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IMPORTANT SAFEGUARDS
HOUSEHOLD USE ONLY – READ ALL INSTRUCTIONS BEFORE USE.

WARNING
To reduce the risk of injury, fire, electrical shock or property damage, basic safety precautions must always be followed, 
including the following numbered warnings and subsequent instructions. Do not use appliance for other than intended use.

1 To eliminate a choking hazard for young children, discard all packaging materials immediately upon unpacking.

2 Take inventory of all contents to ensure you have all parts needed to properly and safely operate your oven. 

3 This appliance can be used by persons with reduced physical, sensory or mental capabilities or lack of experience 
and knowledge if they have been given supervision or instruction concerning use of the appliance in a safe way and 
understand the hazards involved. 

4 To eliminate a choking hazard for young children, discard all packaging materials immediately upon unpacking.

5 DO NOT use an extension cord. A short power-supply cord is used to reduce the risk of children grabbing the cord or 
becoming entangled and to reduce the risk of people tripping over a longer cord.

6 NEVER use outlet below counter level.

7 Keep the appliance and its cord out of reach of children. DO NOT allow the appliance to be used by children. Close 
supervision is necessary when used near children.

8 DO NOT let cord hang over edges of tables or counters.

9 DO NOT place appliance on hot surfaces, near a hot gas or electric burner, in a heated oven, or on a stovetop.

10 NEVER leave the oven unattended while in use.

11 If food contents were to catch fire during cooking, DO NOT open the oven door. 

• If you can safely do so, unplug the oven immediately. 

• DO NOT throw water onto the fire. Food contents may contain grease and water may cause fire growth. 

• If fire were to emit from the oven door, call the fire department immediately. 

• DO NOT use the oven after it has experienced a fire, it may have been damaged and present a risk of fire or shock. 

12 DO NOT place any object directly onto the heating elements. DO NOT cover the crumb tray, heating elements, or 
walls of oven. This will cause the oven to overheat or cause a fire.

13  DO NOT use the oven with crumb tray incorrectly installed. Crumb tray MUST be placed below lower heating 
elements.

14 To protect against electrical shock DO NOT immerse cord, plugs, or main unit housing in water or other liquid.

15  DO NOT place appliance on hot surfaces, near a hot gas or electric burner, in a heated oven, or on a stovetop.

16  DO NOT use the oven with damage to the power cord or plug. Regularly inspect the oven and power cord. If the oven 
malfunctions or has been damaged in any way, immediately stop use and c+ntact a /er2%ce centerċ

Read and review instructions to understand operation and use of product.

Indicates the presence of a hazard that can cause personal injury, death or substantial property damage if the 
warning included with this symbol is ignored.

Avoid contact with hot surface. Always use hand protection to avoid burns.

For indoor and household use only.

"Recipe book not included"FOODI® DOUBLE OVEN
DCT401Q Series | Owner’s Guide
814100186
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IMPORTANT SAFEGUARDS
HOUSEHOLD USE ONLY – READ ALL INSTRUCTIONS BEFORE USE.

17  DO NOT cover the air intake vents or air outlet vents while unit is operating. Doing so will prevent even cooking and 
may damage the unit or cause it to overheat. 

18  DO NOT insert anything in the ventilation slots and do not obstruct them.

19 DO NOT place items on top of surface while unit is operating except for authorized recommended Ninja® accessories.

20  Before placing any accessories into the oven ensure they are clean and dry.

21 Intended for countertop use only. DO NOT place the oven near the edge of the countertop. Ensure the surface is 
level, clean and dry.

22  This oven is for household use only. DO NOT use this oven for anything other than its intended use. Misuse may 
cause injury.

23  DO NOT store any materials, other than supplied accessories, in this oven when not in use.

24  DO NOT use outdoors. DO NOT use in moving vehicles or boats. 

25  DO NOT use accessory and attachments not recommended or sold by SharkNinja.

26  When using this oven, provide adequate space (at least 1 inch above and on all sides) for air circulation.

27  A fire may occur if the oven is covered or touching flammable material, including curtains, draperies, walls, or the 
like when in operation.

28  This oven has a tempered glass door and is more resistant to breakage. Avoid scratching door surface or nicking edges. 

29  DO NOT place anything directly on heating elements and DO NOT use the oven without a wire rack or air fry basket 
installed.

30  DO NOT spray any type of aerosol spray or flavoring inside the oven while cooking.

31  Use caution when inserting and removing anything from the oven, especially when hot.

32  Outlet voltages can vary, affecting the performance of your product. To prevent possible illness, use a thermometer 
to check that your food is cooked to the temperatures recommended.

33  Prevent food contact with heating elements. Excessive food loads may cause personal injury or property damage or 
affect the safe use of the oven.

34  Oversize foods or metal utensils must not be inserted in a toaster oven, as they may create a fire or risk of electric shock.

35  With the exception of parchment paper, DO NOT place any of the following materials in the oven: paper, cardboard, 
plastic, roasting bags and the like.

36 EXTREME CAUTION should be exercised when using containers constructed of any materials other than metal or glass.

37  DO NOT touch hot surfaces. Oven surfaces and glass door are hot during and after operation. To prevent burns or 
personal injury, ALWAYS use protective hot pads or insulated oven mitts and use available handles.

38  Spilled food can cause serious burns. Extreme caution must be used when the oven contains hot food. Improper use 
may result in personal injury. 

39  Please refer to the Cleaning & Maintenance section for regular maintenance of the oven. 

40  Cleaning and user maintenance shall not be done by children.

41  Allow to cool completely before cleaning and moving for storage.

42  When not in use, press the Power button to OFF, then unplug. Grasp the plug by the body and pull from the outlet. 
Never unplug by grasping and pulling flexible cord.

43  DO NOT clean with metal scouring pads. Pieces can break off the pad and touch electrical parts, causing a risk of 
electrical shock.

44 DO NOT use the oven as a source of heat or for drying.

45  This appliance has important markings on the plug blade. The entire supply cord is not suitable for replacement. If 
damaged, please contact a service center.

PARTS & ACCESSORIES

IMPORTANT: �nit include/ ā .e)o2��le c.u)� t.�5ċ �l�ce c.u)� t.�5 �elo3 lo3e. $e�tin# ele)ent/ in 
t$e to, o2en o. �t t$e 2e.5 �otto) o" t$e �otto) o2enċ DO NOT /lide into �n5 .�c' ,o/ition/ċ

NOTE:  �cce//o.5 t5,e �nd -u�ntit5 )�5 2�.5 de,endin# on t$e )odelċ

COMMON–SENSE PRACTICES/GOOD HABITS:
đ DO NOT le�2e t$e o2en un�ttended 3$ile )�'in# "oodċ 	" ,o//i�leČ un,lu# t$e o2en 3$ile not in

u/e to eli)in�te t$e ,o//i�ilit5 o" �ccident/ occu..in#ċ
đ ��2e � "i.e e4tin#ui/$e. o. "i.e cont�in)ent �l�n'et $�nd5 in � /�"eČ 'no3n loc�tionċ 	" 5ou donĚt

$�2e � "i.e e4tin#ui/$e.Č dou/e t$e "l�)e/ 3it$ ��'in# /od� until t$e5 �.e ,ut outċ
đ 	" � "i.e occu./ �nd t$e "ood in t$e o2en i/ not #.e�/5Č i))edi�tel5 un,lu# t$e unit �nd dou/e t$e

"l�)e/ 3it$ 3�te. until t$e "i.e i/ e4tin#ui/$edċ DO NOT u/e 3�te. i" #.e�/e i/ ,.e/entČ /ince it could
)�'e t$e "i.e 3o./eċ �/e ��'in# /od� in/te�dċ

A Main Unit
(�tt�c$ed ,o3e. co.d not /$o3n)

B Air Fry Basket
	n/t�ll 3$en u/in# t$e �i. �.5 "unctionċ
��ndġ3�/$ .eco))endedċ

C Sheet Pan(s) 
�l�ce on t$e 3i.e .�c'(/)ċ 
��ndġ3�/$ onl5ċ 

D Wire Racks 
�/e on t$ei. o3n o. ,l�ce t$e 
/$eet ,�n(/) on to,ċ ��ndġ3�/$ 
.eco))endedċ

E 1 Removable Crumb Tray 
(�l.e�d5 in/t�lled in unit)

u/t .e)�in in/t�lled 3$en t$e to, 
o2en i/ in u/eċ �l/o u/��le in t$e
�otto) o2enċ ��ndġ3�/$ onl5ċ

A

B

C
E

D

BEFORE FIRST USE

1 �e)o2e �nd di/c�.d �n5 ,�c'�#in# )�te.i�l �nd t�,e ".o) t$e unitċ
2 �e)o2e �ll �cce//o.ie/ ".o) t$e ,�c'�#e �nd .e�d t$i/ )�nu�l c�.e"ull5ċ �le�/e ,�5 ,�.ticul�. 

�ttention to o,e.�tion�l in/t.uction/Č 3�.nin#/Č �nd i),o.t�nt /�"e#u�.d/ to �2oid �n5 in&u.5 o. 
,.o,e.t5 d�)�#eċ

3 ��/$ t$e �i. ".5 ��/'etČ /$eet ,�n(/)Č 3i.e .�c'/Č �nd .e)o2��le c.u)� t.�5 in 3�.)Č /o�,5 3�te.Č 
t$en .in/e �nd d.5 t$o.ou#$l5ċ DO NOT ,ut /$eet ,�n o. .e)o2��le c.u)� t.�5 in t$e di/$3�/$e.ċ 
�ini/$e/ )�5 de#.�deċ NEVER /u�)e./e t$e )�in unit in 3�te.ċ

NOTE: �$e �cce//o.ie/ �.e $�ndġ3�/$ .eco))endedċ �$e �i. ".5 ��/'et �nd 3i.e .�c'/ c�n �e ,ut in 
t$e di/$3�/$e.Č �ut )�5 3e�. )o.e -uic'l5 o2e. ti)eċ

We recommend placing all accessories inside the oven and running the top oven on Bake at 450°F for 25 minutes, 
with the bottom oven on Air Fry at 450°F for 25 minutes without adding any food. Make sure the area is well ventilated, 

as some odor may be released. This removes any packaging residue and odor traces that may be present. This is 
completely safe and not detrimental to the performance of the oven.

SAVE THESE INSTRUCTIONS



USING THE CONTROL PANEL

TOP OVEN:

BROIL: �2enl5 �.oil )e�t/ o. "i/$ �nd �.o3n t$e to,/ o" 
c�//e.ole/ċ

TOAST: �o�/t u, to ć /lice/ o" �.e�d to 5ou. de/i.ed le2el o" 
d�.'ne//ċ

BAGEL: �e."ectl5 to�/t u, to ć ��#el $�l2e/ 3$en t$e5Ě.e ,l�ced 
cutġ/ide u, on t$e 3i.e .�c'ċ

BAKE: �2enl5 ��'e e2e.5t$in# ".o) 5ou. "�2o.ite coo'ie/ to 
c�'e/ċ

REHEAT: �e�t le"to2e./ 3it$out o2e. coo'in#ċ

KEEP WARM: �ee, "ood 3�.) �"te. coo'in#ċ

BOTTOM OVEN: 

WHOLE ROAST: �i)ult�neou/l5 .o�/t l�.#e ,.otein/ (li'e � ą½ġl� 
c$ic'en) �nd /ide/ "o. � co),lete )e�lċ 

AIR ROAST: �c$ie2e � c.i/,5 out/ide �nd ,e."ectl5 coo'ed 
in/ide "o. "ullġ/i6ed /$eet ,�n )e�l/Č t$ic'e. ,.otein/Č �nd 
.o�/ted 2e##ie/ċ

AIR FRY: �ood/ t$�t 3ould t.�dition�ll5 �e ".iedģ/uc$ �/ 
c$ic'en 3in#/Č �.enc$ ".ie/Č �nd c$ic'en nu##et/ģ3it$ little to 
no �dded oilċ

CONV. BAKE (CONVECTION BAKE): 
�2enl5 ��'e/ coo'ie/Č c�'e/Č �.o3nie/Č �nd ot$e. #ood/ "�/te.ċ

PIZZA: �oo' ".o6en o. $o)e)�de ,i66�/ e2enl5ċ

DEHYDRATE: �e$5d.�te )e�t/Č ".uit/Č �nd 2e#et��le/ "o. 
$e�lt$5 /n�c'/ċ

NOTE: �e$e�tČ �ee, ��.)Č �nd �e$5d.�te "unction/ �.e not 
included on �ll )odel/ċ

NOTE: �i)e �nd te),e.�tu.e 3ill �l3�5/ .etu.n to t$e 
/ettin#/ u/ed t$e l�/t ti)e t$e o2en 3�/ in o,e.�tionċ

1   (Power) button: �.e// to tu.n t$e unit on �nd o""ċ 

2  Time display: �$o3/ t$e coo' ti)eċ �$e ti)e 3ill count do3n 
3$en coo'in# i/ in ,.o#.e//ċ

3  PREHEAT: ��� 3ill di/,l�5 on t$e cloc' 3$ile t$e o2en 
i/ ,.e$e�tin#ċ 	" t$e o2en i/ �l.e�d5 u, to te),e.�tu.e 
".o) u/in# � ,.e2iou/ coo'in# "unctionČ t$e unit 3ill /'i, 
,.e$e�tin#Č �nd t$e coo' ti)e. 3ill /t�.tċ

4  SLICES: 	llu)in�te/ 3$en u/in# t$e �o�/t o. B�#el "unction 
to de/i#n�te nu)�e. o" /lice/ċ

5  Temperature display: �$o3/ t$e coo' te),e.�tu.eċ

6  TOP and BOTTOM buttons: �o /elect � coo'in# "unctionČ 
,.e// t$e ��� �utton �nd tu.n di�l to /elect � to,ġo2en 
"unction (B.oilČ �o�/tČ B�#elČ B�'eČ �e$e�tČ o. �ee, ��.)) 
o. t$e B����
 �utton �nd tu.n di�l to /elect � �otto)ġo2en
"unction (�$ole �o�/tČ �i. �o�/tČ �i. �.5Č �on2ċ B�'eČ �i66�Č
�nd �e$5d.�te)ċ �.e// �nd $old ��� o. B����
 �utton "o. ă
/econd/ to tu.n o"" t$�t o2enċ

7  TEMP/SHADE button: �o �d&u/t te),e.�tu.eČ ,.e// t$e 
��
�ĥ����� �utton (to, o2en) o. t$e ��
� �utton (�otto) 
o2en)Č t$en tu.n di�l to inc.e�/e o. dec.e�/e te),e.�tu.e
in Ćġde#.ee inc.e)ent/ċ �$en u/in# t$e �o�/t o. B�#el
"unctionČ t$e di�l 3ill �d&u/t t$e /$�de le2el ".o) ā (li#$te/t)
to Ĉ (d�.'e/t) in/te�d o" t$e te),e.�tu.eċ

8   TIME/SLICES button: �o /elect � coo' ti)eČ ,.e// t$e �	
�ĥ
��	��� �utton (to, o2en) o. t$e �	
� �utton (�otto) 
o2en)Č t$en tu.n di�l to inc.e�/e o. dec.e�/e ti)e in āġ)inute
inc.e)ent/ unde. ā $ou. �nd Ćġ)inute inc.e)ent/ o2e. ā $ou.ċ
�$en u/in# t$e �o�/t o. B�#el "unctionČ t$e/e �utton/ 3ill
�d&u/t t$e nu)�e. o" /lice/ĥ��#el $�l2e/ in/te�d o" t$e ti)eċ

9  START/STOP dial: �u/$ to /t�.t o. /to, coo'in#ċ �$en 
u/in# �ot$ o2en/Č �����ĥ���� 3ill /t�.t o. /to, �ot$
o2en/ċ �o /t�.t o. /to, one o2enČ ,.e// ��� o. B����
Č
t$en ,.e// t$e �����ĥ���� di�lċ

10   SHADE: 	llu)in�te/ 3$en u/in# t$e �o�/t o. B�#el "unction 
to de/i#n�te de/i.ed /$�deċ

11      (Light) button: �.e// to tu.n t$e o2enĚ/ inte.io. li#$t on 
�nd o""ċ

12   SMART FINISH button: �$en coo'in# in �ot$ o2en/Č ,.e// 
t$i/ �utton �e"o.e ,.e//in# �����ĥ���� di�l to $�2e �ot$ 
o2en/ "ini/$ �t t$e /�)e ti)eċ

CONTROL PANEL DISPLAY & OPERATING BUTTONS

NOTE: �$e o2enĚ/ tec$nolo#5 le�d/ to "�/te. coo'in#ċ �l3�5/ 
)onito. "ood to ,.e2ent o2e.coo'in#ċ 

FUNCTIONS

�nce 5ouĚ2e /elected � "unction �elo3Č 5ou c�n c$�n#e 
te),e.�tu.eĥ/$�de �nd ti)eĥ/lice/ċ

2

4

5

6

8

7

9

1

12

10

11

6

3

NOTE: �$e i)�#e/ /$o3n $e.e �.e "o. illu/t.�ti2e ,u.,o/e/ onl5 
�nd )�5 �e /u�&ect to c$�n#eČ t$e �ctu�l
de/c.i,tion/ o" cont.ol ,�nel �nd t$ei. loc�tion/ )�5 2�.5 
de,endin# on t$e )odelċ



NOTE: �l3�5/ ,l�ce /$eet ,�n on 3i.e .�c'ċ DO NOT ,l�ce di.ectl5 on $e�tin# ele)ent/ċ

WHOLE 
ROAST

AIR ROAST AIR FRY BAKE PIZZA DEHYDRATE

BOTTOM
OVEN

LEVEL 2 Air Fry Basket Air Fry Basket

LEVEL 1
Sheet Pan

on Wire Rack
Sheet Pan

on Wire Rack

Sheet Pan on 
Wire Rack for 
greasy, drippy 

foods

Sheet Pan
on Wire Rack

Sheet Pan
on Wire Rack

Not recommended:

Olive oil

Butter

Margarine 

HOW TO REDUCE SMOKE

�e .eco))end u/in# c�nol�Č coconutČ �2oc�doČ #.�,e/eedČ o. 2e#et��le oil in/te�d o" oli2e oilċ

Recommended:

Canola

Refined coconut

Avocado

Vegetable

Grapeseed

�$e unit )�5 ,.oduce /)o'e 3$en coo'in# on � $otte. /ettin# t$�n 3$�t i/ .eco))endedċ 

BROIL TOAST BAGEL BAKE REHEAT/KEEP WARM

TOP OVEN LEVEL 3
Sheet Pan

on Wire Rack
Wire Rack Wire Rack

Sheet Pan
on Wire Rack

Sheet Pan
on Wire Rack

NOTE: �$en coo'in# #.e�/5Č d.i,,5 "ood/Č ,l�ce t$e /$eet ,�n on t$e 3i.e .�c' on le2el ā to c�tc$ 
t$e d.i,,in#/ċ

USING YOUR FOODI® DOUBLE OVEN 

USING THE COOKING FUNCTIONS IN TWO OVENS

Positioning the Racks

��c$ coo' "unction co..e/,ond/ to � /,eci"ic o2en 
�nd .�c' le2elċ �ee t$e c$�.t �elo3 to dete.)ine t$e 
.eco))ended �cce//o.5 �nd .�c' le2el "o. e�c$ 
"unctionċ �o. �e/t .e/ult/Č u/e onl5 t$e .eco))ended 
�cce//o.5ĥ�cce//o.ie/ "o. e�c$ "unction �nd .e)o2e 
t$e ot$e./ ".o) t$e o2enċ

�$e o2en $�/ Ă �2�il��le .�c' ,o/ition/ in t$e �otto) o2en 
�nd ā �2�il��le .�c' ,o/ition in t$e to, o2en "o. /lidin# 
�cce//o.ie/ into t$e unitċ 

�$e i)�#e /$o3n $e.e i/ "o. illu/t.�ti2e ,u.,o/e/ onl5 �nd )�5 �e /u�&ect to c$�n#eċ

( N o t  i n c l u d e d  )

NOTE: 

In order to ensure the highest possible standard for refurbished items, all units are thoroughly 

inspected as part of the process. 

For this item, water may be used during the refurbishing process and so; you may notice some 

condensation in the water reservoir. 

It is recommended to rinse the water reservoir with fresh water prior to its first use. 

Manuel.Martinez
Line



To turn on the unit, plug the power cord into an outlet and press the Power button. The unit will 
automatically shut off after 10 minutes of inactivity.

USING TWO OVENS

1   �.e// t$e �o3e. �utton to tu.n t$e o2en onċ
2 �.e// ��� �nd tu.n di�l to /elect � to,ġ

o2en "unctionċ �.e// ��� �#�in to con"i.)
"unction /electionċ

3 �.e// t$e ��
�ĥ����� �uttonČ t$en tu.n 
t$e di�l to /et t$e coo' te),e.�tu.e "o. t$e 
to,ġo2en "unction (/$�de d�.'ne// 3ill �e 
�d&u/ted "o. �o�/t �nd B�#el)ċ�.e// �#�in to 
con"i.) t$e /ettin#ċ

4 �.e// t$e �	
�ĥ��	��� �uttonČ t$en tu.n 
t$e di�l to /et t$e coo' ti)e "o. to,ġo2en 
"unction (o. nu)�e. o" /lice/ "o. �o�/t �nd 
B�#el)ċ �.e// �#�in to con"i.) t$e /ettin#ċ

5 �.e// B����
 �nd tu.n di�l to /elect 
� �otto)ġo2en "unctionċ �.e// �#�in to 
con"i.) t$e /ettin#ċ

6 �.e// t$e ��
� �uttonČ t$en tu.n t$e di�l to 
/et t$e coo' te),e.�tu.e "o. t$e �otto)ġo2en 
"unctionċ �.e// �#�in to con"i.) t$e /ettin#ċ

7 �.e// t$e �	
� �uttonČ t$en tu.n t$e di�l 
to /et t$e coo' ti)e "o. t$e �otto)ġo2en 
"unctionċ �.e// �#�in to con"i.) t$e /ettin#ċ

8 �.e// t$e �����ĥ���� di�l to /t�.t coo'in# 
in �ot$ o2en/ċ �.e$e�tin# i/ .e-ui.ed "o. B�'eČ 
�$ole �o�/tČ �i. �o�/tČ �i. �.5Č �on2ection 
B�'eČ �nd �i66�ċ

9 �$en t$e unit �ee,/ to /i#ni"5 it $�/ 
,.e$e�tedČ i))edi�tel5 ,l�ce "ood in unit �nd 
clo/e t$e doo.ċ

USING TWO OVENS WITH 
SMART FINISHTM

1   ,.e// t$e �o3e. �utton to tu.n t$e o2en onċ
2 �.e// ��� �nd tu.n di�l to /elect � to,ġ

o2en "unctionċ �.e// ��� �#�in to con"i.)
"unction /electionċ

3 �.e// t$e ��
�ĥ����� �uttonČ t$en tu.n 
t$e di�l to /et t$e coo' te),e.�tu.e "o. t$e 
to,ġo2en "unction (/$�de d�.'ne// 3ill �e 
�d&u/ted "o. �o�/t �nd B�#el)ċ �.e// �#�in to 
con"i.) t$e /ettin#ċ

4 �.e// t$e �	
�ĥ��	��� �uttonČ t$en tu.n t$e 
di�l to /et t$e coo' ti)e "o. t$e to,ġo2en 
"unction (o. nu)�e. o" /lice/ "o. �o�/t �nd 
B�#el)ċ �.e// �#�in to con"i.) t$e /ettin#ċ

5 �.e// B����
 �nd tu.n di�l to /elect � 
�otto)ġo2en "unctionċ �.e// �#�in to con"i.) 
t$e /ettin#ċ

6 �.e// t$e ��
� �uttonČ t$en tu.n t$e di�l to 
/et t$e coo' te),e.�tu.e "o. t$e �otto)ġo2en 
"unctionċ �.e// �#�in to con"i.) t$e /ettin#ċ

7 �.e// t$e �	
� �uttonČ t$en tu.n t$e di�l 
to /et t$e coo' ti)e "o. t$e �otto)ġo2en 
"unctionċ �.e// �#�in to con"i.) t$e /ettin#ċ

8 �o u/e di""e.ent /ettin#/ in �ot$ o2en/ �nd 
$�2e t$e) "ini/$ �t t$e /�)e ti)eČ ,.e// t$e 
�
��� �	N	�� �uttonċ �.e// �utton �"te. 
c$oo/in# � "unction �nd te),e.�tu.e "o. 
one o2en �nd t$en t$e ot$e.Č o. ,.e// �utton 
�"te. c$oo/in# � "unctionČ te),e.�tu.eČ �nd 
ti)e "o. �ot$ o2en/ċ

9 �.e// t$e �����ĥ���� di�l to /t�.t coo'in# 
in �ot$ o2en/ċ �.e$e�tin# i/ .e-ui.ed "o. 
B�'eČ �$ole �o�/tČ �i. �o�/tČ �i. �.5Č 
�on2ection B�'eČ �nd �i66�ċ 

10 �$en t$e unit �ee,/ to /i#ni"5 it $�/ 
,.e$e�tedČ i))edi�tel5 ,l�ce "ood in unit 
�nd clo/e t$e doo.ċ

11 �u.in# t$e initi�l /etu,Č t$e o2en 3it$ t$e 
/$o.te. coo' ti)e 3ill di/,l�5 ���� until ti)e 
)�tc$e/ t$e ot$e. o2enċ

NOTE: PREHEAT FOR BEST RESULTS. �dd 
"ood onl5 3$en ,.e$e�tin# i/ co),lete (u, to 
ă )inute/ �"te. ,.e//in# �����ĥ����)ċ B.oilČ 
�o�/tČ B�#elČ �ee, ��.)Č �nd �e$5d.�te do 
not $�2e � ,.e$e�tċ 	" �)�.t �ini/$ i/ en��ledČ 
,.e$e�t 3ill onl5 occu. in t$e o2en 3it$ t$e 
lon#e/t coo' ti)eċ

NOTE: PREHEAT FOR BEST RESULTS. �dd 
"ood onl5 3$en ,.e$e�tin# i/ co),lete (u, to 
ă )inute/ �"te. ,.e//in# �����ĥ����)ċ B.oilČ 
�o�/tČ B�#elČ �ee, ��.)Č �nd �e$5d.�te do 
not $�2e � ,.e$e�tċ 	" �)�.t �ini/$ i/ en��ledČ 
,.e$e�t 3ill onl5 occu. in t$e o2en 3it$ t$e 
lon#e/t coo' ti)eċ

USING YOUR FOODI® DOUBLE OVEN – CONT.

To turn on the unit, plug the power cord into an outlet and press the Power button. The unit will 
automatically shut off after 10 minutes of inactivity.

NOTE: �$e.e i/ no te),e.�tu.e �d&u/t)ent 
�2�il��le "o. t$e �o�/t "unctionČ �nd t$e unit 
doe/ not ,.e$e�t in �o�/t )odeċ 	t i/ 2e.5 
i),o.t�nt to /elect t$e e4�ct nu)�e. o" /lice/ 
to �2oid o2e.ġ o. unde.ġto�/tin#ċ

NOTE: �nit doe/ not ,.e$e�t in B�#el )odeċNOTE: �$e unit doe/ not ,.e$e�t in �o�/t )odeċ

Broil

1   �.e// t$e ��� �utton �nd tu.n di�l until B��	� 
illu)in�te/ċ �$e de"�ult ti)e �nd te),e.�tu.e 
/ettin#/ 3ill di/,l�5ċ �.e// t$e ��� �utton �#�in 
to con"i.) t$e B��	� /electionċ

2  �.e// t$e �	
�ĥ��	��� �uttonČ t$en tu.n t$e 
di�l di�l to /elect � coo' ti)e u, to ăĀ )inute/ċ 
�.e// t$e �	
�ĥ��	��� �utton �#�in to con"i.) 
/electionċ

3  �.e// t$e ��
�ĥ����� �uttonČ t$en tu.n t$e 
di�l to /elect �	 o. ��ċ �.e// t$e ��
�ĥ����� 
�utton �#�in to con"i.) te),e.�tu.e /electionċ

4   �l�ce in#.edient/ on t$e /$eet ,�nċ �l�ce t$e 
/$eet ,�n on t$e 3i.e .�c' on le2el ă in t$e to, 
o2enċ �lo/e o2en doo. �nd ,.e// �����ĥ����
di�l to �e#in coo'in#ċ

5   �$en coo' ti)e i/ co),leteČ t$e unit 3ill �ee, 
�nd �N� 3ill �,,e�. on t$e di/,l�5ċ

Toast

1 �.e// t$e ��� �utton �nd tu.n di�l until ����� 
illu)in�te/ċ �$e de"�ult �)ount o" /lice/ �nd 
d�.'ne// le2el 3ill di/,l�5ċ �.e// t$e ��� 
�utton �#�in to con"i.) t$e ����� /electionċ

2 �.e// t$e �	
�ĥ��	��� �uttonČ t$en tu.n t$e 
di�l to /elect t$e nu)�e. o" �.e�d /lice/ċ �ou 
)�5 to�/t u, to ć /lice/ �t onceċ �.e// t$e 
�	
�ĥ��	��� �utton �#�in to con"i.) /lice 
/electionċ

3 �.e// t$e ��
�ĥ����� �uttonČ t$en tu.n 
t$e di�l to /elect � d�.'ne// le2elċ �.e// t$e 
��
�ĥ����� �utton �#�in to con"i.) /$�de 
/electionċ

4   �l�ce �.e�d /lice/ di.ectl5 on t$e 3i.e .�c' on 
le2el ă in t$e to, o2enċ �lo/e o2en doo. �nd 
,.e// �����ĥ���� di�l to �e#in coo'in#ċ 

5   �$en coo' ti)e i/ co),leteČ t$e unit 3ill �ee, 
�nd �N� 3ill �,,e�. on t$e di/,l�5ċ

NOTE: �ou c�n �l/o )�nu�ll5 �d&u/t t$e ti)e 
once coo'in# $�/ /t�.ted to �ette. �c$ie2e 
5ou. ,.e"e..ed /$�deċ

Bagel

1 �.e// t$e ��� �utton �nd tu.n di�l until 
B���� illu)in�te/ċ �$e de"�ult nu)�e. o" 
/lice/ �nd d�.'ne// le2el 3ill di/,l�5ċ �.e// 
t$e ��� �utton �#�in to con"i.) t$e B���� 
/electionċ

2 �.e// t$e �	
�ĥ��	��� �uttonČ t$en tu.n t$e 
di�l to /elect t$e nu)�e. o" /lice/ċ �ou )�5 
to�/t u, to ć ��#el /lice/ �t onceċ �.e// t$e 
�	
�ĥ��	��� �utton �#�in to con"i.) /lice 
/electionċ

3 �.e// t$e ��
�ĥ����� �uttonČ t$en tu.n t$e 
di�l to /elect � d�.'ne// le2elċ �.e// t$e ��
�ĥ
����� �utton �#�in to con"i.) /$�de /electionċ

4   �l�ce ��#el /lice/Č cutġ/ide u,Č di.ectl5 on t$e 
3i.e .�c' on le2el ă in t$e to, o2enċ �lo/e o2en
doo. �nd ,.e// �����ĥ���� di�l to �e#in
coo'in#ċ

5   �$en coo' ti)e i/ co),leteČ t$e unit 3ill �ee, 
�nd �N� 3ill �,,e�. on t$e di/,l�5ċ

TOP OVEN FUNCTIONS

NOTE: �nit doe/ not ,.e$e�t in B.oil )odeċ

NOTE: �nit doe/ not ,.e$e�t in �o�/t )odeċ

NOTE: �$e.e i/ no te),e.�tu.e �d&u/t)ent 
�2�il��le "o. t$e B�#el "unctionČ �nd t$e unit 
doe/ not ,.e$e�t in B�#el )odeċ 	t i/ 2e.5 
i),o.t�nt to /elect t$e e4�ct nu)�e. o" /lice/ 
to �2oid o2e.ġ o. unde.ġto�/tin#ċ

NOTE: �ou c�n �l/o )�nu�ll5 �d&u/t t$e ti)e 
once coo'in# $�/ /t�.ted to �ette. �c$ie2e 
5ou. ,.e"e..ed /$�deċ



Bake

1   �.e// t$e ��� �utton �nd tu.n di�l until B��� 
illu)in�te/ċ �$e de"�ult ti)e �nd te),e.�tu.e 
/ettin#/ 3ill �.e// t$e ��� �utton �#�in to 
con"i.) t$e B��� /electionċ

2  �.e// t$e �	
�ĥ��	��� �uttonČ t$en tu.n t$e 
di�l to /elect � coo' ti)e u, to ą $ou./ċ �.e// 
t$e �	
�ĥ��	��� �utton �#�in to con"i.) 
ti)e /electionċ

3  �.e// t$e ��
�ĥ����� �uttonČ t$en tu.n t$e  
di�l to /elect � te),e.�tu.e �et3een āĉĀł� 
�nd ąĆĀł�ċ �.e// t$e ��
�ĥ����� �utton 
�#�in to con"i.) te),e.�tu.e /electionċ

4 �.e// �����ĥ���� di�l to �e#in ,.e$e�tin#ċ
5   �l�ce in#.edient/ on t$e /$eet ,�nČ c�'e ,�nČ 

o. c�//e.ole di/$ċ �$en t$e unit �ee,/ to
/i#ni"5 it $�/ ,.e$e�tedČ i))edi�tel5 ,l�ce
t$e /$eet ,�n on t$e 3i.e .�c' on le2el ă in
t$e to, o2enċ �lo/e o2en doo.ċ

6   �$en coo' ti)e i/ co),leteČ t$e unit 3ill 
�ee, �nd �N� 3ill �,,e�. on t$e di/,l�5ċ

Air Roast

1   �.e// t$e B����
 �utton �nd tu.n di�l until 
�	� ����� illu)in�te/ċ �$e de"�ult ti)e �nd 
te),e.�tu.e /ettin#/ 3ill di/,l�5ċ �.e// t$e 
B����
 �utton �#�in to con"i.) t$e �	� 
����� /electionċ

2  �.e// t$e �	
� �uttonČ t$en tu.n t$e di�l to 
/elect � coo' ti)e u, to ą $ou./ċ �.e// t$e 
�	
� �utton �#�in to con"i.) ti)e /electionċ

3   �.e// t$e ��
� �utton �nd tu.n di�l to /elect 
� te),e.�tu.e �et3een ĂĆĀł� �nd ąĆĀł�ċ 
�.e// t$e ��
� �utton �#�in to con"i.) 
te),e.�tu.e /electionċ

4  �.e// �����ĥ���� di�l to �e#in ,.e$e�tin#ċ
5  �l�ce in#.edient/ on t$e /$eet ,�nċ �$en 

t$e unit �ee,/ to /i#ni"5 it $�/ ,.e$e�tedČ 
i))edi�tel5 ,l�ce t$e /$eet ,�n on t$e 3i.e 
.�c' on le2el ā in t$e �otto) o2enċ �lo/e 
o2en doo.ċ

6 �$en coo' ti)e i/ co),leteČ t$e unit 3ill 
�ee, �nd �N� 3ill �,,e�. on t$e di/,l�5ċ

NOTE: 	" coo'in# "o. ā $ou. o. le//Č t$e cloc' 
3ill count do3n �5 )inute/ �nd /econd/ċ 	"
coo'in# "o. )o.e t$�n ā $ou.Č t$e cloc' 3ill
count do3n �5 $ou./ �nd )inute/ċ

NOTE: �$e ti)e. 3ill /t�.t countin# do3n �/ 
/oon �/ t$e unit $�/ ,.e$e�tedċ 	" in#.edient/ 
�.e not .e�d5 to #o into t$e o2enČ /i),l5 ,.e// 
�	
� �utton �nd tu.n di�l to �dd )o.e ti)eċ

NOTE: �ood coo'/ "�/te. 3$en u/in# t$e �i. 
�o�/t "unctionČ /o .e"e. to coo'in# c$�.t/ in 
t$e 	n/,i.�tion �uide "o. )o.e #uid�nce on 
coo' ti)e/ �nd te),e.�tu.e/ċ

To turn on the unit, plug the power cord into an outlet and press the Power button. The unit will 
automatically shut off after 10 minutes of inactivity.

Whole Roast

1   �.e// t$e B����
 �utton �nd tu.n di�l until 
����� ����� illu)in�te/ċ �$e de"�ult ti)e 
�nd te),e.�tu.e /ettin#/ 3ill di/,l�5ċ �.e// 
t$e B����
 �utton �#�in to con"i.) t$e 
����� ����� /electionċ

2   �.e// t$e �	
� �uttonČ t$en tu.n t$e di�l to 
/elect � coo' ti)e u, to ą $ou./ċ �.e// t$e 
�	
� �utton �#�in to con"i.) ti)e /electionċ

3   �.e// t$e ��
� �uttonČ t$en tu.n t$e di�l 
to /elect � te),e.�tu.e �et3een ĂĆĀł� 
�nd ąĆĀł�ċ �.e// t$e ��
� �utton �#�in to 
con"i.) te),e.�tu.e /electionċ

4  �.e// �����ĥ���� di�l to �e#in ,.e$e�tin#ċ
5  �l�ce in#.edient/ di.ectl5 on /$eet ,�nċ 

�$en t$e unit �ee,/ to /i#ni"5 it $�/ 
,.e$e�tedČ i))edi�tel5 ,l�ce /$eet ,�n on 
t$e 3i.e .�c' on le2el ā in t$e �otto) o2enċ 
�lo/e o2en doo.ċ 

6   �$en coo' ti)e i/ co),leteČ t$e unit 3ill 
�ee, �nd �N� 3ill �,,e�. on t$e di/,l�5ċ

NOTE: 	" coo'in# "o. ā $ou. o. le//Č t$e cloc' 
3ill count do3n �5 )inute/ �nd /econd/ċ 	"
coo'in# "o. )o.e t$�n ā $ou.Č t$e cloc' 3ill
count do3n �5 $ou./ �nd )inute/ċ

NOTE: �ood coo'/ "�/te. 3$en u/in# t$e 
�$ole �o�/t "unctionČ /o .e"e. to coo'in# 
c$�.t/ in t$e 	n/,i.�tion �uide "o. )o.e 
#uid�nce on coo' ti)e/ �nd te),e.�tu.e/ċ

NOTE: �$e ti)e. 3ill /t�.t countin# do3n �/ 
/oon �/ t$e unit $�/ ,.e$e�tedċ 	" in#.edient/ 
�.e not .e�d5 to #o into t$e o2enČ /i),l5 ,.e// 
t$e �	
� �utton �nd tu.n t$e di�l to �dd )o.e 
ti)eċ

BOTTOM OVEN FUNCTIONS

NOTE: �$en u/in# onl5 �otto) o2en 3it$ $i#$ġ
)oi/tu.e "ood/ (li'e ".o6en "ood/)Č it i/ no.)�l 
to /ee conden/�tion in t$e to,ġo2en 3indo3ċ

To turn on the unit, plug the power cord into an outlet and press the Power button. The unit will 
automatically shut off after 10 minutes of inactivity.

NOTE: �$e ti)e. 3ill /t�.t countin# do3n �/ 
/oon �/ t$e unit $�/ ,.e$e�tedċ 	" in#.edient/ �.e 
not .e�d5 to #o into t$e o2enČ /i),l5 ,.e// t$e 
�	
� �utton �nd tu.n di�l to �dd )o.e ti)eċ

Reheat

1   �.e// t$e ��� �utton �nd tu.n di�l until 
������ illu)in�te/ċ �.e// t$e ��� �utton 
�#�in to con"i.) t$e ������ /electionċ

2   �.e// t$e �	
�ĥ��	��� �uttonČ t$en tu.n t$e 
di�l to /elect � .e$e�t ti)e u, to ą $ou./ċ 
�.e// t$e �	
�ĥ��	��� �utton �#�in to 
con"i.) ti)e /electionċ

3   �.e// t$e ��
�ĥ����� �uttonČ t$en tu.n t$e 
di�l to /elect � te),e.�tu.e �et3een āĀĀł� 
�nd ąĆĀł�ċ �.e// t$e ��
�ĥ����� �utton 
�#�in to con"i.) te),e.�tu.e /electionċ

4   �l�ce "ood on t$e /$eet ,�n o. in �n o2enġ
/�"e cont�ine. �nd ,l�ce t$e ,�n o. cont�ine. 
on t$e 3i.e .�c' on le2el ă in t$e to, o2enċ 
�lo/e o2en doo. �nd ,.e// �����ĥ���� di�l 
to �e#in .e$e�tin#ċ

5   �$en .e$e�tin# ti)e i/ co),leteČ t$e unit 3ill 
�ee, �nd �N� 3ill �,,e�. on t$e di/,l�5ċ

Keep Warm

1   �.e// t$e ��� �utton �nd tu.n di�l until 
���� ���
 illu)in�te/ċ �$e de"�ult ti)e 
�nd te),e.�tu.e/ /ettin#/ 3ill di/,l�5ċ �.e// 
t$e ��� �utton �#�in to con"i.) t$e ���� 
���
 /electionċ

2   �.e// t$e �	
�ĥ��	��� �utton �nd tu.n t$e 
di�l to /elect � ti)e u, to Ă $ou./ċ �.e// t$e 
�	
�ĥ��	��� �utton �#�in to con"i.) ti)e 
/electionċ

3   �l�ce "ood on t$e /$eet ,�n o. in �n o2enġ/�"e 
cont�ine. �nd ,l�ce t$e ,�n o. cont�ine. on 
t$e 3i.e .�c' on le2el ă in t$e to, o2enċ �lo/e 
o2en doo. �nd ,.e// �����ĥ���� di�l to
�e#in 3�.)in#ċ

4  �$en 3�.)in# ti)e i/ co),leteČ t$e unit 3ill 
�ee, �nd �N� 3ill �,,e�. on t$e di/,l�5ċ

NOTE: �$e �ee, ��.) "unction i/ not 
included on �ll )odel/ċ

NOTE: �nit doe/ not ,.e$e�t in �ee, ��.) 
)odeċ

NOTE: �$e.e i/ no te),e.�tu.e /election 
�2�il��le "o. t$e �ee, ��.) "unctionċ

USING YOUR FOODI® DOUBLE OVEN – CONT.

NOTE: 	" coo'in# "o. ā $ou. o. le//Č t$e cloc' 
3ill count do3n �5 )inute/ �nd /econd/ċ 	"
coo'in# "o. )o.e t$�n ā $ou.Č t$e cloc' 3ill
count do3n �5 $ou./ �nd )inute/

NOTE: �$e �e$e�t "unction i/ not included on 
�ll )odel/ċ

NOTE: �nit doe/ not ,.e$e�t in �e$e�t )odeċ



Air Fry

1 �.e// t$e B����
 �utton �nd tu.n di�l until 
�	� ��� illu)in�te/ċ �$e de"�ult ti)e �nd 
te),e.�tu.e /ettin#/ 3ill di/,l�5ċ �.e// t$e 
B����
 �utton �#�in to con"i.) t$e �	� 
��� /electionċ 

2   �.e// t$e �	
� �uttonČ t$en tu.n t$e di�l to 
/elect � coo' ti)e u, to ą $ou./ċ �.e// t$e 
�	
� �utton �#�in to con"i.) ti)e /electionċ

3   �$en ,.e// t$e ��
� �uttonČ t$en tu.n t$e 
di�l to /elect � te),e.�tu.e �et3een ĂĆĀ°� 
�nd ąĆĀ°�ċ �.e// t$e ��
� �utton �#�in to 
con"i.) te),e.�tu.e /electionċ

4 �.e// �����ĥ���� di�l to �e#in ,.e$e�tin#ċ

5  �l�ce in#.edient/ in t$e �i. ".5 ��/'etċ �$en 
t$e unit �ee,/ to /i#ni"5 it $�/ ,.e$e�tedČ 
i))edi�tel5 ,l�ce t$e ��/'et on t$e 3i.e .�c' 
on le2el Ă in t$e �otto) o2enċ 	" in#.edient/ 
�.e "�tt5Č oil5Č o. )�.in�tedČ ,l�ce t$e /$eet 
,�n on t$e 3i.e .�c' on le2el ā in t$e �otto) 
o2enċ �lo/e o2en doo.ċ

6  �$en coo' ti)e i/ co),leteČ t$e unit 3ill 
�ee, �nd �N� 3ill �,,e�. on t$e di/,l�5ċ

Convection Bake

1   �.e// t$e B����
 �utton �nd tu.n di�l until 
��N�ċ B��� illu)in�te/ċ �$e de"�ult ti)e 
�nd te),e.�tu.e /ettin#/ 3ill di/,l�5ċ �.e// 
t$e B����
 �utton �#�in to con"i.) t$e 
��N�ċ B��� /electionċ

2   �.e// t$e �	
� �uttonČ t$en tu.n t$e di�l to 
/elect � coo' ti)e u, to ą $ou./ċ �.e// t$e 
�	
� �utton �#�in to con"i.) ti)e /electionċ

3  �.e// t$e ��
� �utton �nd tu.n t$e di�l to 
/elect � te),e.�tu.e �et3een āĉĀł� �nd 
ąĆĀł�ċ �.e// t$e ��
� �utton �#�in to 
con"i.) te),e.�tu.e /electionċ

4  �.e// �����ĥ���� to �e#in ,.e$e�tin#ċ
5  �l�ce in#.edient/ on t$e /$eet ,�nČ c�'e ,�nČ 

o. c�//e.ole di/$ċ �$en t$e unit �ee,/ to
/i#ni"5 it $�/ ,.e$e�tedČ i))edi�tel5 ,l�ce
t$e /$eet ,�n on t$e 3i.e .�c' on le2el ā in t$e
�otto) o2enċ �lo/e o2en doo.ċ

6   �$en coo' ti)e i/ co),leteČ t$e unit 3ill 
�ee, �nd �N� 3ill �,,e�. on t$e di/,l�5ċ

Pizza

1   �.e// t$e B����
 �utton �nd tu.n di�l until �	��� 
illu)in�te/ċ �$e de"�ult ti)e �nd te),e.�tu.e 
/ettin# 3ill di/,l�5ċ �.e// t$e B����
 �utton 
�#�in to con"i.) t$e �	��� /electionċ

2   �.e// t$e �	
� �uttonČ t$en tu.n t$e di�l to 
/elect � coo' ti)e u, to ą $ou./ċ �.e// t$e 
�	
� �utton �#�in to con"i.) ti)e /electionċ

3   �.e// t$e ��
� �uttonČ t$en tu.n t$e di�l 
to /elect � te),e.�tu.e �et3een āĉĀł� �nd 
ąĆĀł�ċ �.e// t$e ��
� �utton �#�in to con"i.) 
te),e.�tu.e /electionċ

4   �l�ce ,i66� on t$e /$eet ,�n o. di.ectl5 on t$e 
3i.e .�c' on le2el Ă in t$e �otto) o2enċ �lo/e 
o2en doo. �nd ,.e// �����ĥ���� di�l to �e#in 
coo'in#ċ

5   �$en coo' ti)e i/ co),leteČ t$e unit 3ill �ee, 
�nd �N� 3ill �,,e�. on t$e di/,l�5ċ 

Dehydrate

1  �.e// t$e B����
 �utton �nd tu.n di�l until 
��������� illu)in�te/ċ �$e de"�ult ti)e 
�nd te),e.�tu.e /ettin#/ 3ill di/,l�5ċ �.e// 
t$e B����
 �utton �#�in to con"i.) t$e 
��������� /electionċ

2  �.e// t$e �	
� �uttonČ t$en tu.n t$e di�l to 
/elect � de$5d.�te ti)e u, to Ăą $ou./ċ �.e// t$e 
�	
� �utton �#�in to con"i.) ti)e /electionċ

3 �.e// ��
� �uttonČ t$en tu.n t$e di�l to /elect � 
te),e.�tu.e �et3een ĉĆł� �nd ĂĀĀł�ċ �.e// ��
� 
�utton �#�in to con"i.) te),e.�tu.e /electionċ

4  �l�ce in#.edient/ in t$e �i. ".5 ��/'et on le2el Ă 
in t$e �otto) o2enċ �lo/e o2en doo. �nd ,.e// 
�����ĥ���� di�l to �e#in coo'in#ċ

5   �$en de$5d.�tin# ti)e i/ co),leteČ t$e unit 
3ill �ee, �nd �N� 3ill �,,e�. on t$e di/,l�5ċ

NOTE: �u.c$�/e �ddition�l de$5d.�te �cce//o.5 
to de$5d.�te on t3o le2el/ �t one ti)eċ

NOTE: �o. �e/t .e/ult/Č l�5 in#.edient/ "l�t in 
� /in#le l�5e.ċ

NOTE: �nit doe/ not ,.e$e�t in �e$5d.�te )odeċ

NOTE: �nit doe/ not ,.e$e�t in �i66� )odeċ

NOTE: �$e ti)e. 3ill /t�.t countin# do3n �/ 
/oon �/ t$e unit $�/ ,.e$e�tedċ 	" in#.edient/ �.e 
not .e�d5 to #o into t$e o2enČ /i),l5 ,.e// t$e 
�	
� �utton �nd tu.n di�l to �dd )o.e ti)eċ

NOTE: �ood coo'/ "�/te. 3$en u/in# t$e �i. 
�.5 "unctionċ �e"e. to �i. �.5 �$�.t in t$e 
	n/,i.�tion �uide "o. )o.e #uid�nce on coo' 
ti)e/ �nd te),e.�tu.e/ċ

To turn on the unit, plug the power cord into an outlet and press the Power button. The unit will 
automatically shut off after 10 minutes of inactivity.

NOTE: 	" coo'in# "o. ā $ou. o. le//Č t$e cloc' 
3ill count do3n �5 )inute/ �nd /econd/ċ 	"
coo'in# "o. )o.e t$�n ā $ou.Č t$e cloc' 3ill
count do3n �5 $ou./ �nd )inute/ċ

USING YOUR FOODI® DOUBLE OVEN – CONT.

EVERYDAY CLEANING

�$e unit /$ould �e cle�ned t$o.ou#$l5 �"te. 
e2e.5 u/eċ

1  �n,lu# t$e unit ".o) t$e outlet �nd �llo3 it 
to cool do3n �e"o.e cle�nin#ċ

2  �),t5 c.u)� t.�5 �5 /lidin# it out o" t$e 
o2enċ �$e c.u)� t.�5 c�n "it in �ot$ t$e to,
�nd �otto) o2en/ċ

3  �"te. e2e.5 u/eČ 3i,e �3�5 �n5 "ood /,l�tte. 
on t$e inte.io. 3�ll/ �nd #l�// doo. o" t$e 
unit 3it$ � /o"tČ d�), /,on#eċ

4  �o cle�n t$e e4te.io. o" t$e )�in unit �nd t$e 
cont.ol ,�nelČ 3i,e t$e) cle�n 3it$ � d�), 
clot$ċ � nonġ��.�/i2e li-uid cle�n/e. o. 
)ild /,.�5 /olution )�5 �e u/edċ �,,l5 t$e 
cle�n/e. to t$e /,on#eČ not t$e o2en /u."�ceČ 
�e"o.e cle�nin#ċ

5  �$en u/in# �cce//o.ie/Č 3e .eco))end 
#.e�/in# t$e) 3it$ .eco))ended coo'in# 
oilČ o. co2e.in# t$e) 3it$ ,�.c$)ent ,�,e. 
o. �lu)inu) "oil �e"o.e ,l�cin# "ood on to,ċ

DEEP CLEANING

1  �n,lu# t$e unit ".o) t$e outlet �nd �llo3 it 
to cool do3n �e"o.e cle�nin#ċ

2  �e)o2e �ll �cce//o.ie/ ".o) t$e unitČ 
includin# t$e c.u)� t.�5Č �nd 3�/$ 
/e,�.�tel5ċ �/e � nonġ��.�/i2e cle�nin# �.u/$ 
to )o.e t$o.ou#$l5 3�/$ t$e �i. ".5 ��/'etċ 
�cce//o.ie/ �.e $�ndġ3�/$ .eco))endedċ 
�$e �i. ".5 ��/'et �nd 3i.e .�c'/ c�n �e ,ut 
in t$e di/$3�/$e.Č �ut )�5 3e�. )o.e -uic'l5 
o2e. ti)eċ DO NOT ,l�ce /$eet ,�n o. c.u)�
t.�5 in t$e di/$3�/$e.ċ

3  �/e 3�.)Č /o�,5 3�te. �nd � /o"t clot$ 
to 3�/$ t$e o2enĚ/ inte.io. �nd #l�// doo.Č 
DO NOT u/e ��.�/i2e cle�ne./Č /c.u��in# 
�.u/$e/Č o. c$e)ic�l cle�ne./Č �/ t$e5 3ill 
d�)�#e t$e o2enċ

CAUTION: NEVER ,ut t$e )�in unit in t$e 
di/$3�/$e. o. i))e./e it in 3�te. o. �n5 
ot$e. li-uidċ

4  �o .e)o2e tou#$ #.e�/eČ let /$eet ,�n /o�' 
o2e.ni#$t in 3�.)Č /o�,5 3�te.Č t$en 3�/$
3it$ � nonġ��.�/i2e /,on#e o. �.u/$ċ

5  �$o.ou#$l5 d.5 �ll ,�.t/ �e"o.e ,l�cin# t$e) 
��c' in t$e o2enċ

CLEANING & MAINTENANCE

NOTE: �),t5 c.u)� t.�5 ".e-uentl5ċ ��ndġ
3�/$ 3$en nece//�.5ċ

IMPORTANT: �l�ce c.u)� t.�5 �elo3 lo3e. 
$e�tin# ele)ent/ in t$e to, o. �t t$e 2e.5 
�otto) o" t$e �otto) o2enċ DO NOT /lide 
into �n5 .�c' ,o/ition/ċ

NOTE: �$en u/in# ,�.c$)ent ,�,e. o. 
�lu)inu) "oilČ cut to /i6e o" �cce//o.5ċ �$e 
,�.c$)ent ,�,e. o. �lu)inu) "oil /$ould 
not touc$ �n5 o" t$e $e�tin# ele)ent/ o. t$e 
in/ide o2en 3�ll/ �/ it could c�u/e /)o'eċ 
DO NOT u/e ,�.c$)ent ,�,e. 3it$ t$e 
B.oil "unction o. �t te),e.�tu.e/ ��o2e t$e 
,�.c$)ent )�nu"�ctu.e.Ě/ .eco))end�tion/ċ

NOTE: �$e ti)e. 3ill /t�.t countin# do3n �/ 
/oon �/ t$e unit $�/ ,.e$e�tedċ 	" in#.edient/ 
�.e not .e�d5 to #o into t$e o2enČ /i),l5 ,.e// 
t$e �	
� �utton to �dd )o.e ti)eċ

�$e i)�#e /$o3n $e.e i/ "o. illu/t.�ti2e ,u.,o/e/ onl5 �nd )�5 �e /u�&ect to c$�n#eċ



TROUBLESHOOTING & FAQ

ERROR MESSAGES
“Er0,” “Er1,” “Er2,” “Er3,” “Er4,” “Er5,” or “Er6”
�u.n o"" t$e unit �nd cont�ct � /e.2ice cente.ċ 

FAQ 
Why won’t the oven turn on?
đ 
�'e /u.e t$e ,o3e. co.d i/ /ecu.el5 ,lu##ed into t$e outletċ
đ 	n/e.t t$e ,o3e. co.d into � di""e.ent outletċ
đ �.e// t$e �o3e. �uttonċ
đ �ont�ct licen/ed elect.ici�n i" � "�ult5 outlet i/ /u/,ectedċ

Can I use the sheet pan instead of the air fry basket with the Air Fry function?
đ �e/Č �ut c.i/,ine// .e/ult/ )�5 2�.5ċ

Do I need to adjust the cook times and temperatures of traditional oven recipes?
đ �o. �e/t .e/ult/Č 'ee, �n e5e out on 5ou. "ood 3$ile coo'in#ċ �e"e. to coo' c$�.t/ in t$e 
	n/,i.�tion

�uide "o. )o.e #uid�nce on coo' ti)e/ �nd te),e.�tu.e/ċ

Can I restore the unit to its default settings?
đ �$e o2en 3ill .e)e)�e. t$e l�/t /ettin# u/ed "o. e�c$ "unctionČ e2en i" 5ou un,lu# itċ �o .e/to.e t$e

o2enĚ/ de"�ult /ettin#/ "o. e�c$ "unctionČ ,.e// t$e ��
�ĥ����� �nd �	
�ĥ��	��� �utton/ �nd tu.n
t$e di�l /i)ult�neou/l5 "o. Ć /econd/ċ

Why do the heating elements appear to be turning on and off?
đ �$i/ i/ no.)�lċ �$e o2en i/ de/i#ned to cont.ol te),e.�tu.e ,.eci/el5 "o. e2e.5 "unction �5 �d&u/tin#

t$e $e�tin# ele)ent/Ě ,o3e. le2el/ċ

Why does the oven have a different temperature reading with an external thermometer?
đ �on2ection o2en/ ci.cul�te �i. di""e.entl5 t$�n t.�dition�l o2en/Č /o 3$en t$e doo. i/ o,enČ )o.e $e�t

3ill e/c�,eċ �$i/ )�5 �""ect �n5 e4te.n�l te),e.�tu.e .e�din# o" t$e unitĚ/ inte.io. te),e.�tu.eċ
đ   �ince t$i/ i/ � con2ection o2enČ it c�n coo' )o.e -uic'l5 t$�n � t.�dition�l o2enċ �on2ection coo'in# 

include/ � "�n t$�t $el,/ /,eed u, coo' ti)e �5 ci.cul�tin# $ot �i. �nd c�n �""ect te),e.�tu.e/ 3it$in 
t$e c�2it5ċ �$e ti)e it t�'e/ t$e unit to $e�t u, to t$e /et te),e.�tu.e 3ill 2�.5 ��/ed on t$e �)ount 
o" "ood �ein# coo'edČ t$e "unction �ein# u/edČ �nd t$e coo' te),e.�tu.e �nd ti)eċ �$e o2en "e�tu.e/ 
�n �l#o.it$) t$�t en/u.e/ te),e.�tu.e �nd ti)e /ettin#/ 3o.' 3it$ )o/t t.�dition�l o2en .eci,e/ċ �/ � 
.e/ultČ t$e te),e.�tu.e in/ide t$e o2en )�5 di""e. ".o) t$e /et te),e.�tu.eċ �$i/ doe/ not i),�ct coo'in# 
-u�lit5ċ �e"e. to t$e 	n/,i.�tion �uide to le�.n )o.e ��out .eco))ended coo' ti)e/ �nd te),e.�tu.e/ċ

Why is the oven not fully preheated when the preheat cycle is completed?
đ �u.in# ,.e$e�tin#Č t$e unit 3ill not .e�c$ t$e intended coo' te),e.�tu.eČ �ut it 3ill ,.e$e�t to � le2el

t$�t 3ill /t�.t coo'in# 5ou. in#.edient/ċ �/ t$e coo' c5cle continue/Č t$e o2en 3ill continue to $e�t u,
�nd coo' 5ou. "ood to donene//ċ 	t )�5 t�'e u, to āĀ )inute/ "o. t$e unit to .e�c$ t$e intended coo'
te),e.�tu.eċ �$i/ doe/ not �""ect t$e coo'in# -u�lit5 o" )o/t .eci,e/ċ

Why is steam coming out from the oven door?
đ �$i/ i/ no.)�lċ �ood/ 3it$ � $i#$ )oi/tu.e content )�5 .ele�/e /te�) �.ound t$e doo.ċ

Why is water dripping onto the counter from under the door? 
đ �$i/ i/ no.)�lċ �$e conden/�tion c.e�ted �5 "ood/ 3it$ � $i#$ )oi/tu.e content

(/uc$ �/ ".o6en "ood/) )�5 .un do3n t$e in/ide o" t$e doo. �nd d.i, onto t$e counte.ċ

Why is the oven generating smoke? 
đ 	t i/ $i#$l5 .eco))ended to cle�n �ll �cce//o.ie/ �nd t$e in/ide o" t$e o2en �"te. e�c$ u/e to ,.e2ent

#.e�/e �uildu, t$�t c�n c�u/e /)o'eċ
đ �n/u.e 5ou �.e u/in# t$e /$eet ,�n 3$en coo'in# �ll #.e�/5 "ood/Č o. 3$en u/in# �i. �.5Č �i. �o�/tČ

o. �$ole �o�/t "unction/ċ
đ 	" ,.o�le) ,e./i/t/Č .un � �o�/t c5cle on /$�de Ĉ 3it$ �cce//o.ie/ .e)o2edĎ t$i/ 3ill �u.n o"" �n5

�ddition�l #.e�/e on t$e $e�tin# ele)ent/ t$�t �.e c�u/in# /)o'eċ

How can I clean the sheet pan?
đ �o. /tuc'ġon "oodČ let t$e /$eet ,�n /o�' �e"o.e cle�nin#ċ
đ �ine t$e /$eet ,�n 3it$ �lu)inu) "oil o. ,�.c$)ent ,�,e. 3$en coo'in# to )�'e cle�nu, e�/ie.ċ

Why did a circuit breaker trip while using the oven? 
đ �$e unit u/e/ āĉĀĀ 3�tt/ o" ,o3e.Č /o it )u/t �e ,lu##ed into �n outlet on � āĆġ�), ci.cuit �.e�'e.ċ 	t i/

�l/o i),o.t�nt t$�t t$e unit �e t$e onl5 �,,li�nce ,lu##ed into �n outlet 3$en in u/eċ �o �2oid t.i,,in#
� �.e�'e.Č )�'e /u.e t$e unit i/ t$e onl5 �,,li�nce ,lu##ed into �n outlet on � āĆġ�), �.e�'e.ċ

Why does the oven sound like it is still running even though the power is off?
đ �$e coolin# "�n )�5 continue to .un e2en �"te. t$e unit $�/ �een tu.ned o""ċ �$i/ i/ � no.)�l "unction

�nd /$ould not �e � /ou.ce o" conce.nċ �$e coolin# "�n 3ill /to, �"te. t$e te),e.�tu.e o" t$e unit
.e�c$e/ �elo3 ĊĆł� (ăĆł�)ċ
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