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1. OVERVIEW

The Emeril Lagasse Everyday 360 Stainless Steel Air Fryer is a versatile countertop appliance designed to replace
multiple kitchen devices. It combines the functions of an air fryer, convection oven, rotisserie, and more, utilizing 360°
Quick Cook Turbo Heat Technology for efficient and even cooking.
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Figure 1: The Emeril Lagasse Everyday 360 Air Fryer shown with its various included accessories, highlighting its multi-functional design.

Key Features:
« 9-in-1 Functionality: Replaces a countertop convection oven, offering air frying, baking, rotisserie, broiling, pizza, slow
cooking, and toasting capabilities.

« 360° Quick Cook Technology: Utilizes five all-over heating elements and super-heated air for up to 70% fewer
calories from fat compared to traditional deep frying, cooking food evenly and quickly.

« 12 Pre-Set Cooking Functions: Includes Air Fry, Bake, Rotisserie, Dehydrate, Toast, Reheat, Roast, Broil, Bagel,
Pizza, Slow Cook, and Warm/Reheat settings for diverse culinary needs.

o XL Capacity: Features a 930 cubic inch capacity, suitable for roasting a whole chicken or baking multiple items.

« Stainless Steel Construction: Durable and sleek design that complements modern kitchens.



2. Setup GuIDE

Before first use, it is crucial to properly prepare your Emeril Lagasse Everyday 360 Air Fryer and its accessories. This
ensures optimal performance and longevity of the appliance.

Initial Cleaning:

1. Unpack all components and accessories from the packaging.

2. Wash all removable accessories (crisper tray, rotisserie spit, pizza rack, baking pan, drip tray) with warm, soapy water.
Rinse thoroughly and dry completely.

3. Wipe the interior and exterior of the main unit with a clean, damp cloth. Do not immerse the main unit in water.

4. Ensure all parts are dry before plugging in the appliance.
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Figure 2: All included accessories, such as the crisper tray, baking pan, and rotisserie spit, should be thoroughly cleaned before initial use.



Placement:

o Place the air fryer on a stable, level, heat-resistant surface.
o Ensure there is adequate air circulation around the unit (at least 6 inches of space on all sides).

« Do not place the appliance near flammable materials or under cabinets that may be damaged by heat.

First Use (Burn-in):

It is recommended to run the appliance empty for about 10-15 minutes on a high setting (e.g., Air Fry at 400°F) to burn off
any manufacturing residues. A slight odor or smoke may be present during this process; this is normal. Ensure the area is
well-ventilated.

Video 1: This official product video demonstrates the various accessories and the intuitive control panel of the Emeril Lagasse Everyday
360 Air Fryer, providing a visual guide for setup and initial operation.

3. OPERATING INSTRUCTIONS

The Emeril Lagasse Everyday 360 Air Fryer features an intuitive digital display and control knobs for easy operation
across its many functions.

Control Panel:

o Digital Display: Shows temperature, time, and selected cooking function.
 Temperature/Darkness Knob: Adjusts cooking temperature or toast darkness.

o Time/Slices Knob: Adjusts cooking time or number of toast slices.

o Select Knob: Cycles through the 12 pre-set cooking functions.

» Start/Pause Button: Initiates or temporarily stops the cooking cycle.

o Cancel Button: Stops the current cooking cycle and returns to standby.

» Fan Button: Controls the convection fan for specific cooking modes.

o Light Button: llluminates the interior to monitor cooking progress without opening the door.

o °F/°C Button: Toggles between Fahrenheit and Celsius temperature units.
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Figure 3: The easy-to-use LCD digital display and control knobs allow selection from various cooking methods, including Air Fry, Reheat,
Toast, Bake, Rotisserie, Dehydrate, Roast, and Broil.

Cooking Functions:

Select the desired function using the Select knob. The appliance will automatically set a default temperature and time,
which can then be adjusted using the respective knobs.

o Air Fry: Ideal for crispy foods like French fries, chicken wings, and onion rings with minimal oil.
o Bake: For cakes, cookies, muffins, and casseroles.

+ Rotisserie: Perfect for roasting whole chickens or large cuts of meat evenly.

« Dehydrate: For making dried fruits, jerky, and vegetable chips.

o Toast: For bread, bagels, and pastries, with adjustable darkness levels.

o Reheat: Warms up leftovers while maintaining texture.

o Roast: For meats and vegetables, similar to a traditional oven.

o Broil: For quick browning and melting cheese.



o Bagel: Specifically designed for toasting bagels.
o Pizza: Optimized for cooking fresh or frozen pizzas.
o Slow Cook: Allows for long, low-temperature cooking, up to 10 hours.

o Warm: Keeps cooked food at an ideal serving temperature.

360° Quick Cook Technology:
This advanced technology ensures that food cooks evenly on all sides by circulating super-heated air. This results in
crispy exteriors and tender interiors, often faster than conventional ovens and with less added fat.
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Figure 4: The 360° Air Crisp technology ensures seamless air flow at higher speeds, creating crispier textures outside and tender, even
cooking inside.



4. CARE AND CLEANING

Regular cleaning of your Emeril Lagasse Everyday 360 Air Fryer will ensure its longevity and maintain optimal cooking
performance. Always unplug the appliance and allow it to cool completely before cleaning.

Cleaning the Main Unit:

o Wipe the exterior with a clean, damp cloth and mild detergent if necessary. Dry thoroughly.

o For the interior, wipe down with a damp cloth. For stubborn food residue, use a non-abrasive sponge with warm, soapy
water. Avoid harsh chemicals or abrasive cleaners.

o Clean the glass door with a glass cleaner or damp cloth.

Cleaning Accessories:

o The crisper tray, baking pan, pizza rack, and drip tray are dishwasher safe for convenient cleaning.

o The rotisserie spit should be hand-washed with warm, soapy water.

o For baked-on grease, soak accessories in warm, soapy water before scrubbing.
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Figure 5: Many accessories are dishwasher safe, ensuring fast and easy clean-up after cooking.

5. TROUBLESHOOTING

If you encounter issues with your Emeril Lagasse Everyday 360 Air Fryer, refer to the table below for common problems
and solutions.

Problem Possible Cause & Solution

Appliance does not turn ~ Ensure the power cord is securely plugged into a working electrical outlet. Check the circuit
on. breaker.



Problem Possible Cause & Solution

Food is not cooking Ensure accessories are not overloaded. Food should be in a single layer for best air frying
evenly. results. Rotate or shake food halfway through cooking.

White smoke coming Excess oil or grease from food may be dripping onto the heating elements. Ensure the drip
from the unit. tray is clean and in place. Reduce oil used.

Appliance emits a Food residue or grease buildup inside the oven. Clean the interior and accessories
burning smell. thoroughly. This is common with heavy use.

Digital display shows The unit is designed for 120V. If used in a 220V region without a proper converter, it may
incorrect voltage. cause damage. Verify local voltage requirements.

For issues not listed here, please consult the full user manual or contact customer support.

6. ProbucT SPECIFICATIONS

Feature Detail

Brand Emeril Lagasse

Model Name Everyday 360 XL Air Fryer Oven
Item Model Number A-00575-01B

Product Dimensions 15"D x 20"W x 10"H

Item Weight 19.88 pounds

Color Stainless Steel

Capacity 930 Cubic Inches

Material Stainless Steel

Output Wattage 1500 watts

Voltage 220 Volts (Note: User review indicates 120V for US market, verify product label)
Control Method Touch & Knob

Max Temperature Setting 450 Degrees Fahrenheit

UPC 752356827373

7. WARRANTY AND SUPPORT



For detailed warranty information and customer support, please refer to the official user manual provided with your
appliance.

o Official User Manual: A comprehensive PDF user manual is available for download.Download User Manual (PDF)

o Protection Plans: Extended protection plans are available for purchase to cover your appliance beyond the standard
warranty period. Options include 3-Year and 4-Year Protection Plans.

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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