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Chicken

 10-20mChicken Breasts, Bone-In & Skin-On

 10-20mChicken Breasts, Boneless & Skinless

 10-20mChicken Breasts and Broccoli

 10-20mChicken Breasts and Baby Broccoli

Favorites

 10-20mChicken Breasts, Bone-In & Skin-On

 10-20mChicken Breasts, Boneless & Skinless

 10-20mChicken Breasts and Broccoli

 10-20mChicken Breasts and Baby Broccoli

Recents

 10-20mChicken Breasts, Bone-In & Skin-On

 10-20mChicken Breasts, Boneless & Skinless

 10-20mChicken Breasts and Broccoli

 10-20mChicken Breasts and Baby Broccoli

Toast

 10-20mWhite Bread

 10-20mWheat Bread

 10-20mWheat Bagel

 10-20mWhite Bagel

 10-20mSourdough Bread

Favorites

10-20m
Chicken Breasts, Bone-In & Skin-On

10-20m
Chicken Breasts and Baby Broccoli

10-20m
Chicken Breasts, Boneless & Skinless

10-20m
Chicken Breasts and Broccoli

Cook

4 recipes
New

16 recipes
Chicken

8 recipes
Purchased Meals

 32 recipes
Beef

 64 recipes
Pork

Vegetables

165°???

Place the chicken breasts on metal tray

1 zone2 Chicken Breasts

Chicken Breasts, Bone-In & Skin-On
20-30m

3:00

3

2

1

Select zones

1 zone

Sear

3:00

3

2

1

Select zones

1 zone

Broil

Keep Warm

Air temperature

170°

Close the door and press the green button to start

30:00

Set temperature

370°

350° 400°

Air Fry

350°

3:00MED

MED

3

2

1

Select zones

1 zone

Pro Cook

2:30:00

Set temperature

150°

135° 170°

Dehydrate

150°
2:30:00

Set time

MH S302 00

Dehydrate

150°

30:00

Set time

M S30 00

Air Fry

350°

3:00MED

MED

Top

Bottom

LOWOFF HIGHMED SEAR

LOWOFF MED

Set power level

Pro Cook

30:00

For best results, use metal tray on top shelf

Air Fry

350°

MED

MED

M S3 00
Use Temp

Set time

Pro Cook

3:00

MED

MED

Set TempSensor temperature

150°

135° 170°

Use Time

Pro Cook

150°

30:00

Close the door and press the green button to start

370°Temperature

30:00Time

Air Fry

350°

3:00MED

MED

Close the door and press the green button to start

1 zoneZones

MediumTop Lamp Power

MediumBottom Lamp Power

3:00Time

Pro Cook

MED

MED

Close the door and press the green button to start

1 zoneZones

MediumTop Lamp Power

MediumBottom Lamp Power

Pro Cook

150°TempSensor Temp

150°

Close the door and press the green button to start

SearTouch Up Type

TopSear Direction

Chicken BreastsSelected Foods

Remove unselected items from tray before touching up

SkipTouch Up

2:30:00
150°

Close the door and press the green button to start

150°Temperature

2:30:00Time

Dehydrate

Select zones

Top Sear

Bottom Sear 

Top and Bottom Sear 

Sear

3:00

M S3 00

Set time

Sear

3:00

Set time

Broil

3:00

M S3 00

For best results, use metal tray on top shelf

Sear

3:00

For best results, use metal tray on top shelf

Broil

3:00

Close the door and press the green button to start

1 zoneZones to sear

3:00Time

Top SearDirection

Sear

3:00

Close the door and press the green button to start

1 zoneZones to sear

3:00Time

Top SearDirection

Broil

3:00

350°
0:45:00

Set temperature

Bake

Skip preheat

350°

250° 500°

350°
0:45:00 150°

Set temperature

Roast

350°

250° 500°

350°
0:45:00 150°

Set TempSensor temperature

Roast

150°

120° 200°

350°
0:45:00 150°

Close the door and press the green button to start

350°Temperature

EnabledAuto-stop

150°TempSensor Temp

45:00Time

Roast

350°

Set temperature

Bake

Skip preheat

350°

250° 500°

350°
0:45:00

Auto-stop enabled

Set time

MH S450 00

Bake

0:45:00

Auto-stop enabled

Set time

MH S450 00

Bake

Auto-stop enabled

Set time

MH S450 00

Roast

350°
0:45:00 150°

350°
0:45:00

Close the door and press the green button to start

350°Temperature

45:00Time

EnabledSkip preheat

EnabledAuto-stop

Bake

Close the door and press the green button to start

350°Temperature

EnabledAuto-stop

45:00Time

Bake

0:45:00

Set time

350°Temperature

DisabledSkip preheat

Bake

350° 2:000:39

Rapid Preheating to 350°
Do not put food in Brava until complete

Preheating

165°???

Enter the thickness of the meat (1-2” at thickest)

0in

Play Video

Chicken Breasts, Bone-In & Skin-On
20-30m

165°???

Connect TempSensor to oven

Play Video

Chicken Breasts, Bone-In & Skin-On
20-30m

Connect TempSensor to oven

Play Video

Roast

350°
0:45:00 150°

165°???

Insert TempSensor horizontally into the meat

Play Video

Chicken Breasts, Bone-In & Skin-On
20-30m

165°???

Choose your preferred level of doneness

Chicken Breasts, Bone-In & Skin-On
20-30m

180°

Well 
Done

165°

Juicy

165°???

Slide the metal tray onto the top shelf

Chicken Breasts, Bone-In & Skin-On
20-30m

165°???

Enter meat thickness before proceeding

Chicken Breasts, Bone-In & Skin-On
20-30m

1 zoneNumber of zones

Not connectedTempSensor

Not setMeat thickness

Well Done (165°)Doneness

4 4

1

??? 165°

2:30:00150°

Chicken Breasts

10-20m
Chicken Breasts, Bone-In & Skin-On

10-20m
Chicken Breasts and Baby Broccoli

10-20m
Chicken Breasts, Boneless & Skinless

10-20m
Chicken Breasts and Broccoli

Chicken Breasts

10-20m
Chicken Breasts, Bone-In & Skin-On

10-20m
Chicken Breasts and Baby Broccoli

Included in Weeknight Favorites
Chicken Breasts, Boneless & Skinless

10-20m
Chicken Breasts and Broccoli

Vegetables

3 recipes
Asparagus

10-20m
Beets

3 recipes
Baby Broccoli

2 recipes
Bok Choy

14 recipes
Broccoli

Recent Searches

chicken

beef

Search one or more terms

Search

chic|

chicken chicken and potatoes chicken tacos chicken, asparagus, and

Search
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123 Search

Enter Profile Name

John|
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123 Search

23 results for "chicken"

 10-20mChicken Breasts, Bone-In & Skin-On

 10-20mChicken Breasts, Boneless & Skinless

 10-20mChicken Breasts and Broccoli

 10-20mChicken Breasts and Butternut Squash

 10-20mChicken Breasts and Baby Broccoli

 10-20mClassic Chicken Tacos

23 results for "chicken"

10-20m
Chicken Breasts, Bone-In & Skin-On

10-20m
Chicken Breasts and Baby Broccoli

10-20m
Chicken Breasts, Boneless & Skinless

10-20m
Chicken Breasts and Broccoli

310 results for "chicken"

Dinner Whole 30 Glass tray

10-20m
Chicken Breasts, Bone-In & Skin-On

10-20m
Chicken Breasts and Baby Broccoli

10-20m
Chicken Breasts, Boneless & Skinless

Weeknight Favorites 
Bundle

$9.99

NEW!

Fall Classics Bundle

$9.99

NEW!

Chef's Picks Bundle

$9.99

NEW!

Weeknight Favorites 
Bundle

$9.99

NEW!

Recipe Bundle Marketplace  

Weeknight Favorites Bundle

Legal text about the bundle and its contents. Lorem ipsum 
dolor sit amet, consectetur adipiscing elit. Ipsum dolor sit 
amet. Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Consectetur lorem ipsum dolor sit amet.

Continue

$9.99

Subtotal

Wallet Balance

$9.99

-$9.99

Amount Due $0.00

 

Weeknight Favorites Bundle

Enter Credit Card

Legal text about the bundle and its contents. Lorem ipsum 
dolor sit amet, consectetur adipiscing elit. Ipsum dolor sit 
amet. Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Consectetur lorem ipsum dolor sit amet.

$9.99

Subtotal $9.99

Amount Due $9.99

 

Payment Method
Visa ending in 1234

Billing Address
John Doe
312 Chestnut Street
Redwood City, CA 91234-5678
(555) 555-1212

Change

Submit Order

Legal text about the bundle and its contents. Lorem ipsum 
dolor sit amet, consectetur adipiscing elit. Ipsum dolor sit 
amet. Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Consectetur lorem ipsum dolor sit amet.

Subtotal $9.99

Amount Due $9.99

 Add New Payment Method

Billing Address

Card number MM / YY    CVC

Address Line 1

City

Name on card

Address Line 2

Phone

Save

Zip Code Alabama

 New Payment Method

Billing Address

1234 5678 90| MM / YY    CVC

Address Line 1

Name on card

Address Line 2

q w e r t y u i o p
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123 Next

Also included in Brava Plus

Descriptive text about the bundle and its 
contents. Lorem ipsum dolor sit amet, 
consectetur adipiscing elit.

$9.99

NEW!

Weeknight Favorites Bundle

Purchase

50 recipes included in this bundle

10-20m
Stir Fry Beef with Pepppers and Onions

10-20m
Pork with Pepppers and Onions

10-20m
Chicken Breasts with Peppers and Onions

10-20m
Tilapia with Peppers and Onions

10-20m
Tofu with Peppers and Onions

10-20m
Salmon with Peppers and Onions

310 results for "chicken"

 10-20mChicken Breasts, Bone-In & Skin-On

 10-20mChicken Breasts, Boneless & Skinless

 10-20mChicken Breasts and Broccoli

 10-20mChicken Breasts and Baby Broccoli

 10-20mClassic Chicken Tacos

Dinner Whole 30 Glass tray

0 results for "nuffin"

No results found for “nuffing”
Please refine your search and try again

Filters

Dietary Preference

Tray Type

Vegan

Glass tray

Egg tray

Gluten free

Square pan

Metal tray

Two trays

Loaf pan

Muffin tin

Vegetarian Whole 30

Chef's pan

Recipe Type

Breakfast

Sides

Lunch

Chef's Picks

Sweets

Dinner

Meal kit

Serves 2Combo

Kid friendly

Good Eggs

Starter

Serves 4

What do you want to cook with Brava?

Dietary Preference

Tray Type

Vegan

Glass tray

Egg tray

Gluten free

Square pan

Metal tray

Two trays

Loaf pan

Muffin tin

Vegetarian Whole 30

Chef's pan

Recipe Type

Meat and Proteins

Vegetables

Breakfast

Chicken

Asparagus

All Meats

Vegetables

Sides

Lunch

Beef

Eggs Tofu

Beets

Chef's Picks

Sweets

Dinner

Pork

Bell Peppers

Seafood

Baby Broccoli Bok Choy Broccoli

Brussels Sprouts

Delicata Squash Eggplant Fennel

Garlic Head

Onions Parsnips Potatoes Rutabaga

Shishito Peppers Snap Peas Squash

Tomatoes Turnips Zucchini

Green Beans Kale Mushrooms

Carrots Cauliflower Corn

Meal kit

Serves 2Combo

Kid friendly

Good Eggs

Starter

Serves 4

Cancel

Dietary Preference

Tray Type

Vegan

Glass tray

Egg tray

Gluten free

Square pan

Metal tray

Two trays

Loaf pan

Muffin tin

Vegetarian Whole 30

Chef's pan

Recipe Type

Meat and Proteins

Vegetables

Breakfast

Chicken

Asparagus

All Meats

Vegetables

Sides

Lunch

Beef

Eggs Tofu

Beets

Chef's Picks

Sweets

Dinner

Pork

Seafood

Baby Broccoli Bok Choy Broccoli

Brussels Sprouts

Delicata Squash Eggplant Fennel

Garlic Head

Onions Parsnips Potatoes Rutabaga

Shishito Peppers Snap Peas Squash

Tomatoes Turnips Zucchini

Green Beans Kale Mushrooms

Carrots Cauliflower Corn

Meal kit

Serves 2Combo

Kid friendly

Good Eggs

Starter

Serves 4

What do you want to cook with Brava?

Bell Peppers

13 results

10-20m
Stir Fry Beef with Pepppers and Onions

10-20m
Chicken Breasts with Peppers and Onions

10-20m
Tofu with Peppers and Onions

What do you want to cook with Brava?

Bell Peppers

7 chicken results

10-20m
Chicken Breasts with Pepppers and Onions

10-20m
Chicken Breasts with Peppers and Onions

10-20m
Chicken Thighs with Peppers and Onions

What do you want to cook with Brava?

Bell Peppers Metal Tray

3 chicken results

10-20m
Chicken Breasts with Pepppers and Onions

10-20m
Chicken Breasts with Peppers and Onions

10-20m
Chicken Thighs with Peppers and Onions

chicken

Bell Peppers

3 results

10-20m
Stir Fry Beef with Pepppers and Onions

10-20m
Chicken Breasts with Peppers and Onions

10-20m
Tofu with Peppers and Onions

chicken chicken and potatoes chicken tacos chicken, asparagus, and
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Preparation Flow Step Icons

Preparation Flow - Chicken Breasts

Search Screen

Splash Screen

Your recent cooks will be stored here.
Start cooking now!

Recents

Recents

10-20m
Chicken Breasts, Bone-In & Skin-On

10-20m
Chicken Breasts and Baby Broccoli

10-20m
Chicken Breasts, Boneless & Skinless

10-20m
Chicken Breasts and Broccoli

Your favorite recipes will be stored here. Add 
to your favorites by tapping the heart icon!

Favorites

Sign in to cook meals you ordered from the 
Brava App or our website.

Meals Ordered

CAMERA REGION

Cooking Chicken Breasts Cooking Chicken Breasts

20-30m15:01 100/165° F

CAMERA REGION

Cooking Broccoli Cooking Broccoli

15:004:59 Stop Cooking

Cooking Broccoli Cooking Broccoli

Close the door and press the green button to continue

15:007:29

Cooking Chicken Breasts Cooking Chicken Breasts

Close the door and press the green button to continue

20-30m20:01 Stop Cooking

Stop Cooking

Baking at 350° Baking at 350°

Close the door and press the green button to continue

22:29 45:00

Stop Cooking

Baking at 350° Baking at 350°

Close the door and press the green button to continue

22:29 45:00

Stop Cooking

Searing Top Searing Top

Close the door and press the green button to continue

1:29 3:00

Stop Cooking

Broiling Broiling

Close the door and press the green button to continue

1:29 3:00

Stop Cooking

Roasting at 350° Roasting at 350°

Close the door and press the green button to continue

22:29 45:00

Stop Cooking

Reheating Reheating

Close the door and press the green button to continue

+1:000:59 3:00

Stop Cooking

Keeping Warm Keeping Warm

Close the door and press the green button to continue

0:59

Stop Cooking

Air Frying at 370° Air Frying at 370°

Close the door and press the green button to continue

14:59 30:00

Stop Cooking

Dehydrating at 150° Dehydrating at 150°

Close the door and press the green button to continue

1:14:59 2:30:00

What did you think of Sweet Potatoes?

Chicken Breasts completed at 25:00
Open the door and check your food before continuing

Touch Up Done

Cook Complete

Cleaning completed at 25:00

Done

Cook Complete

Broccoli completed at 25:00
Open the door and check your food before continuing

Touch Up Done

Cook Complete

Bake Complete

45:00Bake at 350°

Add a Step…

DoneSave Custom

DoneSave Custom

Bake Complete

45:00Bake at 350°

Add a Step…

Broil Complete

3:00Broil

Add a Step…

DoneSave Custom

Roast Complete

TempSensor 150° / 45:00Roast at 350°

Add a Step…

DoneSave Custom

Sear Complete

Add a Step…

DoneSave Custom

20:00Bake at 350°

0:32Pause

2:00Sear Top

Reheat Complete

3:00Reheat

Add a Step…

DoneSave Custom

Keep Warm Complete

10:00Keep Warm

Add a Step…

DoneSave Custom

Air Fry Complete

30:00Air Fry at 370°

Add a Step…

DoneSave Custom

Dehydrate Complete

2:30:00Dehydrate at 150°

Add a Step…

DoneSave Custom

 Bake

 Broil

 Sear

 Roast

 Keep Warm

 Pro Cook

 Reheat

 Air Fry

 Dehydrate

 Pause

Add a Step...

Sear Complete

45:00Bake at 350°

3:00Sear Top

Add a Step…

DoneSave Custom

Loading {{Object}}…
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{{Temporary Alert Banner Message Text}}

{{Dismissable Error Banner Message Text}}

{{Temporary Error Banner Message Text}}

{{Dismissable Success Banner Message Text}} {{Dismissable Success Banner Message Text}}

{{Temporary Success Banner Message Text}} {{Temporary Success Banner Message Text}}

What did you think of Sweet Potatoes?

Loved it!

Add it to my Favorites

Submit

What did you think of Sweet Potatoes?

Loved it!

Add it to my Favorites

Submit

What did you think of Sweet Potatoes?

Loved it!

Submit

Send

Password Required

We have your email but we need to
send you a password so you can sign in.

Okay

Error

General error message text explaning what
happened goes here

Okay

Success

General success message text explaning what
happened goes here

Okay

Membership Required

This feature is only available to Brava+ members
Please visit http://www.brava.com/plus to apply

Okay

Membership Required

This feature is only available to Brava+ members
Please visit http://www.brava.com/plus to apply

P L U S

Start

Welcome

Are You Sure?

Connect to download new multi-zone recipes and ingredients 
and keep your oven up to date with the latest software. 

Skip Sign In

What did you think of Sweet Potatoes?

It could have been better.

Submit

We’re sorry to hear that. Would you like someone from the 
Brava Culinary Team to contact you via e-mail about your 

experience with this cook?

No Yes

Contact Us

• Lorem ipsum dolor sit amet, consectetur adipiscing elit.

• Sed do eiusmod tempor incididunt ut labore et dolore magna 
aliqua. Ut enim ad minim veniam.

• Quis nostrud exercitation ullamco laboris nisi ut aliquip ex ea 
commodo consequat.

• Duis aute irure dolor in reprehenderit in voluptate velit esse 
cillum dolore eu fugiat nulla pariatur.

• Excepteur sint occaecat cupidatat non proident, sunt in culpa 
qui officia deserunt mollit anim id est laborum.

Menu Label

• Lorem ipsum dolor sit amet, consectetur adipiscing elit.

• Sed do eiusmod tempor incididunt ut labore et dolore magna 
aliqua. Ut enim ad minim veniam.

• Quis nostrud exercitation ullamco laboris nisi ut aliquip ex ea 
commodo consequat.

• Duis aute irure dolor in reprehenderit in voluptate velit esse 
cillum dolore eu fugiat nulla pariatur.

• Excepteur sint occaecat cupidatat non proident, sunt in culpa 
qui officia deserunt mollit anim id est laborum.

Menu Label

Menu Label

Menu Label

Menu Label

Menu Label

Settings

 john@brava.comAccount

 DisabledPro Cook Beta

 About

 Maintenance

 Sounds

 EnabledEnable Food Rating

 FahrenheitTemperature

DefaultFont Size

 Network

 Important Safeguards

 Power

About

Serial Number: CUHY-X5NE-5Y1E
Power PCB Serial: 1-SM-6210-9314
IP address: 192.168.0.25
BravaOS: BravaOS_1.1
ovenui: 1.3.0-906ebe6
ovend: 6128f96
lvmcu: 6128f96
ovend: 6128f96
lvmcu: 6128f96
ovend: 6128f96
lvmcu: 6128f96

Sounds

EnabledAlmost Done Alert

EnabledCook Complete Alert

EnabledButtons Sounds

EnabledPreheat Alert

EnabledError Alert

Maintenance

 Check For Updates

EnabledAutomatically Update Software

 Control System Reset

 Erase Data & Settings

 Run Wifi Test

Instructional Videos

1:00
Plug In TempSensor

1:00
Meat Thickness

1:00
Ingredient Thickness

1:00
Insert TempSensor

Temperature

Fahrenheit

Celsius

Font Size

Default

 Larger

Network

 EnabledWifi

Burger City

Brava

Burger City 5G

Brava Guest

Safety Instructions

IMPORTANT SAFEGUARDS

READ ALL INSTRUCTIONS

SHARE THESE INSTRUCTIONS WITH OTHER USERS BEFORE 
THEY USE THE OVEN

HOUSEHOLD USE ONLY

When using the Oven, basic safety instructions should always be 
followed, including those listed here. Always read and obey all 
safety messages.

Account

 Sign Out

Power

 Sleep

 Power Off

Utilities

 FCC Statement

 Instructional Videos

 Air Temp Sensor Calibration

 Timer

 TempSensor Reading

 Clean Lamps

 TempSensor Cleaning Guide

 Send Brava Diagnostics

Home Screens Search Screen Text Entry Results - List View

Settings

About

Utilities

Results Empty Filters

Home Screen Edit Mode Active

Home Screens Profiles Enabled Results - Tile View

Guide Guide Menu

Cooking - Temp Cook Complete

Cook Complete

Rating Prompt 1-3 Star Rating Post 1-3 Star Rating Contact Auto Add to Favorites Already in Favorites

Cook Screen - List View Favorites Screen - List View Recents Screen - List View Meals Ordered Screen - Empty

Cook Screen - Tile View Recents Screen - Tile View Recipe Bundle Marketplace Bundle Details Screen Checkout w/Wallet Credit Checkout w/Credit Card (none on file) New/Change Credit Card New Credit Card w/Keyboard

Favorites Screen - Empty

Favorites Screen - Tile View

Loading Screen - Generic Dismissable Banner - Success Dismissable Banner - NeutralDismissable Banner - ErrorDismissable Banner - Alert

Alert with Title, One Button Temporary Banner - Alert Temporary Banner - Error Temporary Banner - Success Temporary Banner - Neutral

Error SuccessAlert with Title, Two Buttons

Cooking - Time Cooking - Paused

Cooking - Paused

Bake (Skip Preheat)

CAMERA REGION

Baking at 350° Baking at 350°

14:59 45:00

CAMERA REGION

Baking at 350° Baking at 350°

14:59 45:00

CAMERA REGION

Searing Top Searing Top

0:59 3:00

CAMERA REGION

Roasting at 350° Roasting at 350°

45:0014:59 100/150° F

CAMERA REGION

Air Frying at 370° Air Frying at 370°

9:59 30:00

CAMERA REGION

Dehydrating at 150° Dehydrating at 150°

49:59 2:30:00

Close the door and press the green button to start

Set time

Reheat

M S3 00 M S3 00

Press the green button to start

Set time

Reheat

CAMERA REGION

Reheating Reheating

+1:000:59 3:00

CAMERA REGION

Keeping Warm Keeping Warm

0:01

CAMERA REGION

Broiling Broiling

0:59 3:00

Auto Add to Favorites (Opt Out)

Bake (With Preheat) Bake Complete Add a Step…

Bake CompleteBaking Baking Paused

Sear Sear Complete

Broil Broil Complete

Roast Roast Complete

1 Sear Complete
Post-Macro Creation Flow

Reheat CompleteReheat

Keep Warm

Air Fry

Pro Cook

Touch Up

Pro Cook with TempSensor

Keep Warm Complete

Air Fry Complete

Baking Baking Paused

Searing Searing Paused

Broiling Broiling Paused

Roasting Roasting Paused

Reheating Reheating Paused

Keeping Warm Keeping Warm Paused

Air Frying Air Frying Paused

Dehydrate Dehydrating Dehydrating Dehydrate Complete

Profile Edit Profile

Select Profile Icon Select Button Idle Color

Enter Profile Name

New Profile

Start

Set time

Timer

MH S302 00

Okay

TempSensor Air Temp

170° 170°

TempSensor Reading

1. Note the oven may be hot during this procedure

2. Please make sure to remove any cookware and 
TempSensor from the oven chamber before starting 

3. The cook should take 6 minutes to complete

4. If you have any questions about this process, please 
contact hello@brava.com

Close the door and press the green button to start

Clean Lamps Guide

FCC Statement

This equipment has been tested and found to comply with the 
limits for a Class B digital device, pursuant to part 15 of the FCC 
Rules. These limits are designed to provide reasonable protection 
against harmful interference in a residential installation. This 
equipment generates, uses, and can radiate radio frequency 
energy and, if not installed and used in accordance with the 
instructions, may cause harmful interference to radio 
communications. However, there is no guarantee that interference 
will not occur in a particular installation. If this equipment does 
cause harmful interference to radio or television reception, which 
can be determined by turning the equipment off and on, the user is 
encouraged to try to correct the interference

• Lorem ipsum dolor sit amet, consectetur adipiscing elit.

• Sed do eiusmod tempor incididunt ut labore et dolore 
magna aliqua. Ut enim ad minim veniam.

• Quis nostrud exercitation ullamco laboris nisi ut aliquip 
ex ea commodo consequat.

• Duis aute irure dolor in reprehenderit in voluptate velit 
esse cillum dolore eu fugiat nulla pariatur.

• Excepteur sint occaecat cupidatat non proident, sunt in 
culpa qui officia deserunt mollit anim id est laborum.Okay

TempSensor Cleaning Guide

Sounds

Temperature

Font Size

Timer

TempSensor Reading

TempSensor Cleaning Guide

Clean Lamps Guide

CAMERA REGION

Cleaning Lamps Cleaning Lamps

6:001:59

Clean Lamps Complete

FCC Statement

Maintenance

Instructional Videos

Custom Cooks

Baked Macaroni and Cheese with Crumb Topping

Baked Macaroni and Cheese with Crumb Topping
22:32

20:00Bake at 350°

2:00Sear Top

0:32Pause: "remove lid and add crumb topping"

Start

SaveBake at 350°
20:00

350°
0:20:00

Review the settings for this step

350°Temperature

20:00Time

EnabledSkip preheat

EnabledAuto-stop

SaveSear Top
2:00

Review the settings for this step

3 zonesZones to sear

2:00Time

Top SearDirection

2:00

SaveSear Top
2:00

Baked Macaroni and Cheese with Crumb Topping
22:32

For best results, use Chef’s Pan with lid on top shelf

SaveSear Top
2:00

Baked Macaroni and Cheese with Crumb Topping
22:32

Close the door and press the green button to start

350°Temperature

20:00Time

EnabledSkip preheat

EnabledAuto-stop

20:00Bake at 350°

SaveSear Top
2:00

Baked Macaroni and Cheese with Crumb Topping
22:32

Close the door and press the green button to start

350°Temperature

20:00Time

EnabledSkip preheat

EnabledAuto-stop

3 zonesZones to sear

2:00Sear Top

0:32Pause: "remove lid and add crumb topping"

2:00Time

Top SearDirection

20:00Bake at 350°

Custom Cooks Custom Cook Step List

Custom Cook Sear Step Expanded

Custom Cook Started Custom Cook Ready to Start

SaveSave Custom Cook

Bake at 350° then Pause then Sear Top

20:00Bake at 350°

Included Steps

0:32Pause: "remove lid and add crumb topping"

2:00Sear Top

Metal Tray

Square Pan

Glass Tray

Loaf Pan

Egg Tray

Chef's Pan (no lid)

Muffin Pan

Chef's Pan

Select tray(s) used in this step

NextSkipInstructions, Step 1: Bake at 350°

1

Metal Tray

Square Pan

Glass Tray

Loaf Pan

Egg Tray

Chef's Pan (no lid)

Muffin Pan

Chef's Pan

Select tray(s) used in this step

NextSkipInstructions, Step 3: Sear Top

1

Metal Tray

Square Pan

Glass Tray

Loaf Pan

Egg Tray

Chef's Pan (no lid)

Muffin Pan

Chef's Pan (with lid)

Select tray(s) used

SaveSkipEquipment Used

2

Metal Tray

Square Pan

Glass Tray

Loaf Pan

Egg Tray

Chef's Pan (no lid)

Muffin Pan

Chef's Pan (with lid)

Select tray(s) used

SaveSkipEquipment Used

2

What ingredients are in the Chef’s Pan?

NextSkipInstructions, Step 1: Bake at 350°

+ Add Ingredient

1

What ingredients are in the Chef’s Pan?

NextSkipInstructions, Step 3: Sear Top

mac and cheese

1

Review shelf placement

NextSkipInstructions, Step 1: Bake at 350°

1

NextSkipInstructions, Step 2: Pause

Optionally enter instructions for this step here

NextSkipInstructions, Step 2: Pause

remove lid and add crumb topping|

q w e r t y u i o p

a s d f g h j k l

z x c v b n m

123 Submit

Save Copy As...

Baked Macaroni and Cheese with Crumb Topping Copy 1|

q w e r t y u i o p

a s d f g h j k l

z x c v b n m

123 Submit

Review shelf placement

NextSkipInstructions, Step 3: Sear Top

1

What ingredients are in the Chef’s Pan?

NextSkipEquipment Used, Step 1: Bake at 350°

+ Add Ingredient

1

q w e r t y u i o p

a s d f g h j k l

z x c v b n m

123 Submit

Chef’s Pan: mac and cheese|

What ingredients are on the glass tray?

SaveSkipEquipment Used

3 + Add Ingredient

2 + Add Ingredient

1 + Add Ingredient

2

Switch

Select the shelf positions

Metal Tray

Glass Tray

SaveSkipEquipment Used

2

SaveSave Custom Cook

Baked Macaroni and Cheese with Crumb Topping|

20:00Bake at 350°

Included Steps

2:00Sear Top
q w e r t y u i o p

a s d f g h j k l

z x c v b n m

123 Submit

2 Save Custom - Equipment Used

Custom Cook Saved

Custom cook saved as
Baked Macaroni and Cheese with Crumb Topping

Custom Cooks Done

3 Save Custom - Ingredient Usage 4 Save Custom - Ingredient Usage

Save Custom - Shelf PositionSave Custom - Multi Tray Selection Save Custom - Tray SelectionSave Custom - Zone Usage

10 Save Custom - Shelf Placement

8 Save Custom - Equipment Used

9 Save Custom - Ingredient Usage 11 Save Custom - Summary 12 Save Custom - Name Input

7 Save Custom - Pause Instructions

13 Custom Cook Saved

5 Save Custom - Shelf Placement 6 Save Custom - Pause

Running a Macro

Results with Filters - List View

Results with Filters - Tile View

Cleaning Lamps

Toast Screen - List View

CAMERA REGION

Cooking Chicken Breasts Cooking Chicken Breasts

20-30m0:01
55° F 165° F

CAMERA REGION

Cooking Chicken Breasts Cooking Chicken Breasts

20-30m0:01
55° F 165° F

Make sure the tray is on the top shelf

CAMERA REGION

Cooking Chicken Breasts Cooking Chicken Breasts

20-30m0:01
55° F 165° F

CAMERA REGION

Cooking Chicken Breasts Cooking Chicken Breasts

20-30m0:01
55° F 165° F

Oven is warmer than usual. Estimated time has been updated.

Ready to Start Cook

165°???

Press green button to start cook

Chicken Breasts, Bone-In & Skin-On
20-30m

1 zoneNumber of zones

ConnectedTempSensor

1.35"Meat thickness

Well Done (165°)Doneness

Cooking (Detection in Progress) Invalid Tray Detected

Select foods

Remove unselected items from tray before touching up

3
2
1 Mushrooms

Chicken Breasts

Onions

SkipTouch Up

Select sear direction

Top Sear

Bottom Sear 

SkipTouch Up

Select sear or doneness

Sear

Doneness

SkipTouch Up

1 - Search 2 - Results 3 - Search Text Entry 4 - Search Text Entry 5 - Tag Selection 6 - Results Refined

Are You Sure?

Are you sure that you want to delete 
Baked Macaroni and Cheese with Crumb Topping?

Cancel Delete

Stop Cooking

Cooking Broccoli Cooking Broccoli

Close the door and press the green button to continue

15:007:29

Make sure the tray is on the top shelf

Paused State Door Closed, Cooking Resumed

Time Adjustment

Custom Cook Bake Step Expanded

CAMERA REGION

Step 1 of 3: Baking at 350° Step 1 of 3: Baking at 350°

350°
14:59 45:00

Custom CookingSummary Content Scrolled

Confirm Delete Save Copy

Important Safeguards

Recents Screen - Empty Network

Membership Alert w/LogoMembership Alert

Done

Order Complete

Success! Your new recipes have been added to the Cook 
feature

Purchase Success

Account

Power

Checkout w/Credit Card (on file) Select/Add Card
 

Payment Method
Visa ending in 1234

Billing Address
John Doe
312 Chestnut Street
Redwood City, CA 91234-5678
(555) 555-1212

Change

Submit Order

Legal text about the bundle and its contents. Lorem ipsum 
dolor sit amet, consectetur adipiscing elit. Ipsum dolor sit 
amet. Lorem ipsum dolor sit amet, consectetur adipiscing 
elit. Consectetur lorem ipsum dolor sit amet.

Subtotal $9.99

Amount Due $9.99

 Change Payment Method

Expires 12/2022
Visa ending in 4242Add New Payment Method

Expires 06/2021
Visa ending in 2424

Expires 06/2021
Visa ending in 2424

Use Selected Payment Method

Checkout


