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Chefman RJ38-RDO-V12

Chefman 12-Quart 6-in-1 Air Fryer Oven Instruction Manual

Model: RJ38-RDO-V12

INTRODUCTION

The Chefman 12-Quart 6-in-1 Air Fryer Oven is a versatile countertop appliance designed to simplify your cooking. It combines the
functions of an air fryer, oven, and dehydrator, offering air frying, baking, dehydrating, rotisserie, roasting, and reheating capabilities.
With its large 12-quart capacity and intuitive digital touchscreen, it's ideal for preparing family-sized meals quickly and efficiently.
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Image: Chefman 12-Quart 6-in-1 Air Fryer Oven, showcasing its digital display and spacious interior.

SAFETY INSTRUCTIONS

Always follow basic safety precautions when using electrical appliances to prevent fire, electric shock, and injury. This appliance is
cETL approved with advanced safety technology for long-lasting durability.

o Read all instructions before use.

o Do notimmerse cord, plugs, or appliance in water or other liquid.

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

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

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



o Do not use attachments not recommended by the appliance manufacturer.

e Do not use outdoors.

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

o 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.

o Do not use appliance for other than intended use.

SEeTUP

Unboxing and Initial Cleaning

Carefully remove all packaging materials and accessories from the air fryer. Before first use, wipe down the exterior with a damp
cloth. Wash all removable parts, including the cooking racks, rotisserie spit, forks, and drip tray, with warm, soapy water. These parts
are dishwasher-safe for convenience. Ensure all components are completely dry before assembly.

Fully Kitted

Includes dishwasher-safe accessories.
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Image: All included accessories for the Chefman 12-Quart Air Fryer Oven, including three cooking racks, rotisserie spit, forks, and drip tray.

Placement



Place the air fryer on a stable, heat-resistant surface. Ensure there is at least 2 inches of clearance from the wall and other
appliances for proper ventilation.

General Overview and Setup

Video: An overview of the Chefman 12-Quart Air Fryer Oven, demonstrating its features and initial setup steps.

OPERATING INSTRUCTIONS
Control Panel Overview
The air fryer features an easy-to-use capacitive touch control screen with 12 preset options. You can select functions like Air Fry,

Bake, or Dehydrate, and adjust temperature and time manually using the plus and minus buttons. The display shows current
temperature and remaining time.

Easy to Use

With 3 functions and 12 cooking presets
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Image: Close-up of the digital control panel with various cooking presets and manual adjustment options.

Basic Air Frying

Place food on the cooking racks. Select the 'Air Fry' function. You can choose a preset (e.g., Fries, Chicken, Fish, Veggies) or
manually set the temperature (95-450°F) and time. The rapid air heating elements ensure quick and even cooking. For an extra-
crispy finish, use the 'Hi-Fry' option which heats up to 450°F for a two-minute flash fry.



Video: Demonstration of air frying french fries using the Chefman Air Fryer Oven, including loading the basket and setting controls.

Extra-Crispy Finish

Hi-Fry heats up to 450°F for a
two-minute flash fry
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Image: Visual representation of the 'Hi-Fry' function, showing intense heat for an extra-crispy finish.

Rotisserie Cooking

The air fryer includes a stainless-steel rotisserie oven spit and forks for roasting whole chickens or other meats. Secure the meat
onto the spit, insert it into the designated slots inside the oven, and select the rotisserie function. The continuous rotation ensures
even cooking and crispy skin.



Built-In Rotisserie

Roast up homemade chicken

Image: A whole chicken being rotisserie-cooked inside the Chefman Air Fryer Oven.

Video: Detailed instructions on how to prepare and rotisserie a whole chicken in the Chefman Air Fryer Oven.

Multi-Level Cooking

Utilize the three cooking racks to prepare multiple dishes simultaneously. This large capacity allows for cooking main courses and
sides together, making meal preparation faster and more convenient for large groups.
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12-Quart Capacity
Skip preheating and feed the
family faster than ever

Image: The 12-quart capacity of the air fryer oven, showing multiple dishes cooking on different racks.

Video: A user demonstrates cooking multiple items at once in the Chefman Air Fryer Oven, highlighting its large capacity.

MAINTENANCE

Cleaning

The removable drip tray and all cooking accessories are dishwasher-safe, ensuring fast and simple clean-up. For the main unit, wipe
down the interior and exterior with a damp cloth after each use. Do not use abrasive cleaners or scouring pads.

Video: The video shows the interior of the air fryer after cooking, demonstrating how easy it is to clean the drip tray and internal components.

TROUBLESHOOTING

If you encounter any issues with your Chefman Air Fryer Oven, please refer to the comprehensive User Guide (PDF) available for
download. Common issues may include power problems, cooking inconsistencies, or error codes. Ensure the appliance is properly
plugged in and that settings are correct for your desired cooking method. For persistent problems, contact Chefman customer
support.



SPECIFICATIONS

Feature

Brand

Model Name

Item Model Number
Capacity

Color

Product Dimensions
Iltem Weight

Output Wattage

Voltage

Control Method

Min Temperature Setting
Max Temperature Setting
Inner Material

Is Dishwasher Safe

UPC

Value

Chefman

Digital Air Fryer
RJ38-RDO-V12

12 Quarts

Black

14.4"D x 12.8"W x 14.7"H
16 Pounds

1700 Watts

120 Volts

Touch

95 Degrees Fahrenheit
450 Degrees Fahrenheit
Ceramic

Yes (removable parts)

810087846749

WARRANTY & SUPPORT

The Chefman 12-Quart 6-in-1 Air Fryer Oven comes with a 1-year assurance provided by Chefman, ensuring long-lasting durability
and peace of mind. For detailed warranty information, troubleshooting, or customer support, please refer to the official User Guide or
visit the Chefman website.

Official User Guide (PDF): Download Here

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.


https://manuals.plus/m/98aba041fd4031e738c8f7453a173522e2a6b008633b569fe079e94277918f9b
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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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