The ar fry basket ang wire racks car be put in
er, bul may wear mors quick 'y over Lime,

USING THE CONTROL PANEL
© @56 03

FUNCTIONS @ @ @

Once you've seleciad a function below, you can change temperature/shade and time/slices,

BROIL: Fvenly broil meats, fish and brown The
tons of casseroles.

TOAST: Toast up to 9 slices of bread o your
aesired leval of darkness.

BAGEL: Ferf:
they're
on the
AIR FRY: Foods that would traditional y oe PIZZA
fried—such as chicken wings. French fries, and
chicken nugasts—with | ittle to

ric added oil

¢ frozen or homemaoe
pizzas evenly

BAKE: Cven'y baks everytning from your favorits
cookics to cakes.

NOTE: |he cver's techno ogy leads to faster cooking.
Reter ta cock charts in the Inspiration Guice for maor

s monitor fond to pravent overcooking.
2 on ook limes and Lemps

CONTROL PANEL DISPLAY & OPERATING BUTTONS
1 O (Power) button: Fress Lo Lurn Lhe unil an 9 TIME/SLICES +/- buttons: To selecl & cook

and off, time, press the TIME /- button an using

tha Toast or Bagsl FurrL hase buttons

will adjust the number of slices/bagel halves

insteac of Lhe time. Time incresse in

T-rinute ncrements urdar T hour and S-mirute

r rﬂmeﬂt= over 1hour Hold the +/- buttens

» activate faster scroling in
Seminute increments.

10 TEMP/SHADE +/- buttons: 7o adjust
terrparature, press the TEME outtons, When

L,sm thc loast or B L thias .ar“urfnnf

ol tirne,
wihen cooking is in

o

The tme will cou
OIOGrass,

the owvan s already up fo termperature from using
a previcus cocking function, the uait will skip

Bagel function to designate number of =

cook temperature,

NOTE: Time and tamperature will always
return to the sellings used Lhe last time Lhe
oVEN wWas n operation

I » Accessory type and quantity may vary depending on the model.

ACCESSORY PLACEMENT

SREHEAT

231 3158 ~

i
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I he aven has 4 avallable rack positions whera your accessories can slide into the unit
(see Image above} When you select a function, the corresponding rack numoer(s)

will illumirate on the control . Tre nurmbers on the contral panel (see Fig. 1) will
calncide with those on the interior of the unit. See the chart on page 8 for further dets

7 ZLEVEL: For fun

8 FUNCTION +/- buttons; To se

NOTE: The cook time and temperature may be
adjusted at any time during the cocking cycle

oose, the illuminated rack level

whera vour accessary should b 11 START/STOP button: Fress to start or

1 Ehe unit. stop cooking.

inns That allow viou to cook 12 SHADE: | [urninates whan Using the Toast ar

tton Lo select 2-level Bagel function to desigrate desired shacde.
il wlate -

sl update 13 G {Light) button: Press 1o furn The oven's

olsced

on 2 leve

cooking anc i mck ler

a cooking intericr light en and off.
function, press the FUMNITICN + uttons,
NOTE: A5 you move through functions, NOTE: | he light will aatomatizally turn or wher
wvou'll notice the rack evel recormmendations 1 rninata of coold time remains @

crangs for best resuits, | @ranwhie cooking

The images shown here are for illustrative purposes only and may be subject
to change, the actual descriptions of control panel and their locations may vary
depending on the model.

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.




USING YOUR FOODI" XL PRO AIR OVEN
WHEN TO USE THE ROAST TRAY

drg on convaction furn
wele chicken, cnicken

s (s a5

w ngs, b

Roast Tray

Shaet Pan

Wire Hack

Recommended for

& ¢ &

Whaole Chicken

Chicken Wings
ar Thighs

HOW TO REDUCE SMOKE

We racommend using canola, coco

Ihe unit may procuce smicke when

nut. avac

Recommended: . Not recommended:
Canola Not included Clive oil
Refined coconut Butter
Avocado Margarine
Vegetable
Grapeseed

adea, grapessed, or vegetable oil instead of

az Whale Roast, Alr Roast,
n, marinated meats, or

/%

Bacan Marinated Meats

cooking on a hetter setting than what is recommenrded.

Oiled Vegetables

alive ail.

NOTE: For more cooking charts, refer 1o you

- Inspiration.

a cooking funct
outlines these

fes Tovr ax given Tune

USING THE COOKING FUNCTIONS WITH RACK LEVELS
When you sel
The chart beloy
use anly The recorrrsnded o

WHOLE ROAST AlIR ROAST AIR FRY
TLlayer 2 Lavers 1Layer 2 Lavers 1Laver 2 Lavers
Air Fry Alr Fry
LEVEL 4 Basket Basket
Roast Tray Air Fry Air Fry
LEVELS on Shoot Fan Bashksl Hasket
Foast Tray
LEVEL2 on Sheet Pan
LEVEL 1 Hoast Tray Reasl Tray Soasl Tray Raasl Tray
an Sheet Pan ot Shaect Pan on Sheat Pan o Sheet Pan
MNOTE: YWhen cooking gressy, I'Irippy ‘oods on one level, place the Sheset Par on the Wirs Rack

below to catch the drippings. Alternatively,

use th

o Roast Tray on top of the Sheet Pan.

BAKE EROIL
1 Lavaer 2 Lavars 1 Layer
Shaat Fan on ACCassory on Roasl Tray
Wire Rack Wire Rack an Shest Pan

TOAST ‘ BAGEL PIZZA
1Laver 1 Layer 1 Layer 2Lavars
Wire: Rack | Wire Rack Wira Rack Wire Rack
Wire Rack

MNOTE: &lways place Sheet Fan on Wire Hack,

DO NOT place dirsctly on heatirg elements.

USING YOUR FOODI* XL PRO AIR OVEN - CONT.

USING THE COOKING FUNCTIONS

[
a
e

o turn on the unit, plug the power cord into

r autlet and press the @ Butten, The unit wil
tormatically shut off after 10 1 s

of inactivity.
Whole Roast

1

elect the function, press the functicn

- buttons until WHCLE ROAST

ightly illuminates. The default tire and
empersturs set will JI:F\H\-’ When
cooking 2 layers, se = ot the 2 LEY =—L bl..tton
sa that "2 LEVEL” appea
Fress the TIME/SLICES +
acook time us to 4 hours,

buttons to select

Place ing r-—dler.ts inthe ar fry casket and
roast tray .«ultﬂ A, If ingradie "qta are
L Blace the
air fry basl

wmedwnt;

When the unt beess to signify it has
prehested, immediately slide the baskst into
tre racs levelis) o rated on the centrol
parcl It alsc using the sheot pan. slide both
into the oven at the same time, with the

el ir Lhe upper rack and Lhr—- an on Lhe
rack beteath Lhe bask

door.
Wnan cool time is camplete, the unit will
beap arnd "END" will appear on the display.

NOTE: |7 cooking for 1 haur
weill coar \r o by mnin 3
or more than | hour, tﬂe clock will

NOTE: The fim
=oon as the uni

ill start counting dow
preheated. Tingraci

cooking f are not ready w0 go into the oven, simply
count down By nours and minutes, press the TIME +/- buttens to add mare time,
3 Pressthe IEMP/SHADE +/- buttons to select
a temperature o n250° and 4200 Bake
4 Fress SIART/PAUSE to begin oreheating, 1 loseect the function, press the function +/-
MNOTE: oocd cocks faster whan using the _l?“rr' I.Ir-qu'mr” B'L\;PEE b"c‘ll_jt_l |!Lirr;:|é1ates‘.. I'IW
Whals Hoast function so refer to cock charts i H : \.lrrne ar.(. ekr_r“pez.al..l;. :e 'r‘??;;‘L
i tion Guide for maore guidance on alsplEy. \"‘1'?[1 :ODH.“;J"_ I-T!y\-;r":al. selac 2
nd tamperatures. L’I: \a’(j:L\outto n s that "2 LEV 1S On
e display.
£ Rlacednnpedisht ot egaast tayias 2 Pressthe TIME/SLICES suttons to select
on sheet pan. When the unit beeps 2 ook time up to 4 hours,
= preheated, immeadiataly
t "f‘:r an Lh_e_' sheet pan o NOTE: If caoking for | nour or less, Lhe clock

s, place t‘TQ sheet pan
= air fry basket as the

Leyal £
courking down s
SO0 3% tI f ingredients
are not re 1, sirmply press
the TIME +/ butlons (o add m time,
6 ‘Wnen cook time = complets, the unit wl

beep ard "ENG" will zppear or the aisplay,
Alr Roast
1 o select the functior, press the function +7-

buttans untl AR ROAZ]
The dafault time and
wil display. When caoking 2 laye et
the 2 LCVEL button so that “2 LEYE
appears on the dizplay.

Press the TIME/SSLICES +/- buttons to selec:
acook time g to £ hours,

rightly illuminates.
temperature sattings

NOTE: T cookirg for 1 haur or less, the o
will count dowr by minuies and seconds.
cookirg for meore than | hour, the clock wil
count dawn by bours andg minutes.

3

4

Fress tne TEMP/SHADE +/- buttons to select
a temperature betweer 250°F and 450°F.
Fr: TART/FPAUSE to begin preheating.

NOTE: Fooo cooks faster whe L Lhu Air
=ry funct Refer Lo Air Fry O he
Inspiration Guide far more guidarce on cook
tirmes ane temperatures.

Flace ingredients on the sheet pan. When
the unit beeps to signify it has oreheated,
immediartely place the roast t'=_, an
pan on the wire rack on Lavel |, Cos
door, Wher king on 2 levels, place t
sheet pan Lewvel 1 and use the air fry
basket as the second layaer on Lavel 2.

NOTE: | hea t mar will start counting dowwer as
soon as the urit has preheated. If ingredents
are not ready to go inte the oven, simpy oress
TIME +/- buttons to add more time.

6 ‘When cook time is complete, the unit wi
beeo anc LMD" will sopear on the cisolay.
Air Fry
1 Tc select the function,
bu“ fil AR FPY br
The defaclt time and ha"\pr
will displ When cooking 21
tne 2 LEVEL button so that “2
appears cnthe splay.
2 Press the TIMESSLICES +/- buttens to select
acook time up to 4 hours.
3 Then prass the TEMPYSHADE +/- bullons o
select a temperature between 25075
ard 4507k,
4 Press STAHT/FAUSL to begin prehesting.

NOTE: Food cooks faster when usirg the Air
function, so refer to ke charts ir the
Inzgiration Guide for more guidance on coolk

tirmes and temperatures

will count down by minutes and seco

L IF

oking for mere than 7 hour the clock

scount down by nours and minutes.

Press the TEM2/SHADE +/- cuttons o
& temperatura betwean 180°F and A50°
Press START/PALUSE to lzegin preheating.
P

zlec

ingredients on the sheet oan,

the unit
Imnmediately olac
raclk. Close oven c‘.ccr

press the T:‘v'1E

NOTE: For besl re
: a

o sirnp!
/- button: to add more ti

During ook kg, yod can turn ar the light 9
on aregr
When cook time is complete, the unit will

basp and "END" will apoear on the disolay,

ies, i
ent paper.
Broil
MNOTE: The unit does not prehaat in Broil mada.
1 Tosalect the function, press the function +/°

outtons unti BRCIL tly illurninates. The
defaull | s alure szllin
display,
2
3 the TEMP/EHADE +/- buttans to selact
Hlor LO,
4
B When cock \r*\:-\
oeep and "END"
Toast

NOTE: |72 unit dos:

1

To select the function
kuttons until TOAST
dlt amount of s

Press the TI JIF,-f Sl

Prc 5 the EMI”,.-" ‘—lADF +/- buttons o select
a darkness level

T nambear of
teasting.

lact tha axac
ovar- ar under

4

lices on the wira rack. Close
press START/PALISE to bagin

Flace braad
oven door and
cooking.

5 When co._,lf time is complete, the urit wil

il appeaar on the display,

Wou can also manuelly adust the tima
onca cocking has started to bettor choose
yodr preterred shade.

NOTE: Thc unit does not proheat in Bagel mede.

s the function +/-

“rass the [LMP 1/~ buttors to select a
darknass leval.

NOTE: Thare = no Lr--wpu'c ure adjusiment

availabl

= to .'n.-’oid n\u:er- cr un er-?c':-nr—.?ing.

4 PI"c k:ag._lr ces cut—
irar
RT/PALISE ta l* qin

= up, in the migdle
door and press
akirg

arnplate, the urit wi
appaar on the display.

maso manually adjust tha time
satter choose

Pizza

1  Tosalect the function, press the function +/~
outtons U PIZZA brightly illuminastes. The
default ti rnd temperature setting wi
display.

2 Prass the TIMES
a conk tirme up ta 4

3 Press the TEMP I/~ buttons to select a
temperature between 180°F and 4520°F.

4 2 picza on Lhe L pan or directl
the wire rack. Clo ndoor and press
START/FAUSL to bagin cocking.

SLICES +/- puttons to select
urs,

B wWhan ool time 5 complete, the unit will

oeop and "EMD" will appear on the display.
CLEANING & MAINTENANCE
EVERYDAY CLEANING DEEP CLEANING
The unt snould be cleanad thaorough v atter 1
Bvery use,
1 Unplug the unit from the cutlet and allow it 2
w cool cown before cleaning.
L aly. Usa a non- abra:l«e clearing
2 Empty crumo tray by sliding it out of the 5 more Lhoroughly wash the air
L fry basket. Accessaries are hand-wash
recommended. Tha air fry baskat and wira
NOTE: Srmply cramb tray freguently, Hand racks can be put in the dishwasher, but may
WESH WNSN NOCossary WEEN More cuickly over time.
roas ; aheet pan, or
nd shwa:hc
e 3 Use warm, scapy
i to was
1! DO NOT u= : :, 50
M krushes, or chemical cleaners, as they w ill
s 5 ,.\i_-;—'—f- ! darmaga the aven,
el 0
¢ CAUTION: NEVER f:uf tae ity Urt in the
dishwasher ar immerse it ir water
3 After even _uac wipa away any fooo splatter ar any ether liquid
or tha interic door of the
4 Toremor

it with a saft, ¢

4
cloth, & nor ra
mild spray "‘|LItI:3‘1 may bau "d Aoply the
cleanser o tha sponge, not the oven surfaca,
hefore cleaning

5

oil, ar covering them with parchment paper
or aluminum foil kefore placing food on

on. DO NOT cover reast ray holes with
|:|arc,'1rr. nt paper or aluminum foil

TECHNICAL SPECIFICATIONS
Yoltage 120V-, BOHz

SharkNinja Operating LLC
llustrations may differ from a

8 Thoroughly cjn all
k

roast tray
waler, nen wash w
or brush

parls before

IMPORTANT: Elace crumis tray balow lower
healing elements, DO NOT slice int
positions,

O ATy Fack

specifications contained herein are subject to changs without notice,

FCODI and NIMNJA are registerad trademarks of SharkNinja Cperating LLC.

This product may be covered by one

or more .S, patents. See sharknin

TROUBLESHOOTING & FAQ - CONT.

Why do the heating elements appear to be turning on and off?

« This is normal. The oven is designed to control temperature
precisely for every function by
adjusting the heating elements’ power levels

Why does the oven have a different temperature reading with

an external thermometer?

« Convection ovens circulate air differently than traditional
ovens, so when the door is opened, more heat will escape. This
may affect any external temperature reading of the unit’s
interior temperature

* Since this is a convection oven, it can cook more quickly than a
traditional oven. Convection cooking includes a fan that helps
speed up cook time by circulating hot air and can affect
temperatures within the cavity. The time it takes the unit to
heat up to the set temperature
will vary based on the amount of food being cooked, the
function being used, and the cook temperature and time. The
oven features an algorithm that ensures temperature and time
settings work with most traditional oven recipes. As a result,
the temperature inside the oven may differ from the set
temperature. This does not impact cooking quality. Refer to the
Inspiration Guide to learn more about recommended cook
times and temperatures

Why is my unit not fully preheated when the preheat cycle is

completed?

« During preheating, the unit will not reach the intended cook
temperature, but it will preheat to a level that will start cooking
your ingredients. As the cook cycle continues, the oven will
continue to heat up and cook your food to doneness. It may
take up to 10 minutes for the unit to reach the intended cook
temperature. This does not affect the cooking quality of most
recipes.

Why is steam coming out from the oven door?

* This is normal. Foods with a high moisture content may release

steam around the door. Why is water dripping onto the counter

from under the door?

* This is normal. The condensation created by foods with a high

moisture content

(such as frozen breads) may run down the inside of the door and

drip onto the counter.

Why is the unit generating smoke?

« Ensure you are using the roast tray on the sheet pan when
cooking all greasy foods, or when using Air Fry, Air Roast, or
Whole Roast functions.

« If problem persists, run a Toast cycle on shade 7 with
accessories removed; this will burn off any additional grease on
the heating elements that are causing smoke.

How can | clean the sheet pan?

+ For stuck-on food, let the sheet pan soak before cleaning.

+ Line the sheet pan with aluminum foil or parchment paper

when cooking to make clean-up easier.

Why did a circuit breaker trip while using the unit?

+ The unit uses 1800 watts of power, so it must be plugged into

an outlet on a 15-amp circuit breaker. It is also important that the

unit be the only appliance plugged into an outlet when in use. To
avoid tripping a breaker, make sure the unit is the only appliance
plugged into an outlet on a 15-amp breaker

Why does the unit sound like it is still running even though the

power is off?

* The cooling fan may continue to run even after the unit has
been turned off. This is a normal function and should not be a
source of concern. The cooling fan will stop after the
temperature of the unit reaches below 95°F (35°C).

ctual product, We are constantly striving to improve our products, therefors the

m/patents for more information.
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