Get to know the control panel

* POWER: To turn the unit on and off, press the POWER button.

 DIAL: To select a cooking function or setting, turn the dial.
» TEMP: To select temperature, press the

» TEMP button and turn the dial to adjust.

» TIME: To select a cook time, press the

» TIME button and turn the dial to adjust.

* MANUAL.: Switches the display screen so you can manually set the internal doneness
with the dial.

* PRESET: When thermometer is plugged in, the display screen will allow you to select
your food type. Turn the dial to select your protein.

* DONENESS: When preset is selected, press the DONENESS button and turn dial to
choose desired doneness.

» START/STOP: Press the dial to start or stop the selected cooking function.

* FUNCTION: Press to clear all settings when programming unit or in thermometer "Rest"
state (if cooking is not already in progress).

* PREHEAT: After you set function, time, and temperature then press the dial, the unit will
automatically begin preheating. If preheat button is selected after pressing dial, the unit
will skip preheating (not recommended).
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Grilling, griddling & beyond

» Harness the direct high heat from the grate and cyclonic air for fast, char-grilled results,

virtually smoke free.
* Achieve crispiness and crunch with little to no oil.

* Flat-top BBQ Griddle creates even, edge-to-edge heat to cook foods grills can't like
tacos, cheesesteaks, nachos, and more.

— Roast, Broil

Bake @ & Dehydrate =y
. ‘ A g i . F

» Bake cakes, treats, desserts and more

 Extra versatility to roast or broil meats and make dehydrated snacks.

Let's get cooking

STEP 1 Set Up

« To install the powered grill grate, position it into the front of the base so it hooks in, then press

down on the back of the grate until it clicks in place.
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STEP 2 Add Accessories

« To install the splatter shield, hook the left side of the shield into place and then snap the right side
into place, until you hear it click and it feels secure. ¢ Place any accessory required in unit.
Reference Foodi Function chart on adjacent page to determine if an accessory is needed.

STEP 3 Select Cook Function

* Turn dial to select desired cooking function (e.g., grill).

» The default temperature setting will display. To adjust temperature if desired, press
TEMP button and turn dial.

 Press the TIME button and turn the dial to select desired time.

STEP 4 Preheat

* Close the hood and press dial to begin preheating. The progress bar will begin
illuminating.

» Reference the Owner's Guide for approximate preheat times for each function.

STEP 5 Add Food

» Once unit has preheated, "ADD FOOD" will appear on the screen. Open the hood to add
ingredients to unit.
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* When batch cooking meats, close the hood between batches and run the programmed
function for 2—3 minutes before adding more food.

STEP 6 Complete Cooking

* When cook time is complete, the unit will beep and "END" will appear on the display.
Remove food and accessories from unit.

» Remove the grill grate by pressing the orange release button on the left side of the unit.
The grate will pop up from the back then lift up.

Hood up

» Harnesses the direct, edge-to-edge high heat searing from the grill grate or BBQ griddle
for even cooking, boosting flavors, and best-in-class char-grilled results.

» Grill Best for cooking delicate foods or lean proteins to develop char-grilled textures
without overcooking.

=

Grilled steak tips Grilled veggies

BBQ Griddle Best for food that requires flipping and constant attention while cooking.

Stir fry Breakfast bar

Perfectly done with the FoodiTM Smart Thermometer.

Ninja Beef Doneness Guide

* Perception of what a specific internal doneness looks like differs from person to person,
even restaurant to restaurant.
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* This guide shows what to expect with each preset beef doneness level. We have

provided a wide range of options so you can customize doneness to your liking.

4
MEDIUM RARE

Marinades

Teriyaki Marinade

* Best for poultry, beef, pork, lamb, veal, seafood, vegetables cup soy sauce cup water
cup dark brown sugar tablespoons rice wine vinegar tablespoon honey cloves garlic,
peeled, minced

Garlic & Herb Marinade

* Best for beef, pork, lamb, veal, white fish, vegetables cup Worcestershire sauce cup soy
sauce cup balsamic vinegar tablespoons

» Dijon mustard cloves garlic, peeled, minced teaspoon ground black pepper teaspoon
kosher salt

Simple Steak

» Best for poultry, beef, pork, lamb, veal, seafood, vegetables cup soy sauce cup water
cup dark brown sugar tablespoons rice wine vinegar tablespoon honey cloves garlic,
peeled, minced

Spice Rubs
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Easy BBQ Spice Rub

» Best for poultry, pork, lamb, seafood, vegetables cup canola oil cup cider vinegar cup
fresh herbs like parsley, rosemary, oregano, thyme, or sage), finely chopped cloves
garlic, peeled, minced

» Juice of 1 lemon about 3 tablespoons juice) teaspoon ground black pepper teaspoon
kosher salt

» Best for poultry, beef, pork, lamb, veal, seafood, vegetables tablespoons chili powder
tablespoons white sugar tablespoon kosher salt tablespoon ground cumin tablespoon
ground black pepper tablespoon dried oregano

Spice Rub

* Best for poultry, pork, lamb, seafood, vegetables tablespoon kosher salt tablespoon dried
thyme tablespoon dried rosemary tablespoon dried oregano teaspoon mustard powder
teaspoon ground black pepper teaspoon crushed red pepper

Dry Herb

* Best for poultry, beef, shrimp, cauliflower, broccoli, carrots cup dark brown sugar cup
smoked paprika tablespoons ground black pepper tablespoons kosher salt teaspoons
garlic powder teaspoons onion powder

NY Strip Steaks with Grilled Asparagus

* Plug thermometer into unit. To install the grill grate, slide it into the front of the base so it
hooks in, then press down on the back until it clicks into place. Close the hood.

» While unit is preheating, brush each steak on all sides with 1/2 tablespoon canola oil,
then season with salt and pepper. Toss asparagus with remaining canola oil then season
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with salt and pepper. Insert thermometer horizontally into the center of the thickest part
of the largest steak (see thermometer placement instructions on page 10).

* When unit beeps to signify it has preheated, open hood and place steaks on grill grate,
gently pressing them down to maximize grill marks. Close hood over thermometer cord
to begin cooking.

* When unit beeps and the display reads FLIP, use silicone-tipped tongs to flip the steaks.
* Close hood to continue cooking.

* When unit beeps to signal the steaks are almost done cooking, transfer steaks to a plate
or cutting board and allow to rest for minutes.

» While steaks are resting, place asparagus on grill grate and close the hood.

* Set time to 8 minutes.

* Press the dial to begin cooking. Skip preheat by pressing PREHEAT button.

* When the asparagus is done, remove from the grill and serve with steak.

* INGREDIENTS uncooked NY strip steaks ounces each) tablespoons canola oil, divided
» Kosher salt, as desired

» Ground black pepper, as desired bunches (2 pounds) thin asparagus, trimmed

* Kickstarter Recipe

* NY Strip Steaks with Grilled Asparagus

Kickstarter Recipe BBQ Griddled Smash Burgers

DIRECIIUND

» To install the grill grate, slide it into the front of the base so it hooks in, then press down
on the back until it clicks into place. Place griddle on top of grill grate so it sits flat.

* Separate ground beef into 4 equal portions.
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» Shape the beef into flat, thin patties, approximately 5 inches wide and Y-inch thick.
» Season the patties on both sides with salt, pepper, garlic powder, and onion powder.

* When unit beeps to signify it has preheated, open hood and use a non-metal spatula to
add the burgers to the griddle. Firmly press each burger down for seconds. Leave hood
open while cooking.

* When unit beeps and the display reads FLIP, flip the burgers and cook for 4 minutes.

» If a more well-done burger is desired, add an additional 2 to 3 minutes. Add the cheese
and press down to adhere. Close the hood and cook until cheese is melted, about
minutes.

* When cooking is done, remove the burgers.

» Add the burger buns to the griddle and toast for 2 minutes. Once toasted, remove the
buns and build burgers with desired toppings.

Kickstarter Recipe
» BBQ Griddled Smash Burgers
* BEGINNER RECIPE

* PREP: 10 MINUTES | PREHEAT: APPROX. 10 MINUTES | BBQ GRIDDLE: 14
MINUTES | MAKES: 4 SERVINGS

* INGREDIENTS pound 90/10 ground beef blend

» Kosher salt, as desired

» Ground black pepper, as desired

* Garlic powder, as desired, optional

» Onion powder, as desired, optional slices cheese, American or cheddar hamburger buns
TOPPINGS (optional)

» Tomato, sliced

* Red onion, peeled, thinly sliced

* Iceberg lettuce

 Ketchup
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Yellow mustard

* To achieve the perfect smash burger, place one portion of ground beef between two
pieces of parchment paper. Then using a plate, gently press until 1/4-inch thick.

KICKSTARTERS

» Select BBQ GRIDDLE, set temperature to

* F, and set time to 14 minutes. Close hood and press the dial to begin preheating
preheating will take approximately 10 minutes)

NINJA BREAKFAST BAR

INGREDIENTS thin-cut uncooked bacon strips large eggs

e Kosher salt, as desired

» Ground black pepper, as desired jar (5 ounces) shake-and-pour pancake mix, prepared
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» Maple syrup, for serving
DIRECTIONS

* To install the grill grate, slide it into the front of the base so it hooks in, then press down
on the back until it clicks into place. Place griddle on top of grill grate so it sits flat.

» Select BBQ GRIDDLE, set temperature to 375°F, and set time to 25 minutes. Close hood
and press the dial to begin preheating (preheating will take approximately 10 minutes).

» When unit beeps to signify it has preheated, open hood and place bacon strips
horizontally on the griddle. Cook for 5 minutes, use silicone-tipped tongs to flip the bacon
and place vertically one side of the griddle.

 Continue cooking for another 5 to 7 minutes or until desired crispiness is achieved.

» While the bacon cooks, crack 2 eggs onto the griddle, where the bacon was originally.
Season eggs with salt and pepper. Leave hood open.

» Cook for 4 minutes, then flip using a siliconecoated spatula. Cook for an additional 1
minute, or until desired doneness is achieved, then remove from griddle. Transfer the
bacon to a plate lined with paper towels. Repeat with the remaining eggs.

» Pour the pancake batter onto the griddle to create 4 large (4-inch wide) pancakes. Cook
for minutes on each side, flipping with a siliconecoated spatula.

* Remove pancakes from griddle and serve with maple syrup, bacon, and eggs.

SOY GARLIC MARINATED FLANK STEAK

INGREDIENTS

* Tablespoons fresh or dried rosemary cup soy sauce cup honey tablespoon minced
ginger tablespoon minced garlic cup canola oil pounds trimmed flank steak

DIRECTIONS

* In a medium bowl, prepare the marinade by whisking together all ingredients except the
steak. Then place the marinade and steak in a large resealable plastic bag. Massage the
outside of the bag to work the marinade over all parts of the steak, then place the bag in
the refrigerator for 8 or more hours to marinate.

* After the steak has marinated, install the grill grate by sliding it into the front of the base
so it hooks in, then press down on the back until it clicks into place. Place griddle on top
of grill grate so it sits flat. Close the hood. Select BBQ

* GRIDDLE, set temperature to 400°F, and set time to 30 minutes. Press the dial to begin
preheating preheating will take approximately 10 minutes).

» When unit beeps to signify it has preheated, remove steak from marinade and place on
griddle.
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 Leave hood open while cooking. Cook steak for about 30 minutes, flipping every 7
minutes to ensure char development. When 10 minutes of cook time remains, begin
checking steak using an instant-read thermometer to determine desired doneness.

» When cooking is complete, remove steak from griddle and let rest for 10 minutes before
cutting and serving

PHILLY-STYLE CHEESESTEAKS

INGREDIENTS

» Tablespoons canola oil, divided pound thin shaved steak bell pepper, sliced, seeds
removed medium onion, peeled, sliced

» Kosher salt, as desired

» Ground black pepper, as desired slices cheese (American, cheddar, or provolone) long
sub or club rolls

DIRECTIONS

* To install the grill grate, slide it into the front of the base so it hooks in, then press down
on the back until it clicks into place. Place griddle on top of grill grate so it sits flat. Close
the hood. Select

* BBQ GRIDDLE, set temperature to 400°F, and set time to 15 minutes. Press the dial to
begin preheating (preheating will take approximately minutes).

» When unit beeps to signify it has preheated, open hood and place 1 tablespoon canola
oil on the griddle. Leave hood open. Add the shaved steak in an even layer and cook
steak for 2 minutes, using silicone-tipped tongs to flip at least once and break up into
smaller pieces during cooking. Close the hood and cook for minutes. Remove from
griddle and set aside.

» Add remaining oil to the griddle, then add the peppers and onions and use silicone-
tipped tongs to toss them in the oil. Leave hood open.

 Sauté, tossing occasionally, until lightly browned, about 5 minutes.

* After 5 minutes, add the steak, salt, and pepper to the vegetables and toss to combine
and cook for 1 minute.

» Separate the steak and veggies into four equal lines, top each line with two pieces of
cheese.

* Close the hood and cook until cheese is melted, to 2 minutes.

» Once cheese is melted, transfer the steak and vegetables to the rolls and serve.
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CRANBERRY-STUFFED CHICKEN THIGHS

INGREDIENTS
 Cups hot water box (6 ounces) dried stuffing mix with herbs cup sweetened dried
cranberries tablespoons canola oil boneless, skinless chicken thighs, fat trimmed
» Kosher salt, as desired

» Ground black pepper, as desired

DIRECTIONS
» Combine the hot water and stuffing mix in a large bowl. Once combined, fold in the dried
cranberries.

* Brush oil on both sides of the chicken and season with salt and pepper. Place chicken
flat side down and top with 2 tablespoons stuffing, then fold over to seal. Insert
thermometer horizontally into the center of the thickest part of the largest piece of
chicken, making sure to not insert thermometer into stuffing (see thermometer placement
instructions on page 10).

* Plug thermometer into unit. To install the grill grate, slide it into the front of the base so it
hooks in, then press down on the back until it clicks into place and close the hood. Select
ROAST and set temperature to 360°F, then select PRESET. Use the dial to select
CHICKEN. Press the dial to begin preheating (preheating will take approximately 3
minutes).

» When unit beeps to signal it has preheated, place chicken thighs on the grill grate. Close
hood over the thermometer cord to begin cooking. If all chicken thighs do not fit, cook in
two batches.

» When unit beeps to signal the chicken has almost reached doneness, transfer to a plate
or cutting board with the thermometer still inserted.

* Allow chicken to rest for 5—-10 minutes or until thermometer indicates the final
temperature has been reached. Repeat with remaining chicken.

CHILI LIME GRILLED CHICKEN CUTLETS

INGREDIENTS

» Cup sweet Thai chili sauce
» Zest and juice of 2 limes tablespoon minced garlic cup canola oil
» Kosher salt, as desired

» Ground black pepper, as desired boneless thin-cut chicken cutlets (4 ounces each)
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DIRECTIONS

* Place the sweet Thai chili sauce, lime juice and zest, garlic, canola oil, salt, and pepper
in a large bowl and whisk until combined. Place the chicken in the sauce and marinade
for at least 1 hour or up to 8 hours.

* To install the grill grate, slide it into the front of the base so it hooks in, then press down
on the back until it clicks into place and close the hood. Select GRILL, set temperature to
MED, and set time to 15 minutes. Press the dial to begin preheating (preheating will take
approximately 10 minutes).

» When unit beeps to signify it has preheated, open hood and place 4-5 cutlets on grill
grate, gently pressing them down to maximize grill marks.

* Leave hood open while cooking.

* When unit beeps and the display reads FLIP, use silicone-tipped tongs to flip the
chicken. Leave hood open and continue cooking.

» When cooking is complete, remove chicken and transfer to a plate or cutting board and
allow to rest for 5 minutes before serving. Repeat steps with any remaining chicken
cutlets.

Page 13


https://manualsfile.com/product/p1kwjee9w00.html?ref=pdf

HERB-RUBBED PORK TENDERLOIN WITH ZUCCHINI SPEARS

INGREDIENTS

* Pork tenderloins 1/4 cup canola oil, divided tablespoons dried herbs de Provence
» Kosher salt, as desired

» Ground black pepper, as desired zucchini, cut lengthwise into 4 spears spears total)
DIRECTIONS

* 1 Brush each pork tenderloin with 1 tablespoon canola oil, then season with herbs de
Provence, salt, and pepper. Toss the zucchini with the remaining canola oil then season
with salt and pepper.

 Plug thermometer into unit. To install the grill grate, slide it into the front of the base so it
hooks in, then press down on the back until it clicks into place and close the hood. Select
GRILL, set temperature to HI, then select PRESET. Turn the dial to select PORK. Then
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select DONENESS and use dial to set desired doneness. Press the dial to begin
preheating (preheating will take approximately 10 minutes).

* Insert thermometer horizontally into the center of the thickest part of the largest pork
tenderloin (see thermometer placement instructions on page 11).

* When unit beeps to signify it has preheated, open hood and place both tenderloins on
grill grate, gently pressing them down to maximize grill marks. Close hood over
thermometer cord to begin cooking.

* When unit beeps and the display reads FLIP, use silicone-tipped tongs to flip the
tenderloins. Close hood and continue cooking.

» When unit beeps to signal the tenderloins are almost done cooking, transfer to a plate or
cutting board and allow to rest for 5 minutes before cutting.

» While the tenderloins are resting, place zucchini spears on grill grate, flesh side down,
and close the hood. Select GRILL, set temperature to MAX, and set time to 5 minutes.
Press the dial to begin cooking. Since the grill will already be hot, skip preheating by
pressing the PREHEAT button and leave hood open.

* Flip spears throughout cooking to ensure there are grill marks on all sides. When
cooking is complete, remove the zucchini from the grill and serve with slices of the pork
tenderloin.
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HONEY ROSEMARY PORK CHOPS WITH CHARRED CARROTS

INGREDIENTS

* Tablespoons honey 3/4 cup balsamic vinegar 1/2 cup canola oil, divided tablespoon
minced garlic tablespoons fresh or dried rosemary

» Kosher salt, as desired

» Ground black pepper, as desired boneless pork chops (4—6 ounces each) pound bag
baby carrots teaspoon garlic powder 1/2 teaspoon ground cinnamon teaspoon smoked
paprika

DIRECTIONS

* 1 In a large bowl, prepare the marinade by whisking together the honey, balsamic
vinegar, cup canola oil, minced garlic, rosemary, salt, and pepper.
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» Remove 3 tablespoons of the marinade and set aside in a small bowl. Place the pork
chops in the large bowl of marinade for at least 1 hour or up to 8 hours.

* After the chops have marinated, remove from the bowl and shake off the excess
marinade. Plug thermometer into the unit.

* To install the grill grate, slide it into the front of the base so it hooks in, then press down
on the back until it clicks into place and close the hood. Select GRILL, set temperature to
HI, then select PRESET. Turn the dial to select PORK. Then select DONENESS and use
dial to set desired doneness. Press the dial to begin preheating (preheating will take
approximately 10 minutes).

* Place the carrots, remaining canola oil, garlic powder, cinnamon, paprika, salt, and
pepper in a large bowl and toss until evenly combined.

* Insert thermometer horizontally into the center of the thickest part of the largest pork
chop (see thermometer placement instructions on page 10).

» When unit beeps to signify it has preheated, open hood and place chops on grill grate,
gently pressing them down to maximize grill marks.

 Leave hood open while cooking.

* When unit beeps and the display reads FLIP, use silicone-tipped tongs to flip the chops.
Brush the reserved marinade on the pork chops. Leave hood open and continue
cooking.

» When unit beeps to signal the chops are almost done cooking, transfer chops to a plate
or cutting board and allow to rest for 5 minutes.

» While the pork chops are resting, place carrots on grill grate and close the hood. Select
GRILL, set temperature to HI, and set time to 8 minutes.

* Close hood and press the dial to begin cooking.
» Since the grill will already be hot, skip preheating by pressing the PREHEAT button.

» When cooking is complete, remove carrots from the grill and serve with pork chops.
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GRILLED CAESAR SALAD WITH GRILLED CROUTONS

INGREDIENTS

* Tablespoons canola oil, divided heads romaine lettuce, washed, trimmed, cut in half
lengthwise

» Kosher salt, as desired

» Ground black pepper, as desired 1/4 French baguette or sourdough bread, cut in inch
slices lemon, cut in wedges 1/4 cup prepared Caesar dressing 1/4 cup shaved or
shredded Parmesan cheese

DIRECTIONS

1 To install the grill grate, slide it into the front of the base so it hooks in, then press down
on the back until it clicks into place and close the hood.
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» Select GRILL, set temperature to MAX, and set time to 10 minutes. Press the dial to
begin preheating (preheating will take approximately minutes).

» While unit is preheating, drizzle tablespoon canola oil on each romaine half, then season
with salt and pepper. Drizzle bread slices with remaining canola oil, then season with salt
and pepper.

* When unit beeps to signify it has preheated, open hood and place romaine cut side down
on the grill grate and gently press down to maximize grill marks. Leave hood open and
grill for 3 to 4 minutes.

* Place bread slices and lemon wedges on the grill grate and grill for 2 minutes per side.
Repeat with any remaining bread slices. Remove from grill and allow to cool for 1 minute
before cutting into cubes.

* Place romaine halves on a platter and drizzle with lemon juice and Caesar dressing. Top
with

» Parmesan cheese and grilled croutons. Serve with any remaining lemon wedges.

SAVORY SPINACH ARTICHOKE PASTRIES

INGREDIENTS

* Block (4 ounces) cream cheese, softened tablespoons sour cream tablespoons
mayonnaise cup shredded Parmesan cheese cup shredded mozzarella cheese can (14
ounces) artichoke hearts, drained, chopped box (10 ounces) frozen chopped spinach,
thawed, drained

*» Kosher salt, as desired
» Ground black pepper, as desired boxes (4 sheets) frozen puff pastry, thawed large egg,
beaten tablespoon dried Italian seasoning

DIRECTIONS

» To install the grill grate, slide it into the front of the base so it hooks in, then press down
on the back until it clicks into place and close hood. Select

* BAKE, set temperature to 350°F, and set time to 15 minutes. Press the dial to begin
preheating preheating will take approximately 3 minutes).

» While unit is preheating, place cream cheese, sour cream, mayonnaise, Parmesan
cheese, mozzarella cheese, artichoke hearts, spinach, salt, and pepper in a medium
bowl, and mix until thoroughly combined.

» Unfold 2 sheets of puff pastry into a large square.
» Use arolling pin to roll into a 10"x12" rectangle.

 Cut the pastry into thirds vertically and then in half once horizontally. You should have 6
pieces.
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» Repeat with second sheet of puff pastry.

» Spoon 2 tablespoons of the spinach artichoke mixture onto the center of 3 pastry
squares.

* Brush the beaten egg around the edges. Then top with the remaining empty pastry
squares. Press down along the edges to release any air. Use a fork to press down along
the edges to seal and create a pattern. Gently press down center of pastry to flatten and
evenly distribute filling.

* Brush the top of the pastries with remaining beaten egg and sprinkle with Italian
seasoning and salt.

» Repeat steps 4 and 5 with the remaining 2 sheets of puff pastry and filling.

» When unit beeps to signify it has preheated, open hood and place 5 pastries on the grill
grate.

* Close hood to begin cooking. Repeat with remaining pastries.

* When cooking is complete, remove pastries and serve warm.

Grill Chart (Closed-Hood Cooking)
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Carvons 208 Pust cut 1 i pieces. Cout ghily with canola o4 MAx 20-25 mirs T083 frequeetly Oueny cocking
1-2 Pea o N GHGS. COIt SOy with CancEs 0L, S310N o Jesked MAx 25-30 mins. FRD 2 04 3 times during cosking
4 cobs Canola ol 10950n 83 detired MAX 10-13 muns. Tous frequently durnng COORMY
1 Coat ghtly with cancls oil 1eason as desired MAX 57 mens. Toss frequently during cooking
2 medum S ’;"';""’ S P o MAx 8411 rens F30 ha¥way thecugh cockng

Green Bear 1174 1oy Trim, coat bghtty with cancis O, 56810n 94 deseed ax 15-20 mins FRp haway thecugh cocking

Onions. whvte of red (oot i ho¥) 3 e, CUL 1 N COR Ny with Canold o, 50a30n & Sesired MAX 10-12 s F20 Ny thesugh coveng

Onicns. mhite o red (Wiced) 3 Poel shoe, cost kghtly with Canols o, 308500 a3 derired Max 4.6 e 0 haway thecugh cocking

P — 0 Clean, cost Bahtly with cancis oil season a5 dewred MAX 7-9 mins Fipping not naces

P » ©ut i uarters enthsss, coet Kghtly weh cancla o ax 610 mins FR0 Ny Dsugh conking

Tomazces . At o Pt CORE LGNty Wi CANGis Ol 50810 35 Oesred MAX 8-10 muns. FRD P wary Theough Cookng
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BBQ Griddle Chart

INSTRUCTIONS

GRIDOLE BASICS

Racon 6 strios WA 375°F 10-15 mns Filp at leant 0nce Quning cocking
Eoos 6 ea As Gesred (iried. scrambled. susmyside u. e1c.) £00°F 5-8 e (Depends on preparaton)
Fronch toast 4-6 shces O in egg batter 375°F 5 mins per wide o haitway through cooking
Grited cheese & sandwiches As Govred £00°F 6 s per side. Flo natway theough cotkng
Pancares Homrong ot fo Fobow pancake mix Instructions sr8F 3 mins per side 1 hattway theough cockng
Frozen shvecded potatoes 2008 2 Tsp of on gridde 400°F 24-26 mmies. Toss frequently

Scatoss 15-20 scatos. 1 Toso o4 0n grdde 200°F 4-8 mns FL0 Nt way TeouOh Cotking
Shemo 16-20 rere 1 T of 6n gndde 200 4-5 mn o Pl wiry Ehrcugh cocking
Teagia 4-5 tibets (5-4 07 each) 1 Tosp ol on gridde 400°F 6-9 mns F10 hatway Ehcugh cockng
Chicken cutlets [ 1Tbsp o on griddie “00F 15-20 mia Filp haifway Bhrough cooking
Growna chuchen Turkiey ) WA “00°F 510 mins Tous frecramty
Turkey bacon $ sices /A 400" 4-8mns Fip hatway thrcugh cooking
Turey/ 'chicken burgers 4 patties N/A 400°F 1015 muns. Flp hafwary Shvough cocking
Frozen chicken burgers 4 patties N/A 400°F

Bee! urpers 6 Dacties (3-4 0 each} N/A £00°F 10-15 mins FIO NP wary Shesugh Cotkng
Beatwurst 2104 (8 bratwurst) N/A 305F 2025 mins Fip 2 v 3 tiemes Surien cooking
Shaves stesk 1o 1 Toso o4 0n oriddie £00°F 810 mins Tots frequently

Frozen shaved steak 4 sicos Broak into pleces 400F 13 mins Tons trequentty

Ground bes! 1o 1 Tos0 ool on gridae £00°F 5-30 mins Toss treauenty

Ground pork 1 1 Thso o4 o0 oriddie “00°F 7410 rmér Tou frequently

Ham stoak 0z (2 steair) N/A 400°F 7-9 mins FIip haitwary Tough Cocking
Seusage. precoched 12 02 (12 brks) NA 350°F 7-9 mins. Flip 2 o 3 times durien cooking
BBQ Griddle Chart, continued

INGREDIENT AMOUNT PREPARATION TEMP COOK TIME INSTRUCTIONS

YEGETABLE

ASOaras 10 Trim ends 1 Ttso o on griddte 400'F 10-15 mins. Fi0 2 00 3 timas 0wring cooking.
Bl papoers 2 peppers Sice thndy, 1 ThIo of on griddie 400"F 69 e Toas fequently

Oniors 3 onions Slice thindy; 1 Thip o on griddie 400 -9 miea Toas trequently

Freih shredsed potatoes 11 2 Tosp 04 o¢ Dutter on grddie 400'F 20-25 i Toss feeauently

Frozen hath brown potatoes [ 2 Tbap o cn gricdie 400" 2730 mins Teas trecuently

Frowh hash Brown potatoes. L 2 Toap o4 on griadie 400'F J0-25 miea. Toss requently

Freun aiced sweet polatees 1 St i i reces. 2 Thio o 00 gridsie 400'F 20-25 mmers Tess eauently

Squath oe nucchin 1% by Sice; | Thap od on griddie 400'F 6-30 mins. Fip 2 or 3 times during cooking

i e |

Bananas 3 St in Wit lenpthmise 400 7410 s Fp Ralfway theough cooking
Poaches Cut in quirters, remove pits 350°F 12416 mins. FRo ot ieast ence durng cooking
Puosppio & rign (1-1 4 inches thick) 400 12416 mins. Fio at least once during cooking
Appies ok in Yurinch shces 400'F S-Bmas FR0 a1 a5t 0nce during cooking

Air Crisp Chart

Chicken cutiets 6 cutiets WA 390'F 1538 mury Fio Ralfway through cooking
Cicken sugpets 2 bowes (24 01) WA 3907 15-18 mins Shake frequeety during cooking
Fim fets 10 fiets, breaded WA 390°% 1496 min F10 haifway through cosking
Fiuh sticks 2 bowes (apprax. 22 03, 30 count) A 390°F 13-16 mins. Fio halfway through cooking
French tnes [ WA 350°F 20-23 owies Shake frequntly Gurng Cookey
French fries 20 WA 0% 30-35 mima Shake frequently during cooking
Mozzarela itk 1large box (32 02) NA 375°F 749 mion Flo haltway Bhrough coocking
Pot stickers 1599 (20 02. 20 count) WA 390'F 13-15 mins Flo Raifwary tvouph cooking
Puzza rots 14000 B9 (40 2. appron. 40 court) WA 390°F 830 mes Shake frecuentty durng Cookiery
Popcom shimp. 11 bowes (34 02) A 390 10-13 mns Shake frequenty durng cookrg.
Sweet potato fries. 1009 (approx. 24 02) NA 3I%'F 17-21 mies. Shake frequentty durng cooking
Tater tess 1 bag (appeon. 24 02) WA 390F 15-58 ns. Shake frequentiy durng Cooking

VEGETABLES

Asoaaous 2 bunches Kewo whale, trm stems. 104 with 2 150 0f 390°F 12-14 mins Shake frequentsy dwing cooking
Boets 8 3t o 6 lare Feeo ahcte s90F 45-60 mes Shake frequestly durng cookiey
et peppers (for romibog) S peppers Yoo whte 400°F 2025 mins Shake Irequentiy durrg Coobmmy
Beoccon 2 haads Cut In 1nch fiorets. tovs with 1 Toeo o 390°F 12-16 mins ‘Shake frequently during cooking
Brursets sorouts 204 Cut in Nl semarve stems. 10%% with 1 T050 0% 3507 1558 mirs Shake freauentiy durng cookin
Bettermut squash Sk Cutin 1anch pleces. toss with | Tbao of 390F 20-32 mins Shake frequently durng cooking
Carrcty 2k Pael, cut i 14nch ploces, toss with 1 Toip od 390 1227 mima Shake frequently durng cooking
Cautiomer 2heads Cut in V-nch fiorets. toss with 1 Thsp ok IR0F 18-22 mins. ‘Shake frequentsy during cooking
Coen on the 000 © oars Kaep whike. remove hushs. Beush with | Thuo of (lota) 3907 11515 e Shake frequently durng Cookwg
Green bears. 208 Trim. t08% with | Tosn ok 390°F 153 mes ‘Shake freaventsy during cooking
Wale (tor chipr) B cups. packed Toar i pleces, remove stems I90'F 1215 mins Shake frequent’y during cooking
Mushesoms o e, b whake o Cut I Garters. 1035 with | Tonp of 390°F 8% mns ‘Shake frequentsy during cooking

3en Cut in Yanch wediges, t0vs with 1-3 Tonp ol 390'F 2%+30 mim Shake frequently during cooking
Potasces. russet 288 Van-cuk frs- thi. 1085 with -3 Ts0 o4 390F 72-26 mins. Shake freawercty duwng ook

205 and-cot frs, thick, 1038 with -3 Toso o4 390°F 25-30 mirs. Shake freauensy dwing cooking

6 whale Prarce weh fork 3 times 390°F 30-35 mins Turn treauently during cockng
Zucehini 204 CUtin Rait. Then Cut in quarters lengthwise. 3908 18-20 mins Shake trequenty Ourng Cookin

tous with | TEep oF

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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