Overview

This manual provides instructions for the safe and effective use of the Instant Pot Pizza and
Toaster Oven. This appliance is a 6-in-1 countertop oven designed for cooking pizza, baking,
toasting, broiling, and reheating.
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The oven utilizes InstantHeat Technology for rapid preheating and cooking. It is designed to fit a
12-inch pizza or six slices of toast.

Features and Specifications

Key Features

* 6 Cooking Functions: Fresh Pizza, Frozen Pizza, Bake, Toast, Broil, and Reheat.
* InstantHeat Technology: Designed for little to no preheat time on most functions®.
» High-Temperature Cooking: Reaches up to 500°F (260°C).

« Compact Design: Fits a 12-inch pizza or 6 slices of toast.

* Powerful Performance: 1700 watts, operating at 120V 60Hz.

* Included Accessories: Chrome wire rack, aluminum cooking tray, and aluminum-plated
steel removable crumb tray.

* Except for Bake and Broil functions.

Technical Specifications

* Model Name: Pizza and Toaster Oven with Instantheat Technology

* Model Number: 140-4026-01B

* Dimensions (D x W x H): 19.72" x 14.57" x 7.09" (50.1 cm x 37 cm x 18 cm)
 Capacity: 8 Quarts
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* ltem Weight: 12.61 Ibs (5.72 kg)
« Control Type: Button Control
* Door Style: Dropdown Door with Glass window

» Material: Stainless Steel exterior

Parts and Components
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» Main Oven Body: Houses the heating elements and control panel.

» Control Panel: Contains buttons for selecting cooking functions and settings.
* Dropdown Door: Glass door for viewing food during cooking.

* Interior: Includes a chrome wire rack.

* Removable Crumb Tray: Located at the bottom of the oven for easy cleaning.

» Cooking Tray: Aluminum tray for holding food.

Use Guide

Before First Use

1. Remove all packaging materials and stickers from the oven and accessories.

2. Wash the chrome rack, cooking tray, and crumb tray with warm, soapy water. Rinse and
dry thoroughly.

3. Wipe the interior and exterior of the oven with a damp cloth. Do not immerse the main
unit in water.

4. Place the oven on a stable, level, heat-resistant countertop surface. Ensure there is at
least 4 inches of clearance on all sides and above the oven.

5. Insert the crumb tray into the slot at the bottom of the oven cavity.

Basic Operation

1. Plug In: Connect the power cord to a standard 120V electrical outlet.
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2. Prepare Food: Place food on the provided cooking tray or a suitable oven-safe dish. For
toasting, place bread directly on the wire rack.

3. Load the Oven: Slide the tray or rack into the desired position inside the oven.

4. Select Function: Press the button corresponding to your desired cooking function (e.g.,
Fresh Pizza, Toast).

5. Set Time/Temperature (if applicable): Some functions may have preset times, while
others like Bake may allow you to set a temperature and time. Refer to the function-
specific guides below.

6. Start Cooking: The oven will begin heating. The door must be closed for operation.

7. Monitor Cooking: You can view food through the glass door. It is recommended to
check food near the end of the cooking cycle.

8. End of Cycle: The oven will typically signal the end of a cycle with a tone. Unplug the
appliance and use oven mitts to remove the hot tray.

9. Standby: The oven surface remains hot after use. Allow it to cool completely before
cleaning or moving.

Function-Specific Instructions
Fresh Pizza / Frozen Pizza

* Place the pizza on the provided aluminum cooking tray.

« Select the Fresh Pizza or Frozen Pizza function. The oven uses a preset time and
temperature optimized for a 12-inch pizza.

* No preheat is required*. The oven will begin cooking immediately.

* For best results, check pizza doneness near the end of the cycle. Cheese should be
melted and bubbly, and the crust golden brown.

Toast
* Place bread slices directly on the chrome wire rack.
« Select the Toast function. The darkness level is typically preset.
» Monitor toasting through the glass door, as toast darkness can vary based on bread type
and thickness.
Bake

* This function requires a preheat cycle™.

* Select Bake and set the desired temperature (up to 500°F) using the controls.
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» Once the oven signals it has preheated, place your food inside and set the cooking time.

Broil

* This function requires a preheat cycle*.

* Select Broil. The top heating element will activate at high heat.

* Place food on the cooking tray. Monitor closely, as broiling cooks food quickly.
Reheat

* Place leftovers on the cooking tray or an oven-safe dish.

* Select the Reheat function. This uses a moderate, preset temperature to warm food
without overcooking.

* The Bake and Broil functions use a fast preheating cycle compared to a traditional oven.

Care and Cleaning

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

« Exterior: Wipe with a soft, damp cloth. Do not use abrasive cleaners or scouring pads.

* Interior: Wipe the walls and heating elements with a damp cloth or sponge. Do not use
metal utensils or abrasive cleaners on the interior.

» Crumb Tray: Pull the tray out from the front of the oven. Empty crumbs and wash with
warm, soapy water.

» Wire Rack & Cooking Tray: Wash with warm, soapy water. They are not dishwasher
safe.

* Glass Door: Wipe with a damp cloth. For stubborn stains, use a mild glass cleaner.

Never immerse the main oven unit, cord, or plug in water or any other liquid.

Safety Information

* This is an electrical appliance. To reduce the risk of electric shock, do not immerse the
cord, plug, or main unit in water or other liquids.

* Place the oven on a stable, level, heat-resistant surface away from edges. Maintain at
least 4 inches (10 cm) of clearance on all sides, including above the oven.

* Do not use the oven near flammable materials, including curtains, wall coverings, or
paper towels.
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» The exterior surfaces, door, and interior become extremely hot during and after use.
Always use oven mitts when handling the appliance or accessories.

* Do not cover the oven or block air vents during operation.

* Do not use the oven if the power cord or plug is damaged, or if the appliance
malfunctions.

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

+ Children should be supervised to ensure they do not play with the appliance.
* Intended for household use only. Not for commercial purposes.

» Chemical Disclosure: This product contains iron, chromium, manganese, nickel,
phosphorus, aluminum, carbon black, titanium dioxide and/or PFAS, and may contain
other chemicals. For more information, visit the manufacturer's webpage.

Troubleshooting

» Oven does not turn on: Check that the power cord is securely plugged into a working
outlet.

* Food is undercooked: Ensure the correct cooking function was selected. For Bake/
Broil, ensure the preheat cycle completed. Cooking times may need adjustment based on
food quantity and starting temperature.

* Food is overcooked: Reduce cooking time in future uses. Check food progress earlier
in the cycle.

* Smoke or unusual odor during first use: A slight odor may occur as manufacturing
oils burn off. Ensure all packaging is removed. If smoke persists, unplug the oven and
check for food debris or packaging near heating elements.

» Crumb tray is difficult to remove: Ensure the oven is cool. Pull the tray straight out
gently. Do not force it.

Warning

This content is compiled from multiple sources and is provided for reference purposes only. It may not be
complete or fully applicable to all situations. If you are unable to resolve your issue, please contact the
product manufacturer or an authorized service provider for official support.
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