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SUNVIVI 20-Quart Electric Roaster Oven (Model ZER001GR)
Instruction Manual

Your comprehensive guide to operation, maintenance, and care.

1. INTRODUCTION

Thank you for choosing the SUNVIVI 20-Quart Electric Roaster Oven. This versatile appliance is designed to simplify your
cooking experience, offering a range of functions from roasting and baking to slow cooking, defrosting, and keeping food
warm. Its generous capacity and thoughtful features make it an ideal addition to any kitchen, especially for preparing
meals for gatherings and holidays. Please read this manual thoroughly before first use to ensure safe and optimal
performance.

2. IMPORTANT SAFETY INSTRUCTIONS

Read all instructions before using the appliance.

Do not touch hot surfaces. Always use oven mitts or pot holders when handling hot components.

To protect against electrical shock, do not immerse the cord, plugs, or the roaster oven body 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.

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.

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.

Do not use appliance for other than intended household use.

Always ensure the lid is properly seated to maintain cooking temperature and prevent heat loss.

3. PRODUCT OVERVIEW
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The SUNVIVI 20-Quart Electric Roaster Oven is designed for convenience and efficiency. Familiarize yourself with its
components:

Figure 1: Exploded view showing the roaster oven body, removable roasting pan, roasting rack, and self-basting lid.



Roaster Oven Body: The main unit housing the heating element and control knob.

Removable Roasting Pan: A durable enamel-on-steel pan for direct cooking, ensuring even heat distribution and easy
cleaning.

Roasting Rack: A liftable rack designed to hold food above the pan, allowing for even roasting and easy removal of
large items like turkeys.

Self-Basting Lid: Features a unique design that continuously circulates moisture, reducing the need for manual
basting and keeping food juicy.

Temperature Control Knob: Allows selection of temperatures from 150°F to 450°F, including 'Keep Warm' and
'Defrost' settings.

Cool-Touch Handles: Located on the lid and body for safe handling during and after cooking.

Figure 2: Diagram illustrating the various components of the roaster oven for easy identification.

4. SETUP AND FIRST USE

4.1 Unpacking and Initial Cleaning

1. Carefully remove all packaging materials and promotional labels from the roaster oven.

2. Wash the removable roasting pan, roasting rack, and lid in hot, soapy water. Rinse thoroughly and dry completely.

3. Wipe the exterior of the roaster oven body with a soft, damp cloth. Do not immerse the roaster oven body in water.

4. Ensure all parts are completely dry before assembly.

4.2 Assembly

1. Place the clean, dry removable roasting pan into the roaster oven body.

2. Insert the roasting rack into the removable pan.

3. Place the self-basting lid securely on top of the roaster oven.

4.3 Seasoning (Before First Use)

To eliminate any manufacturing odors and prepare the non-stick surface, it is recommended to season the roaster oven
before first use:

1. Ensure the roasting pan and rack are clean and dry.

2. Plug the roaster oven into a standard electrical outlet.

3. Turn the temperature control knob to 400°F (204°C).

4. Allow the empty roaster oven to heat for approximately 30 minutes. Some smoke or odor may be present; this is
normal.

5. Turn the control knob to 'Off' and unplug the appliance.

6. Allow the roaster oven to cool completely.

7. Wash and dry the removable pan, rack, and lid again. The roaster is now ready for use.



5. OPERATING INSTRUCTIONS

5.1 Temperature Control

The roaster oven features a full-range temperature control from 150°F to 450°F (65°C to 232°C).

Figure 3: The control knob allows precise temperature selection, including specialized functions.

Turn the knob clockwise to increase the temperature.

The indicator light will illuminate when the heating element is active and will turn off once the set temperature is
reached. It will cycle on and off during cooking to maintain the temperature.

5.2 Defrost Function

The unique 'Defrost' setting allows you to thaw frozen items, such as a turkey, directly in the roaster oven before roasting.
This can significantly reduce preparation time.

Place the frozen item on the roasting rack within the removable pan.



Set the control knob to 'Defrost'.

Follow specific defrosting guidelines for your food item, then adjust to the desired roasting temperature.

5.3 Keep Warm Function

After cooking, the 'Keep Warm' setting maintains your food at an ideal serving temperature without overcooking.

Once cooking is complete, turn the control knob to 'Keep Warm'.

This setting is perfect for holding food until serving time, especially during large meals or buffets.

5.4 Using the Self-Basting Lid

The self-basting lid is designed to continuously circulate moisture within the roaster, ensuring your food remains juicy and
flavorful.

Figure 4: The self-basting lid design promotes continuous moisture circulation for tender results.

Ensure the lid is properly seated on the roaster oven during cooking to maximize the self-basting effect.



The lid's design reduces the need for frequent opening, which helps maintain consistent cooking temperatures.

5.5 Using the Roasting Rack

The liftable roasting rack is crucial for achieving even cooking and easy food removal.

Figure 5: The roasting rack elevates food for better air circulation and prevents sticking.

Place large items like turkeys or roasts directly on the rack.

The rack allows drippings to collect in the pan below, which can be used for gravies or sauces.

Use the rack's handles to safely lift cooked food out of the hot pan, preserving crispy skin.

6. COOKING GUIDE AND TIPS

The SUNVIVI Roaster Oven is highly versatile. Here are some general guidelines and tips:

6.1 Roasting Meats (e.g., Turkey, Chicken, Ham)

For best results, preheat the roaster oven to the desired temperature before placing the meat inside.

Place the meat on the roasting rack. For turkeys, you can add vegetables like carrots, celery, and onions to the bottom
of the pan for added flavor and moisture.

The self-basting lid will help keep the meat moist. Monitor internal temperature with a meat thermometer for doneness.



Figure 6: A whole roasted chicken cooked to perfection in the roaster oven.

6.2 Baking

The roaster oven can be used to bake casseroles, breads, and desserts.

Adjust baking times and temperatures as you would for a conventional oven, but monitor closely as roaster ovens can
sometimes cook faster.

6.3 Slow Cooking

Use lower temperature settings (e.g., 150-250°F) for slow cooking stews, chili, or pot roasts.

The tight-fitting lid helps retain moisture for tender, slow-cooked dishes.

6.4 General Cooking Tips

Avoid opening the lid frequently to maintain consistent temperature and moisture.

For optimal heat circulation, do not overfill the roaster oven.

Always use oven mitts when handling the hot lid or removable pan.



Figure 7: The roaster oven is ideal for preparing hearty stews and other slow-cooked meals.

7. PRODUCT DEMONSTRATIONS

Watch these videos for visual demonstrations of the SUNVIVI 20-Quart Electric Roaster Oven's features and capabilities.

Video 1: An overview of the SUNVIVI Electric Roaster Oven, highlighting its design and primary functions.

Video 2: Demonstration of preparing a large quantity of food, such as dog food, showcasing the roaster's capacity and ease of use for bulk
cooking.

8. MAINTENANCE AND CLEANING

Proper maintenance ensures the longevity and optimal performance of your roaster oven. The removable parts make
cleaning simple.

8.1 Cleaning Instructions

1. Always unplug the roaster oven from the electrical outlet and allow it to cool completely before cleaning.

2. Remove the lid, roasting rack, and removable roasting pan.

3. Wash the lid, roasting rack, and removable pan in hot, soapy water. The enamel-on-steel pan is non-stick for easy food
release and cleaning.

4. Important: Do not scrub the removable pan with a steel wool ball, as this can damage the coating and lead to rust.
Use a soft sponge or cloth.

5. Rinse all removable parts thoroughly and dry them completely before storing or reassembling. Always dry the water
after cleaning.

6. Wipe the exterior of the roaster oven body with a soft, damp cloth. Do not immerse the roaster oven body in water or
any other liquid.



Figure 8: The removable pan simplifies cleaning after use.

8.2 Storage

Store the clean and dry roaster oven in a cool, dry place. Ensure all components are assembled or stored together to
prevent loss.

9. TROUBLESHOOTING

If you encounter any issues with your SUNVIVI 20-Quart Electric Roaster Oven, please refer to the following common
troubleshooting tips:

Appliance not turning on: Ensure the power cord is securely plugged into a working electrical outlet. Check if the
temperature control knob is set to a temperature above 'Off'.

Food not cooking evenly: Ensure the roaster is not overfilled. Verify that the lid is properly sealed. For large items,
ensure they are centered on the roasting rack.

Excessive smoke or odor during first use: This is normal during the initial seasoning process. If it persists after
seasoning, ensure all packaging materials have been removed and the unit is clean.

Lid is difficult to remove or replace: Ensure the roaster oven has cooled down. Sometimes, condensation can create
a slight vacuum. Gently wiggle the lid to release.

For issues not covered here, please contact SUNVIVI customer support.

10. SPECIFICATIONS

Feature Specification

Brand SUNVIVI

Model Name ZER001GR

Capacity 20 Quarts

Color Grey

Product Dimensions 23"D x 12.9"W x 14.9"H

Material Stainless Steel

Control Type Knob Control

Temperature Range 150-450°F

Special Features Self-Basting Lid, Defrost Function, Warming Function

Item Weight 14.77 pounds

11. WARRANTY AND SUPPORT

SUNVIVI is committed to providing high-quality products and excellent customer service.

11.1 Warranty Information

This product comes with a 1-5 year warranty, depending on the specific terms of purchase.

A 365-day free replacement policy is also offered for eligible issues.



Please retain your proof of purchase for warranty claims.

11.2 Customer Support

For any questions, concerns, or warranty claims, please contact SUNVIVI customer support through the retailer's platform
or the official brand website. Our team is ready to assist you.
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