
 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.

� Accessory type and quantity 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 fi rst use. 



TROUBLESHOOTING & FAQ – CONT.

Why do the heating elements appear to be turning on and o­?
•  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.

• I f 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 I 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).
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