EXTRA-LARGE 7-QUART

360° CLEAR VIEW AIR FRYER
USER GUIDE
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IMPORTANT
SAFEGUARDS

Whe

n using an electrical appliance, especially

when children are present, basic safety
recautions should always be taken,

inclu

1.
2.

3.

10

11.
12.

ding the following:

Read all instructions before using.
Never touch the inside of the appliance or
other hot surfaces during operation.

Use protection when touching exterior
hot surfaces.

. To protect against electrical shock, never

immerse the housing in water, rinse housing
under the tap, or let other liquids enter the
appliance.

. Only operate the appliance on a flat, even and

stable surface.

. Always put the foods to be fried in the frying

drawer to prevent them from coming in direct
contact with the heating elements.

. Do not cover the air inlet and the air outlet

openings while the appliance is operating.

. Do not fill the pan with oil as this may cause a

fire hazard.

. Turn the unit off and unplug from outlet when

not in use and before cleaning. Allow approx.

30 minutes 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.

Do not use outdoors.

Do not plug in the appliance or operate the

control panel with wet hands.

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

. To disconnect, press and hold the power
button until the appliance switch to stand-by
mode, then unplug from outlet.

. Do not use appliance for other than
infended use.

. Do not let the appliance operate unattended.

. Do not clean with metal scouring pads. Pieces
can break off the pad and touch electrical
parts, creating risk of electric shock.

. Oversize foods and metal utensils must not
be inserted into the anliance, as they may
create a fire or risk of electric shock.

20.

21.

22.

23.

24.

25.

26.

. A fire may occur if the appliance

is covered or touching flammable
materials including curtains, draperies,
walls and the like, when in operation.
Do not store any item on top of or
touching the unit when in operation.
Leave at least 4 inches (10 cm) free
space on the back and sides of the
appliance.

Do not place any of the following
materials in the appliance: paper,
cardboard, plastic, and the like.

Do not cover any part of this appliance
with metal foil. This will cause
overheating of the appliance.

During hot air frying, hot steam

is released through the air outlet
openings. Keep Ecnds and face at a
safe distance from the steam and from
the air outlet openings. Also, be careful
of hot steam and air when you remove
the tray from the appliance.

Immediately unplug the appliance if
you see dark smoke coming out of

the appliance. Wait for the smoke
emissions to stop before you remove the
container from the appliance.

This appliance is not intended for use
by persons (including children) with
reduced physical, sensory or mental
capabilities, or lack of experience
and knowledge, unless they have
been given supervision or instruction
concerning use of the appliance by a
person responsible for tﬁeir safety.

Children should be supervised to
ensure that they do not play with the
appliance. Supervision is also required
when appliance is used by or near

children.

Smoke can be detected when cookin
greasy food. Please stop cooking an
remove the extra oil in a safe manner
and without coming into direct contact
with the oil.

CAUTION

This is an air fryer that works on hot air.

Do not fill the frying drawer with oil, frying
fat or any other liquid. Do not touch a hot
surface, use the handles. Remove the hot tray
with oven-safe gloves. This appliance is for
household use only.
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SHORT CORD
INSTRUCTIONS

A short power supply cord is provided to
reduce tﬁe hazards resulting gr)om becoming
entangled in or tripping over a longer cord.
Longer extension cords may be used if

care is exercised. If a long extension cord

is used, the marked electrical rating of the
extension cord should be at least as great

as the electrical rating of the appliance, and
the longer cord should be arranged so that it
will not drape over the countertop or tabletop
where it can be pulled on by chirc)iren or
animals or tripped over. If the appliance is of
the grounded type, the extension cord should
be a grounding 3-wire cord.

GROUNDING
INSTRUCTIONS

This appliance must be grounded while in
use to protect the operator from electrical
shock. The appliance is equipped with a
3-conductor cord and a 3-prong grounding
type plugi to fit the proper groundingtype
receptacle.

SAVE THESE
INSTRUCTIONS

Please read and keep these instructions
readily available. These instructions will
help you use your 7QT Clear View Air
Fryer properly, so that you will achieve
optimal results.

NOTICE

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.

FOR
HOUSEHOLD
USE ONLY

NOT
INTENDED FOR
COMMERCIAL
USE
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HEALTHY
COOKING
STARTS WITH
GREENPAN

Since inventing healthy ceramic nonstick
in 2007, we've dedicated ourselves to
unique advances that make cooking
better for everyone. From healthy ceramic
nonstick cookware to revolutionary home
appliances, our groundbreaking designs
deliver remarkable performance so you
can focus on the flavor. Enjoy!
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BEFORE FIRST USE CONTROL

* Remove all packaging, and various accessories on
the inside and outside of the appliance and check
that all items have been received in good condition
or check for any defects.

e Tear up all plastic bags, if any, and dispose of
properly as they can pose a suffocation or choking
risk to children.

* Hand wash and thoroughly dry the removable parts.

* When using the air fryer for the first time, you
may notice smoke or a slight odor for the ?ilrsf few
minutes of cooking. This is normal. It can come from
protective substance or oil on the heating elements
that may have been used for packing and shipping.
Ensure the room is well ventilated.

e Slide the tray into the appliance until it
clicks into place.

PARTS

Remove all packaging, and
various accessories on the inside
and outside of the appliance and
check that all items have been
received in good condition or
check for any defects.

1. Air Fryer Body

2. Air Fryer Drawer

3. See Through Window

4. Ceramic Nonstick
Coated Air Fry Tray

1. Hold the top of the body with one hand. Use an
oven glove if needed.

2. Grip the drawer handle with the other hand.

3. Slide the drawer out of the body. Warning! After
cooking: Rest the tray on a heat-resistant mat,
as the drawer is hot.

PANEL

Power Button
Press long to switch on the appliance.
A red light indicates the appliance is
p|uggec?in and a white light indicates
it's working.

. Menu Button
Button fo select a pre-set recipe (keep
on pressing the button until you reach
the recipe you want).

. Start & Pause Button
Button to start & pause a program.
The button lights up when the
appliance is switched on.

4. Delay Button

Delay function, can be adjusted
from 10 minutes to 15 hours.
. Temperature & Time
Switch Button
Press to adjust temperature or fime.
Plus & Minus Button
Press lightly to adjust slowly, press
long for quick adjustment.

7. Preheat Button

Preheat for 3 minutes, the appliance
will beep after preheating is done.

8. Shake Reminder
When this button lights up,}you
need to shake or turn your food

9. Keep Warm Button
Press to keep the food warm at
140°F-158°F (60-70°C), choose

the desired time.

10. Display Screen

Time/temperature display.

11. Light Button

Press to turn on the interior light of the
Clear View Air Fryer for easy viewing.

Keep
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OPERATION

1. The appliance beeps after every touch.

2. The power button light will be red when
the oﬁplionce is plugged in. Press once to
switch on the appliance, the light turns to
white. Press for 3 seconds to s%u’r off the
appliance.

3. Temperature & Time Switch Button
for time or temperature adjustment. Press
once, the button will blink 5 times. Press
Plus Button once fo increase with 10°F
intervals. Press long for quick adjustment
(without beep sound). Maximum temperature
is 400°F, maximum time is 60 minutes. Press
Minus Button once to decrease with 10°F
intervals. Press long for quick adjustment
(without beep sound). Minimum temperature
is 80°F, minimum time is 1 minute. After
setting the time & temperature, press the
start/stop icon to start the program. If
there is no action, the appliance will start
automatically.

4. Keep Warm Button, set by default at
130°F and 15 minutes. Press Temperature
& Time Switch Button to adjust
temperature and time. Use + & - to increase
or decrease by 10°F or 1 minute infervals.
Maximum range for time is 60 minutes.

5. Delay Button, set by default at 90
minutes, can be adjusted from 10-900
minutes. Adjustment with + & -. Press once to
increase or decrease by 10 minutes, press
long for 30 minutes. Press Recipe Button
to select a recipe, press Delay Button to
adjust the time, and press Delay Button
again to start. To cancel the DELAY request,
press Delay Button to pause and press
Menu Button one more time to cancel.

6. Pre-set “shake function” for several settings.

7. Menu Button, press fo select a recipe.
Press Start & Pause Button to start the
program.

8. Preheat Button, default setting is 3
minutes at 400°F. When finished, READY
will glow on the display and the appliance
will beep 3 times. To stop preheating, press
the Preheat Button again.

NOTE: Default cooking times and
temperatures are for non-frozen food.
When using frozen food, please adjust the
temperature and time per your preference.

USE

1. Time Control
When the program starts, the timer will start to
countdown, numbers on the display indicate
the remaining time. When it reaches zero, the
air fryer will stop working. When temperature
is over 212°F, the fan will continue working
for another 20 seconds. Then the fan will
turn off and the appliance shuts off with 5
beep sounds.

2. Temperature Control
When the set temperature is reached,
the appliance stops heating. The heating
system will turn on and off to keep your set
temperature.

3. Temperature Overheat Protection
When temperature is over 500°F, the
appliance will stop heating, and “E4" will
appear on the display witE 3 beep sounds. The
fan will keep working for 20 seconds to cool
down the appliance.

4. Forced Shutdown Function
To shut down the appliance, press long on the
power button. All lights will turn off and the
power light will turn to red.

QUICK TIPS

Check food a few minutes before cook time
completes and cook a little longer if not to the
desired doneness.

e Always make sure meats reach their food safe
temperature before eating.

e Air fryers perform similar to ovens; follow oven
instructions on item packaging or recipe if Air
Fryer instructions are not included.

e Food that can be prepared in an oven can also
be prepared in the air fryer.

® Preheating the air fryer before adding food will
generally deliver the best results.

® When cooking multiple batches in a row, only
preheat before the first batch.

e Turning or tossingLfood halfway through cook
time will deliver the best results. The shaker
reminder will notify you when that is needed.

® Do not cook foods that will produce a large
amount of grease in the air fryer.
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AIR FRY PRESET GUIDE

Preset Default Cooking Time Default Temperature Shake Reminder
Air Fry 10 350°F Yes
Fries 20 400°F Yes
Wings 22 380°F Yes
Roast 40 360°F Yes
Bake 15 360°F No
Steak 12 360°F Yes
Seafood 15 360°F Yes
Bacon 5 360°F No
Vegetables 10 300°F Yes
Reheat 20 400°F Yes
Defrost 20 90°F Yes

NOTE: Air Frying doesn't require oil, but a light coating can enhance browning and crispiness.

CLEANING &
MAINTENANCE

IMPORTANT: Before cleaning any part, be sure

the air fryer is switched off, unplugged, and cool.

It is important that you clean the entire appliance
after each use to prevent accumulation of grease
and to avoid unpleasant odors.

IMPORTANT: Do not immerse the appliance,
power cord or plug in any liquid.

Wash the tray and frying drawer in warm to hot
soapy water. Rinse and dry thoroughly.

If any food is stuck between the openings of the
frying drawer, soak in warm to hot soapy water
before cleaning. Use a sponge or soft cleanin
brush to remove stains. Rinse and dry thorougﬁly.
Roughly wipe the interior of the body to remove
any crumb or residue, but NOT the heating
elements at the top.

Exterior surfaces Clean the exterior with a
damp cloth or sponge. Dry thoroughly.

NOTE:

® Do not use any abrasive material or
sharp utensils to clean the air fryer or
any of its parts.

e Allow all parts and surfaces to dry
thoroughly before using the
appliance again.

STORAGE

Do not store the air fryer with metal
utensils or sharp items, as this mo}l lead
to scratches or damage to the surface.

Always ensure your air fryer is clean
and dry before storing it. Store your
air fryer carefully.
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LIMITED WARRANTY

GreenPan Electrics are covered by a limited
warranty against defects in materials and
workmanship, beginning on the date of purchase
and lasting E)r two years. If your GreenPan
Electrics product has a defect during the warranty
period, 'I%e Cookware Company (USA), LLC

will either repair or replace the product. Further
information on the warranty claim process,
exclusions from warranty coverage, and other
terms can be found in the complete limited
warranty for this product, available online at
greenpan.us/warranty.

TERMS OF SALE;
ARBITRATION

The terms on which The Cookware Compan
(USA), LLC sells GreenPan Electrics are ovoirob|e
online at greenpan.us/pages/terms of-sale

(the “Terms”). Tﬁe Terms contain very important
information regarding your rights and obligations,
as well as conditions, limitations, and exclusions
that may apply to you. Please read them carefully.

In particular, the Terms provide that, by your
purchase of this product, you and The Cookware
Company (USA), LLC are agreeing to give up
any rights to litigate in a court or gefore a jury, or
to parficipate in a class action or representative
action with respect to a claim. Other rights that
you would have if you went to court may also be
unavailable or limited in arbitration. Any claim,
dispute, or controversy between you and The
Cookware Company (USA), LLC arising from or
relating in any way to your purchase of products
or services will be resolved exclusively and finally
by binding arbitration.

The arbitration will be administered by the
American Arbitration Association (“AAA”) in
accordance with the Consumer Arbitration

Rules (the “AAA Rules”) then in effect, except as
modified hereby. (The AAA Rules are available

at adr.org or by calling the AAA at 1-800-778-
7879.) The Federal Ar%iircﬁon Act will govern the
interpretation and enforcement of this arbitration
and waiver provision.

The Cookware Company ‘USA), LLC will be
responsible for the AAA filing fee of any such
proceeding. Other than your right to pursue a

claim in small claims court, as described in the
Terms, the arbitrator will have exclusive authority
to resolve any dispute relating to arbitrability
and/or enforceability of this arbitration provision,
including any unconscionobili%challenge or

any other challenge that the arbitration provision
or these Terms are void, voidable or otherwise
invalid. The arbitrator will be empowered to grant
whatever relief would be available in court under
law or in equity. Any award of the arbitrator(s)
will be final and binding on each of the parties
and may be entered as a judgment in any court
of competent jurisdiction. Attorney fee shifting

in this case is governed by the Terms. You agree
to an arbitration on an individual basis. In an
dispute, NEITHER YOU NOR THE COOKWA%E
COMPANY (USA), LLC WILL BE ENTITLED

TO JOIN OR CONSOLIDATE CLAIMS BY OR
AGAINST OTHER CUSTOMERS IN COURT OR
IN' ARBITRATION OR OTHERWISE PARTICIPATE
IN'ANY CLAIM AS A CLASS REPRESENTATIVE,
CLASS MEMBER OR IN A PRIVATE ATTORNEY
GENERAL CAPACITY. The arbitral tribunal may
not consolidate more than one person’s claims
and may not otherwise preside over any form

of a representative or class proceeding. The
arbitral tribunal has no power to consider the
enforceability of this class arbitration waiver and
an?/ challenge to the class arbitration waiver may
only be raised in a court of competent jurisdiction.

If any provision of the arbitration agreement
described herein and in the Terms is found
unenforceable, the unenforceable provision will be
severed and the remaining arbitration terms will
be enforced.
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