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1. INTRODUCTION

This manual provides important information for the safe and efficient operation of your SUNVIVI 20 Quart Electric Roaster
Oven and Double Slow Cooker. This appliance combines the functionality of a large capacity roaster oven with a dual slow
cooker, offering versatility for various cooking needs. Please read all instructions carefully before initial use and retain this

manual for future reference.

Caution:Hot Surface

Image 1: The SUNVIVI 20 Quart Electric Roaster Oven with its self-basting lid and temperature control dial.
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Image 2: The SUNVIVI Double Slow Cooker unit, featuring two individual crocks with separate control dials.

2. IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire, electric
shock, and injury to persons, including the following:

« Read all instructions before operating the appliance.

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

« To protect against electrical shock, do not immerse the cord, plugs, or heating 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. Contact customer service for examination, repair, or adjustment.

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
¢ Do not use outdoors.

« Do not let the cord hang over the edge of a 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.

o Do not use appliance for other than intended use.

This appliance has a polarized plug (one blade is wider than the other). To reduce the risk of electric shock, this plug
is intended to fit into a polarized outlet only one way. If the plug does not fit fully into the outlet, reverse the plug. If it
still does not fit, contact a qualified electrician. Do not attempt to modify the plug in any way.

« The roaster oven features Cool-Touch handles on the lid and body. However, the exterior surfaces can still become
hot during operation. Exercise caution and keep children away from the appliance while it is in use.



3. PaRTs List

Familiarize yourself with the components of your SUNVIVI appliance:

Roaster Oven Components:

« Main Roaster Base Unit (heating element enclosed)
« Removable Enamel-on-Steel Roasting Pan

Self-Basting Lid with Handle

« Liftable Roasting Rack

Temperature Control Dial (OFF, KEEP WARM, 150°F - 450°F)

« Power Indicator Light

Double Slow Cooker Components:

« Main Slow Cooker Base Unit (with two separate heating elements)
o Two Ceramic Pots

e Two Tempered Glass Lids with Handles

o Two Individual Control Dials (OFF, WARM, LOW, HIGH)

« Non-slip Feet

4. SETUP AND FIRsT USE

Before First Use:

1. Remove all packaging materials, stickers, and labels from the appliance.

2. Wash the removable roasting pan, roasting rack, ceramic pots, and glass lids in warm, soapy water. Rinse thoroughly
and dry completely.

3. Wipe the exterior of the main roaster and slow cooker base units with a damp cloth. Do not immerse the base units in
water.

Placement:

Place the appliance on a stable, heat-resistant, and level surface. Ensure there is adequate ventilation around the unit and
keep it away from walls, cabinets, and other heat-sensitive materials.

Assembly (Roaster Oven):

1. Place the removable enamel-on-steel roasting pan into the main roaster base unit.
2. Insert the liftable roasting rack into the roasting pan.

3. Place the self-basting lid on top of the roasting pan.

Assembly (Double Slow Cooker):

1. Place the two ceramic pots into their respective compartments in the slow cooker base unit.

2. Place the tempered glass lids on top of the ceramic pots.

5. OPERATING INSTRUCTIONS - ROASTER OVEN

The 20-quart roaster oven is designed for roasting, baking, and slow cooking large items, such as turkeys up to 22 pounds.



Using the Roaster Oven:

1. Ensure the roasting pan and rack are properly assembled inside the base unit.

2. Place food directly on the roasting rack or in a separate oven-safe dish on the rack. The liftable rack facilitates easy
insertion and removal of large items without damaging the food's surface.

3. Cover the roaster with the self-basting lid.
4. Plug the appliance into a standard 120V AC electrical outlet.

5. Turn the temperature control dial to the desired temperature setting (from 150°F to 450°F) or to the "KEEP WARM"
setting. The power indicator light will illuminate.

6. The 1450W heating element ensures efficient and even heat distribution.

7. The self-basting lid is designed to continuously circulate moisture, helping to keep food moist and flavorful, reducing
the need for manual basting.

8. Monitor cooking progress as needed. Use oven mitts when handling the lid or hot components.

9. Once cooking is complete, turn the temperature control dial to "OFF" and unplug the appliance.

Self-Basting

Keeps Moist and Turkey Flavor

Image 3: lllustration of the self-basting lid's function, showing moisture circulating within the roaster oven to keep food moist.



Temperature Lock Inside
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Image 4: Visual representation of how the roaster oven maintains consistent internal temperature for even cooking.

Caution: The exterior surfaces of the roaster oven, including the lid and body, will become hot during operation. Always use
oven mitts and the Cool-Touch handles when moving or opening the appliance.

6. OPERATING INSTRUCTIONS - DouBLE SLow COOKER

The double slow cooker allows for simultaneous preparation of two different dishes at varying heat settings.

Using the Double Slow Cooker:

1. Ensure the ceramic pots are properly seated in their compartments.

2. Add ingredients to the ceramic pots. Do not overfill; leave at least one inch from the rim.
3. Place the tempered glass lids on top of the ceramic pots.

4. Plug the appliance into a standard 120V AC electrical outlet.

5

. Each crock has its own independent control dial. Turn the individual control dials to the desired setting: "WARM",
"LOW", or "HIGH".



6. The "WARM" setting is ideal for keeping cooked food at serving temperature. The "LOW" setting is for longer cooking
times, and "HIGH" is for shorter cooking times.

7. Cook food according to your recipe. Avoid lifting the lid frequently, as this releases heat and extends cooking time.

8. Once cooking is complete, turn the control dials to "OFF" and unplug the appliance.

7N 3 Heat Tempered
O Settings Glass Lid

Stainless steel Non-slip
cover holder Feet

WARM

Image 5: Overview of the double slow cooker's features, including three heat settings, tempered glass lids, and non-slip feet.

Temperature Guidelines (Approximate):



Temperature Variations
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Time Low(°’F) High(°F) Warm(’F)

65 65 64
95 100

140

165

180

190

195

Image 6: Table illustrating approximate temperature variations over time for the LOW, HIGH, and WARM settings of the slow cooker.

Approximate Temperature Variations (°F)

Time (Hours) LOW (°F) HIGH (°F) WARM (°F)
0 65 65 64

1 95 100

2 130 140

3 155 165

4 170 180 145

5 180 190

6 185 195

Note: These temperatures are approximate and may vary based on food quantity, initial temperature, and ambient



conditions. The appliance features overheat protection for safety.

7. CLEANING AND MAINTENANCE

Proper cleaning and maintenance will ensure the longevity and optimal performance of your appliance.

Cleaning Instructions:

1. Always unplug the appliance from the power outlet and allow it to cool completely before cleaning.

2. Removable Roasting Pan and Rack: The enamel-on-steel roasting pan and the roasting rack can be washed by
hand with warm, soapy water or placed in a dishwasher.

3. Ceramic Pots and Glass Lids: The ceramic pots and tempered glass lids are dishwasher safe for convenient
cleaning. Alternatively, wash by hand with warm, soapy water.

4. Base Units (Roaster and Slow Cooker): Wipe the exterior of the base units with a damp cloth. Do not use abrasive
cleaners or scouring pads, as they may damage the finish. Never immerse the base units in water or any other liquid.

5. Ensure all parts are thoroughly dry before storing or next use.

CERAMIC POTS AND GLASS LIDS
ARE DISHWASHER SAFE

Image 7: Ceramic pots and glass lids placed in a dishwasher, demonstrating their dishwasher-safe feature.



Storage:

Store the appliance in a clean, dry place when not in use. Ensure all components are assembled correctly or stored safely

to prevent damage.

8. TROUBLESHOOTING

If you encounter issues with your appliance, refer to the following common problems and solutions:

Problem

Appliance does
not turn on.

Food not
cooking evenly
in roaster.

Slow cooker
food not
heating.

Exterior of
appliance is
very hot.

Possible Cause Solution

) Ensure the power cord is securely plugged into a working outlet.
Not plugged in; power outlet

) ) Check if the control dial is set to a temperature or heat setting (not
malfunction; control dial not set.

OFF).

Lid not sealed properly; uneven Ensure the self-basting lid is seated correctly. Arrange food evenly
food placement; incorrect on the rack. Verify the temperature setting is appropriate for the
temperature. recipe.

Control dial set to OFF or WARM  Ensure the individual control dial for the specific crock is set to
for cooking; lid not sealed. LOW or HIGH. Confirm the glass lid is properly placed.

This is normal. Always use oven mitts and the Cool-Touch
Normal operation. handles when handling the appliance during or after use. Keep
children away.

If the problem persists after attempting these solutions, please contact SUNVIVI customer support.

9. SPECIFICATIONS

Feature

Brand

Model Number

Specification
SUNVIVI

a6629351-bf37-4187-ba38-4d1e524dfb20

Capacity (Roaster) 20 Quarts (fits up to 22 Ib turkey)

Material Steel (Roaster), Ceramic (Slow Cooker Pots)
Color Black

Wattage 1450 Watts

Voltage 120 Volts

Roaster Temperature Range 150°F - 450°F

Slow Cooker Settings OFF, WARM, LOW, HIGH (3 settings per crock)
Control Method Rotary Dials

Item Depth

ASIN

15.5 inches (Roaster)

BODJHS9369



10. WARRANTY AND SUPPORT

For warranty information or technical support, please refer to the warranty card included with your product or contact
SUNVIVI customer service directly. Keep your purchase receipt as proof of purchase for any warranty claims.
Customer Service Contact: Please visit the official SUNVIVI website or refer to your product packaging for the most

current contact information.
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