&
V!
Manuals+

Manuals.plus /
> GreenPan /

> GreenPan Advanced Electric Skillet User Manual

GreenPan CC008789-001

GreenPan Advanced Electric Skillet User Manual

Model: CC008789-001

1. ProbucT OVERVIEW

The GreenPan Advanced Electric Skillet is designed for versatile and healthy cooking. Featuring a 12" x 15" cooking
surface and 7QT capacity, it is ideal for preparing large family meals. The skillet utilizes GreenPan's signature PFAS-free
ceramic nonstick coating, ensuring effortless food release and easy cleanup. Its multifunctional design allows for frying,
sauteing, steaming, simmering, searing, and stir-frying.

Figure 1.1: The GreenPan Advanced Electric Skillet, shown with a meal of meatballs and spaghetti, highlighting its generous cooking
capacity.
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Key Features:

+ Revolutionary Ceramic Nonstick: PFAS, PFOA, lead, and cadmium-free coating for healthier cooking.
o Multifunctional 6-in-1 Design: Capable of frying, sautéing, steaming, simmering, searing, and stir-frying.
« Ample Cooking Space: 12" x 15" cooking surface with a 7QT capacity for large batches.

« Simple Temperature Control: Easy-to-use temperature knob for precise heat adjustment.

« Durable Construction: Ultra-durable and scratch-resistant design for everyday use.

o Cool-Touch Handles: Extra-large handles for safe and easy transport.

o Cook and Look Lid: Durable glass lid to monitor cooking progress and lock in moisture.

« Effortless Cleaning: Dishwasher safe (without the probe) or easy to wipe clean.

GREENPAN ADVANCED SKILLET

6-IN-1 DESIGN

HEALTHY CERAMIC
NONSTICK
EASY-VIEW FREE PFAS
GLASS LID & PFOA
EXTRA-LARGE
EASY-TO-USE COOL-TOUCH
TEMP CONTROL HANDLES

GENEROUS DISHWASHER
7QT CAPACITY SAFE
BIG 12”7 X 15” ULTRA-DURABLE AND
COOKING SURFACE SCRATCH-RESISTANT

Figure 1.2: An annotated diagram illustrating the key features of the GreenPan Advanced Electric Skillet, including its nonstick surface,
glass lid, temperature control, and handles.

2. IMPORTANT SAFETY INSTRUCTIONS



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:

1. Read all instructions carefully before operating the appliance.

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

3. To protect against electrical shock, do not immerse the temperature control probe, cord, or plug in water or other
liquid.

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

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

6. Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner. Contact customer service for examination, repair, or adjustment.

7. The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
8. Do not use outdoors.
9. Do not let cord hang over edge of table or counter, or touch hot surfaces.

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

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

12. 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.

13. Do not use appliance for other than intended use.

14. Avoid using metal utensils on the ceramic nonstick surface to prevent scratching. Silicone, wood, or plastic utensils
are recommended.

3. SETUP

Unpacking and Initial Cleaning:

1. Carefully remove the electric skillet and all its components from the packaging.
2. Dispose of all packaging materials responsibly.
3. Before first use, wash the skillet body and glass lid with warm, soapy water. Rinse thoroughly and dry completely.

4. Wipe the temperature control probe with a damp cloth. Do not immerse the probe, cord, or plug in water.

Assembly:

o Ensure the skillet is placed on a stable, heat-resistant surface.

« Insert the temperature control probe firmly into the receptacle on the side of the skillet. Ensure it is fully seated for
proper operation.

o Place the glass lid on the skillet if desired for cooking.

4. OPERATING INSTRUCTIONS

Basic Operation:

1. After setup, plug the temperature control probe's cord into a standard 120V AC electrical outlet.

2. Turn the temperature control knob to your desired heat setting (e.g., LOW, MED, HIGH, or specific temperature if
marked). The indicator light on the probe will illuminate when heating.

3. Allow the skillet to preheat for a few minutes before adding food. The indicator light may cycle on and off as the
skillet maintains the set temperature.

4. Add food to the skillet. For best results and to protect the nonstick coating, use a small amount of cooking oil or



butter.
5. Use the glass lid to lock in heat and moisture, especially for simmering or steaming.
6. When cooking is complete, turn the temperature control knob to "OFF" and unplug the unit from the wall outlet.

7. Allow the skillet to cool completely before cleaning.

DIAL IN PRECISE TEMPERATURES

EASY TEMPERATURE CONTROL

CHOQOSE YOUR PREFERRED HEAT FOR OPTIMAL RESULTS

Figure 4.1: A close-up view of the easy-to-use temperature control knob, allowing precise heat adjustments for various cooking needs.

Cooking Functions:

o Fry: Ideal for eggs, bacon, or shallow frying. Use medium to high heat.

« Sauté: Perfect for vegetables, chicken, or shrimp. Use medium heat, stirring frequently.
o Steam: Add a small amount of liquid and use the lid. Low to medium heat.

o Simmer: For sauces, stews, or chili. Use low heat with the lid on.

o Sear: Achieve a browned crust on meats. Use high heat.

o Stir-Fry: Cook quickly at high heat with constant stirring.



ANY MEAL, ANY TIME

THE SKILLET THAT DOES IT ALL

PERFECT VEGGIES FISH, SHRIMP, & POULTRY BAKED DESSERTS

Figure 4.2: Examples of diverse meals prepared in the skillet, including eggs, steaks, stir-fries, vegetables, seafood, and baked desserts,
demonstrating its versatility.

5. MAINTENANCE AND CLEANING

Daily Cleaning:

1. Always unplug the skillet and allow it to cool completely before cleaning.

2. Remove the temperature control probe. The probe should never be immersed in water. Wipe it clean with a damp
cloth if necessary.

3. The skillet body and glass lid are dishwasher safe. For best results and to prolong the life of the nonstick coating,
hand washing with warm, soapy water and a soft sponge is recommended.

4. For stubborn food residue, soak the skillet in warm, soapy water for a few minutes before cleaning.
5. Do not use abrasive cleaners, steel wool, or scouring pads, as these can damage the nonstick surface.

6. Ensure all parts are thoroughly dry before storing.



EASY TO CLEAN

DISHWASHER SAFE

WIPE CLEAN OR PLACE IN THE DISHWASHER WITHOUT PROBE

Figure 5.1: The electric skillet being hand-washed in a sink, demonstrating its easy-to-clean design and dishwasher-safe feature (without

Storage:

« Store the skillet in a dry place.

the probe).

« To protect the nonstick surface when stacking, place a soft cloth or paper towel between the skillet and other

cookware.

6. TROUBLESHOOTING

Problem Possible Cause

Not plugged in; temperature
probe not fully inserted; power
outlet issue.

Skillet does
not heat up.

Solution

Ensure the unit is properly plugged into a working outlet. Check
that the temperature control probe is fully inserted into the skillet's
receptacle.



Problem Possible Cause

Food sticks to  Insulfficient oil/fat; cooking at too
the nonstick high a temperature; damaged

surface. nonstick coating.
Temperature

light cycles on  Normal operation.

and off.

Skillet Too much oil; food residue;
smokes cooking at too high a

excessively. temperature.

7. SPECIFICATIONS

Feature Detail
Model Number CC008789-001
Brand GreenPan

Cooking Surface Dimensions 12" x 15"

Solution

Use a small amount of cooking oil or butter. Adjust temperature to
a lower setting. Avoid using metal utensils. If coating is damaged,
contact customer support.

This indicates the thermostat is maintaining the set temperature.
No action required.

Reduce the amount of oil. Ensure the skillet is clean before use.
Lower the temperature setting.

Capacity 7 Quarts (7QT)
Material Ceramic Nonstick (PFAS-Free)
Color Clay

Product Dimensions (D x W x
H)

13.98"D x 20.87"W x 5.91"H

Item Weight 8.33 pounds (3.79 Kilograms)

Cool Touch, Non Stick Coating, Removable Surface, Scratch Resistant, Temperature

Special Features

Control
Material Type Free BPA Free, Cadmium Free, PFAS Free, PFOA Free, PTFE Free
Included Components Electric Skillet with Lid
UPC 885837045284

8. WARRANTY AND SUPPORT

The GreenPan Advanced Electric Skillet comes with a limited warranty. Please refer to the warranty card included with
your product for specific terms and conditions, including coverage duration and limitations.

For technical support, warranty claims, or any questions regarding your GreenPan product, please visit the official
GreenPan website or contact their customer service department. Contact information can typically be found on the

product packaging or the GreenPan website.

Note: Do not attempt to repair the appliance yourself. Any servicing other than cleaning should be performed by an

authorized service representative.
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