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Model: PKRT16BK | Brand: NutriChef

INTRODUCTION

Welcome to the user manual for your NutriChef Vertical Countertop Rotisserie Oven Roaster. This appliance is designed
for convenient and healthy cooking, allowing you to prepare delicious roasted meats like chicken, turkey, lamb, and
kebabs with ease. lts vertical design helps reduce fat by allowing excess grease to drain into the drip tray below.

IMPORTANT SAFETY INSTRUCTIONS

To ensure safe operation and prevent injury or damage, please read all instructions carefully before using this appliance.

o Always place the rotisserie on a stable, heat-resistant surface.

« Do not touch hot surfaces. Use oven mitts or handles.

o Ensure proper ventilation during operation.

» Unplug the appliance from the outlet when not in use and before cleaning.

« Do not immerse the cord, plug, or appliance in water or other liquid.

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

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

o Use only accessories recommended by the manufacturer.
o Do not use outdoors.
« Do not let the cord hang over the edge of a table or counter, or touch hot surfaces.

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

PackAaGeE CONTENTS

Your NutriChef Vertical Countertop Rotisserie Oven Roaster includes the following components:

+ Main Rotisserie Unit
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Skewer Rack with 8 Skewers

Cooking Basket Tower

Roasting Rack

Poultry Tower

Nonstick Drip Tray

Accessories Included:

Crumb Tray

nutrichefr
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Image: All included accessories for the NutriChef Vertical Countertop Rotisserie Oven Roaster, including the main unit, skewer rack, cooking basket,
roasting rack, poultry tower, and drip tray.

SETUP AND ASSEMBLY

Before first use, wash all removable parts (skewer rack, cooking basket, roasting rack, poultry tower, drip tray) in warm,
soapy water. Rinse thoroughly and dry completely.

1. Place the main rotisserie unit on a flat, stable, and heat-resistant surface, ensuring adequate clearance from walls
and other appliances.

2. Insert the nonstick drip tray into the base of the unit.

3. Depending on what you are cooking, select the appropriate accessory (poultry tower, skewer rack, or cooking
basket).

4. Carefully place the chosen accessory onto the rotating base inside the unit. Ensure it is securely seated.

5. Close the swing door.



Image: The interior of the NutriChef Vertical Countertop Rotisserie Oven, showing the installed poultry tower and the drip tray at the base.

OPERATING INSTRUCTIONS

This rotisserie oven is designed for easy operation with a simple rotary dial timer.

1. Preparation: Prepare your food (e.g., season a whole chicken, skewer meats and vegetables). Ensure the food fits
within the unit without touching the heating elements or the top/sides when rotating.

2. Loading Food: Open the swing door. Carefully place your prepared food onto the chosen accessory (poultry tower
for whole chicken, skewer rack for kebabs, or cooking basket for other items).

3. Close Door: Securely close the swing door.

4. Set Timer: Plug the appliance into a standard electrical outlet. Turn the rotary dial timer to your desired cooking
time, up to a maximum of 120 minutes. The indicator light will illuminate, signifying that the unit is operating.



5. Cooking Process: The unit will begin rotating and heating. The maximum cooking temperature reaches 185°F
(85°C). The see-through cooking window allows you to monitor the cooking progress.

6. Completion: Once the set time elapses, the unit will automatically shut off, and the indicator light will turn off.

7. Food Removal: Carefully open the swing door. Using oven mitts, carefully remove the cooked food and the
accessory from the unit. Be cautious of hot surfaces and dripping fats.

8. Resting: Allow roasted meats to rest for a few minutes before carving for optimal juiciness.
Cooking Tips:

o For best results, preheat the unit for 5-10 minutes before adding food.
o Ensure food is evenly distributed on skewers or the poultry tower for consistent cooking.
o The vertical design allows fat to drip away, promoting healthier cooking.

o Always use a meat thermometer to ensure food reaches safe internal temperatures.

Image: The NutriChef Vertical Countertop Rotisserie Oven in operation, with a whole chicken roasting inside, visible through the clear viewing
window.



Image: A visual representation highlighting the even cooking capability of the rotisserie oven, with a chicken roasting inside.

SEE-THROUGH #

COOKING
WINDOW

The swing door allows convenient food
entry/removal and the see-through
cooking window allows you to see when
the food is ready

Image: The rotisserie oven's swing door and transparent cooking window, allowing for easy food access and monitoring.

EASY

TO
OPERATE

Equipped with a simple rotary dial-style
timer operation with a selection of up to
2 hours max and the maximum cooking
temperature reaches 185°

Image: Close-up of the NutriChef Rotisserie Oven's control panel, featuring the simple rotary dial timer for setting cooking duration.

CARE AND MAINTENANCE

Regular cleaning 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 fat. Wash the drip tray, skewer
rack, cooking basket, roasting rack, and poultry tower in warm, soapy water. These parts are generally dishwasher
safe, but hand washing is recommended for extended life.

3. Clean Interior: Wipe the interior surfaces of the rotisserie unit with a damp cloth and mild detergent. Do not use
abrasive cleaners or scouring pads, as they may damage the non-stick coating or stainless steel.

4. Clean Exterior: Wipe the exterior of the unit with a soft, damp cloth.

5. Dry Thoroughly: Ensure all parts are completely dry before reassembling or storing the appliance.

6. Storage: Store the rotisserie in a cool, dry place.

TROUBLESHOOTING

If you encounter any issues with your NutriChef Vertical Countertop Rotisserie Oven, please refer to the table below for
common problems and solutions.

Problem

Unit does not turn
on

Food not cooking
evenly

Excessive smoke

Accessories do
not fit or rotate

properly

Possible Cause

Not plugged in; Power outlet
malfunction; Timer not set

Food too large or unevenly
placed; Overloaded unit

Accumulation of fat in drip
tray; Food touching heating
elements

Incorrect assembly; Damaged
part

PRobDUCT SPECIFICATIONS

Solution

Ensure unit is securely plugged into a working outlet; Check
household circuit breaker; Turn the timer dial to the desired
cooking time

Ensure food is appropriately sized and centered on the
accessory; Do not overload the unit; Adjust cooking time as
needed

Empty and clean the drip tray regularly; Ensure food does not
touch the heating elements during rotation

Refer to the Setup section for correct assembly; Inspect parts for
damage and contact customer support if necessary

Feature

Brand

Model Name

Model Number

Color

Product Dimensions

Item Weight

Control Type

Detail

NutriChef

Vertical Countertop Rotisserie Oven Roaster

PKRT16BK

Black

9.1"Dx9.1"W x 10.2"H

8.7 pounds

Knob



Feature Detail

Power Source Electric

Temperature Range Up to 185 Degrees Fahrenheit

Door Material Tempered Glass

Special Features Indicator Light, Large Capacity, Portable, Programmable, Timer

WARRANTY AND CUSTOMER SUPPORT

For warranty information or technical support, please refer to the warranty card included with your product or visit the
official NutriChef website. You may also contact customer service at the details provided in your purchase documentation.

© 2025 NutriChef. All rights reserved.

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
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