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1. IMPORTANT SAFETY INFORMATION

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and/or injury to persons, including the following:

« Read all instructions before operating the appliance.

» Do not touch hot surfaces. Use handles or knobs.

« To protect against electric shock, do not immerse cord, plugs, or the appliance in water or other liquid.

« Close supervision is necessary when any appliance is used by or near children.

» Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

e The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
¢ Do not use outdoors.

« Do not let cord hang over edge of table or counter, or touch hot surfaces.

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

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

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

« Do not use appliance for other than intended household use.

o Ensure the appliance is placed on a stable, heat-resistant surface with adequate ventilation around it.

2. ProbucTt OVERVIEW

The NutriChef Vertical Rotisserie Oven Roaster (Model PKRT15) is designed for countertop use, offering a convenient
way to roast various meats. It features dual high-powered heating elements and a rotating system for even cooking. The
unit includes several accessories to enhance its versatility.
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2.1. Included Components

« Vertical Rotisserie Oven Unit
o Poultry Rack

o Meat Tower

Skewer Rack (with skewers)

Nonstick Drip Tray

Accessories Included:

Crumb Tray
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Figure 1: Included accessories for the NutriChef Vertical Rotisserie Oven, including the skewer rack, poultry rack, meat tower, and drip tray.

3. SETUP AND INITIAL USE

3.1. Unpacking
1. Carefully remove the rotisserie oven and all accessories from the packaging.

2. Remove any protective film or packaging materials from the unit and accessories.

3.2. Initial Cleaning

Before first use, clean all removable parts and the interior of the oven.

o Wash the poultry rack, meat tower, skewer rack, and drip tray with warm, soapy water. Rinse thoroughly and dry
completely.

« Wipe the interior and exterior surfaces of the oven with a damp cloth. Do not immerse the main unit in water.

o Ensure all parts are completely dry before assembly and use.

3.3. Placement



« Place the rotisserie oven on a stable, flat, and heat-resistant surface.

o Ensure there is adequate clearance (at least 6 inches) around all sides of the oven for proper ventilation. Do not
place it directly against a wall or under cabinets.

o Plug the power cord into a standard electrical outlet.

Figure 2: Interior view of the rotisserie oven with the drip tray and poultry rack in place.

4. OPERATING INSTRUCTIONS

This section provides instructions for operating your NutriChef Vertical Rotisserie Oven for various food items.

4.1. General Operation

1. Prepare Food: Prepare your meat or other food items according to your recipe. Ensure the food is properly secured
on the chosen accessory (poultry rack, skewer rack, or meat tower).



4.2.

Place Drip Tray: Always place the nonstick drip tray at the bottom of the oven to collect excess grease and juices.

Load Food: Carefully place the loaded accessory into the oven, ensuring it is properly seated on the rotating
mechanism.

Close Door: Close the swing door securely.

Set Timer: Turn the rotary dial timer to the desired cooking time, up to 120 minutes. The heating elements will
illuminate, and the food will begin to rotate.

Monitor Cooking: Use the transparent viewing window to monitor the cooking progress. Avoid opening the door
frequently to maintain consistent internal temperature.

Automatic Shut-off: The oven will automatically shut off when the timer reaches zero.

Remove Food: Once cooking is complete, carefully open the door. Use oven mitts or appropriate tools to remove
the cooked food and accessories. Be cautious of hot surfaces and accumulated grease in the drip tray.

Using the Poultry Rack

The poultry rack is ideal for roasting whole chickens or small turkeys.

Ensure the chicken is trussed (tied) to keep wings and legs close to the body for even cooking and to prevent them
from interfering with the rotation.

Place the trussed chicken onto the poultry rack, ensuring it is centered and stable.

Follow the general operating instructions for cooking. Cooking times will vary based on the size of the poultry.
Always use a meat thermometer to ensure internal temperature reaches safe levels.



Figure 3: A whole chicken roasting inside the NutriChef Vertical Rotisserie Oven.

4.3. Using the Skewer Rack and Meat Tower

The skewer rack and meat tower are suitable for preparing kebabs, shawarma, or other stacked meat and vegetable
dishes.

o Cut meat and vegetables into uniform pieces for even cooking.

o Thread ingredients onto the skewers provided with the skewer rack, or stack them onto the meat tower.

Place the loaded skewer rack or meat tower onto the rotating base.

Follow the general operating instructions for cooking. Adjust cooking time based on the type and thickness of the
ingredients.
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Figure 4: Examples of food items, such as kebabs, being cooked in the rotisserie oven.

5. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your rotisserie oven.

1. Unplug and Cool: Always unplug the appliance from the power outlet and allow it to cool completely before
cleaning.

2. Remove Drip Tray: Carefully remove the drip tray and dispose of any accumulated grease.

3. Clean Removable Parts: The poultry rack, meat tower, skewer rack, and nonstick drip tray are dishwasher-safe for
convenient cleaning. Alternatively, wash them with warm, soapy water, rinse thoroughly, and dry completely.

4. Clean Interior: Wipe the interior surfaces of the oven with a damp cloth and mild detergent. For stubborn residue, a
non-abrasive sponge can be used. Ensure no water enters the electrical components.

5. Clean Exterior: Wipe the exterior of the oven with a damp cloth. Do not use abrasive cleaners or scouring pads, as
they may damage the finish.

6. Storage: Store the clean and dry appliance in a cool, dry place.



6. TROUBLESHOOTING

If you encounter issues with your NutriChef Vertical Rotisserie Oven, refer to the following common problems and
solutions:

Problem Possible Cause Solution

Oven , . . .

q ‘ Not plugged in; power Ensure the power cord is securely plugged into a working outlet. Turn the

oes no

outlet issue; timer not set.  timer dial to the desired cooking time.

turn on.

Food is Check that the poultry rack, skewer rack, or meat tower is correctly placed
Accessory not properly . ) ) )

not ) on the rotating mechanism. Ensure food is not too large or obstructing

. seated; food obstruction. )

rotating. rotation.

Uneven Food not centered; Ensure food is centered on the accessory. For whole poultry, ensure it is

cooking. improper food preparation.  properly trussed. Cut food into uniform sizes for kebabs.

Excessive 1P tray overflowing; food  gngyre the drip tray is not overfilled with grease. Trim excess fat from meat

smoke. too close to heating before cooking. Clean the oven regularly to prevent grease buildup.

elements.

7. SPECIFICATIONS

Feature Detail

Brand NutriChef

Model Name NutriChef Vertical Rotisserie Oven Roaster
Model Number PKRT15

Color White

Product Dimensions 9.1"D x 9.1"W x 10.2"H
Power Source Electric (700 Watts)
Control Type Knob (Rotary Dial Timer)
Max Timer Setting 120 minutes

Door Material Type Tempered Glass

Item Weight 12.78 pounds

Special Features Indicator Light, Portable, Timer, Large Capacity, Programmable
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Figure 5: Product dimensions of the NutriChef Vertical Rotisserie Oven.

8. WARRANTY AND SUPPORT

This NutriChef product comes with a standard manufacturer's warranty. Please refer to the warranty card included in your
product packaging for specific terms and conditions.

For technical support, troubleshooting assistance, or warranty claims, please contact NutriChef customer service. Contact
details can typically be found on the official NutriChef website or on the product packaging.

An electronic version of this user manual is available for download at:NutriChef PKRT15 User Manual (PDF)

© 2025 NutriChef. All rights reserved.
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ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.

Question

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question

Open the live page
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