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Instant Pot Omni Pro 19QT/18L Toaster Oven Air Fryer User
Manual

Model: 140-4004-01

INTRODUCTION

Welcome to the Instant Pot Omni Pro 19QT/18L Toaster Oven Air Fryer user manual. This appliance is designed to
simplify your cooking with its versatile 14-in-1 functionality. Please read this manual thoroughly before use to ensure safe

and efficient operation.
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Image: The Instant Pot Omni Pro 19QT/18L Toaster Oven Air Fryer, a versatile kitchen appliance.

IMPORTANT SAFETY INFORMATION

Always follow basic safety precautions when using electrical appliances. This appliance includes built-in safety features
such as Overheat Protection and auto-off. For detailed safety guidelines, refer to the official safety document: Safety
Information (PDF).

« Read all instructions before use.

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

o To protect against electrical shock, do not immerse cord, plugs, or the main unit 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.


https://manuals.plus/m/1899a374d9fb0522784713f3492bffcd57ba7fadf2c032b16ad69acaef7ed6b4

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.

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

« Do not use appliance for other than intended use.

SeTup AND FIRsT Use

Unboxing and Component Identification

Carefully remove all components from the packaging. Ensure all accessories are present.

Fits a12"pizza or
a whole chicken’

Omni®Pro cooks like a full-sized oven,
but fits on your countertop
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America's MOST LOVED
multi-cooker
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Image: Included accessories for the Instant Pot Omni Pro, such as the temperature probe, rotisserie lift, rotisserie spit, air fry basket, oven
rack, and enamel baking tray.



Initial Cleaning

Before first use, wipe the exterior of the appliance with a damp cloth. Wash all accessories (temperature probe, enamel
baking tray, stainless-steel oven rack, air frying basket, BBQ-style rotisserie spit and forks, lift tool) with warm, soapy
water. Rinse thoroughly and dry completely.

Placement

Place the appliance on a stable, level, heat-resistant surface, away from combustible materials and heat sources. Ensure
adequate clearance on all sides for proper ventilation.

OPERATING INSTRUCTIONS

Control Panel Overview

The Instant Pot Omni Pro features an intuitive control panel for selecting cooking functions, adjusting temperature, and
setting time.

SPLIT COOK" MODE

Two cooking functions or temperatures run in one

Image: Close-up view of the Instant Pot Omni Pro control panel, showing temperature, time, and function selection buttons.
Cooking Functions (14-in-1)
This appliance offers 14 distinct cooking functions:

o Air Fry: For crispy results with little to no oil.

« Broil: For quick browning and melting.

« Bake: For cakes, cookies, and casseroles.

« Roast: For tender meats and vegetables.

« Dehydrate: For making dried fruits, vegetables, and jerky.
+ Reheat: To warm up leftovers.

« Rotisserie: For cooking whole chickens or roasts evenly.
o Toast: For bread, bagels, and pastries.

« Warm: To keep food at serving temperature.

» Convection: For faster, more even cooking.

o Slow Cook: For tender, slow-cooked meals.

o Proof: For rising dough.

« Split Cook: Combine two cooking programs in sequence.

o Temperature Probe: For precise internal temperature monitoring.
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Image: Visual representation of various cooking functions available on the Instant Pot Omni Pro, including Air Fry, Broil, Rotisserie, Bake,
and Convection.

EvenCrisp Technology

The EvenCrisp Technology utilizes advanced airflow for a perfect golden finish and crispy, tender results. This technology
circulates super-hot air from top down for ultimate crispness.



Fast, crispy results using
superior cooking technology

EVENCRISP AIR FRYING
Circulates super-hot air
from the top down for
the ultimate crisp
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Image: Diagram illustrating the EvenCrisp Air Frying technology, showing hot air circulation for optimal crisping.

Split Cook Feature

The innovative Split Cook feature allows you to combine two cooking programs or temperatures to run in sequence. For
example, you can bake a dish and then broil it for a crispy finish without manual intervention.

Using the Temperature Probe

The included temperature probe allows for precise monitoring of your food's internal temperature. Insert the probe into the
thickest part of the food, avoiding bone. The appliance will automatically end cooking once the target internal temperature
is reached, ensuring perfect "doneness."



Simple clean-up

Clean up fast with easy-to-clean interior and
dishwasher safe accessories
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Image: A temperature probe inserted into a roast inside the Instant Pot Omni Pro, demonstrating its use for precise cooking.
Capacity

The Omni Pro boasts an extra-large 19QT/18L capacity, capable of fitting a 12-inch pizza, 6 slices of bread, or a whole
chicken (up to 4 Ibs).



Countertop do-it-all

Includes 6 accessories to get the most
out of your Omni®Pro oven:
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Image: The Instant Pot Omni Pro with a whole chicken cooking inside, demonstrating its large capacity.

CARE AND MAINTENANCE

Cleaning the Appliance
Always unplug the appliance and allow it to cool completely before cleaning.

o Exterior: Wipe the exterior with a damp cloth and mild detergent. Do not use abrasive cleaners.

o Interior: The interior is designed for easy cleaning. Wipe down with a damp cloth and mild detergent. For stubborn
stains, a non-abrasive sponge can be used.

« Double-Layer Glass Door: Clean with a soft cloth and glass cleaner if necessary.



14-in-1 Functionality

Air Fry, bake, proof, toast and MORE!

Using Split Cook’,combine two cooking

programs to run in sequence, like baking to
broil for a crispy top
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Image: A hand wiping the interior of the Instant Pot Omni Pro, demonstrating the ease of cleaning.
Accessory Cleaning

All included accessories (temperature probe, enamel baking tray, stainless-steel oven rack, air frying basket, BBQ-style
rotisserie spit and forks, lift tool) are dishwasher safe for convenient cleaning. For best results, hand wash with warm,
soapy water.

TROUBLESHOOTING

If you encounter issues with your Instant Pot Omni Pro, please refer to the following common problems and solutions:

Problem Possible Cause Solution

Not plugged in; power outlet . . . .
P gg p . Ensure the power cord is securely plugged into a working electrical
malfunction; main unit not

turn on outlet. Check the circuit breaker.
properly connected.

Appliance does not



Problem Possible Cause

Cooking results are Incorrect temperature or time
not as expected (e.g., settings; overcrowding the
food not crispy) basket; insufficient preheating.
Temperature probe Probe not fully inserted; probe

not reading correctly  malfunction.

) Internal malfunction; sensor
Error codes displayed
issue.

Solution

Adjust temperature and time according to recipe. Avoid
overcrowding; cook in batches if necessary. Allow the appliance to
fully preheat.

Ensure the probe is fully inserted into the thickest part of the food
and securely connected to the appliance. If issues persist, contact
customer support.

Refer to the full manual (if available) for specific error code
meanings. Unplug the unit for a few minutes and plug it back in. If
the error persists, contact customer support.

For further assistance, please contact Instant Pot customer support.

SPECIFICATIONS

« Model Name: Omni Pro
« Model Number: 140-4004-01
o Capacity: 19QT / 18 Liters

¢ Product Dimensions (D x W x H): 15.55" x 14" x 13.89"

o Item Weight: 26.1 pounds

o Color: Black

o Material: Stainless Steel

o Wattage: 1800W

« Voltage: 110V

+ Max Temperature Setting: 450 °F (232 °C)
o Control Method: Digital Touch Panel

o Special Features: Programmable, EvenCrisp Air Frying Technology, Split Cook, Temperature Probe

¢ Included Components: Instant Omni Pro 14-in-1 Air Fryer, Rotisserie and Convection Oven, Temperature probe,
enamel baking tray, stainless-steel oven rack, air frying basket, BBQ-style rotisserie spit and forks, lift tool.

« UPC: 810028582965

WARRANTY INFORMATION

The Instant Pot Omni Pro 19QT/18L Toaster Oven Air Fryer comes with aOne (1) Year Limited Warranty from the date

of purchase. This warranty covers defects in materials and workmanship under normal household use. Please retain your
proof of purchase for warranty claims. For full terms and conditions, refer to the official Instant Pot warranty documentation

or contact customer support.

CusToMER SuPPORT AND RESOURCES

For additional support, recipes, and product information, please utilize the following resources:

« Instant Pot App: Download the free Instant Pot app (available on iOS and Android) for quick recipes and guided

instructions.

« Official Website: Visit the Instant Pot Store on Amazon for product details and support.

o Contact Support: For technical assistance or warranty inquiries, please contact Instant Pot customer service


https://www.amazon.com/stores/InstantPot/page/64EB4502-2FB0-46B0-A919-4D7CA1E53975
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DISCOVER AMAZING RECIPES!
Cook easy, healthy and tasty meals
with the Instant family of appliances.
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Image: A smartphone displaying the Instant Pot recipe app, highlighting its utility for discovering new recipes.

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


http://127.0.0.1/privacy-policy
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