Product Specification — OP300

PRESSURE COOKER AIR FRY CRISPER

up to 70% FASTER than up to 75% LESS FAT than

traditional cooking methods’ traditional frying methods®

Sear/Sauté Steam o Cool Alr Crisp Bake/Roast

-y
. o

TENDERCRISPER.

to lock in juices, finish with a

Frozen to crispy Cook mains & sides 5-lb chicken
in 20 minutes’ at the same time in 30 minutes’

Model Number

Product Description

Technology
Wattage

Capacity

Accessories

Features

OP300EU

Ninja Foodi

Tender Crisp Technology
1460W

6 Litre — Cooking Pot
3.7L— Cook & Crisp Basket

1x Reversible Rack
1x Cook & Crisp Basket
1x Cooking Pot

PRESSURE COOKING: Use to cook food
quickly while maintaining tenderness.
STEAM: Use to gently cook delicate foods
at a high temperature.

SLOW COOK: Cook your food at a lower
temperature for longer periods of time.
SEAR/SAUTE: To use the unit as a stovetop
for browning meats, sautéing veggies,
simmering sauces, and more.

AIR CRISP: To use the unit as an air fryer to
give foods crispiness and crunch with little
to no oail.

BAKE/ROAST: To use the unit as an oven
for tender meats, baked treats, and more.

GRILL: Use to caramelize and brown your
food.
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