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Home CHEF® 4-in-1 Countertop Multi-Oven fresco

Air Fryer o Convection Bake Oven o FlashXpress Broiler o Inverter Microwave Oven
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“I want to make healthy meals for my family,
but | need choices that are fast and easy.”

Enjoy everyday healthy cooking that won't take time away from what matters most.
Say hello to the HomeChef® 4-in-1, made even better with the Panasonic Kitchen+ app.

HomeCHEF lets you air fry, bake, broil and microwave your way to better results,
guided at each step by a smart cooking assistant in the Panasonic Kitchen+ app.

Use these four methods individually for delicious foods and snacks, or in combination
for fast, healthy, nutritious meals for the whole family.

Reclaim quality family mealtime with the Panasonic Kitchen+ app.

Scan to learn more about the HomeCHEF 4-in-1
and the Panasonic Kitchen+ app
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Get the most from every meal with the Panasonic Kitchen+ app

Introducing Panasonic Kitchen+, powered by Fresco, the smart cooking app

that lets you spend less time in the kitchen and more time around the table.

From easy step-by-step instructions to recipes that adapt to get more from

your appliance, you can easily create meals that your family will love.

Now available on the HomeChef 4-in-1 multi-oven.

Find the perfect recipe
for your family
100s of tried & tested recipes
Frequent & seasonal updates

Appliance-specific recipes

Panasonic Kitchen+
Scan me to get started...
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Cook the chicken in the
avan at 400°F for about
20 manutes, until the skin

browns

I e CHEF® d-ie ) M-

Enjoy simplified steps
with even better results
An easy step-by-step guide
Automatic cooking settings

Timely cooking notifications

HoeneCHEF® 4-in-1
Wulti-Cven

Reclaim precious moments
around the dinner table

Shortcuts for weekly favorites
One-tap control for easy dishes

Real-time updates from anywhere
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Getting Started

With four distinct cooking methods,
the Panasonic HomeCHEF 4-in-1
Countertop Multi-Oven offers

a whole new world of culinary
adventure—complete with
customized accessories to make
every menu item a masterpiece.

he Genius

Quiet Mode

Airfry/
Broil/Combo  Microwave
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Convection Bake ~ Quick 30
L 10 1
Timer/Clock Stop/Reset
L 10 1
(=®Door Open) ( ’,«:\ )
Defrost/Auto Cook

Start/Select

Time Weight

Sensor Reheat

Included Accessories
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Airfry Basket
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: . Wire Rack
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- — /I o Convection Bake

o Combination Cooking

Enamel Tray

o Airfry

o Broil

o Convection Bake

o Combination Cooking

Setting the Clock

1. With the oven on standby, press Timer/Clock 2x.
The colon (:) will start to blink

2. Set time by turning the dial
Time appears in the display window—the colon will continue to flash
3. Press Timer/Clock to finish setting—the colon will stop blinking

o To reset clock, repeat steps 1-3 above

o The clock will retain the time of day as long as
the oven is plugged in and electricity is supplied

o The clock is a 12-hour display
o Oven will not operate while the colon [:) is flashing

Sometimes you want peace and quiet—our
quiet mode takes the beeps out of button
pushes and cooking signals.

To enable quiet mode:

1. Press Start/Select 3x. BEEP ON/OFF
will scroll across the display window.
The oven is defaulted to BEEP ON

2. Press Timer/Clock 1x and the mode will
change to BEEP OFF

3. Press the Stop/Reset button to exit

Please refer to the operation manual for full instructions and safety details.

NN-CV88QS
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Microwave

Airfry/
Broil/Combo

R

Press 1-3x

Convection Bake

Press 1x

Airfry/
Broil/Combo

Press 4-5x

Airfry/
Broil/Combo

R

Press 6x

Press 7x
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Cooking Methods

Microwave with Inverter Technology

With the distinct advantage of Inverter Technology, you can

not only quickly and thoroughly cook everything from frozen
snacks and tasty omelets to soups, sauces, side dishes and
more, but also poach, braise and steam foods to perfection,

all while preserving the essential vitamins and nutrients you

want in your meals.

Air Fry

The Airfry function quickly circulates hot

air around food to produce crispy, browned
results. Air fried foods are healthier than
deep fried foods because they need less oil to

produce a similar taste and texture. Simply set

the temperature, no pre-heating required.

Convection Bake

Now you can use your microwave as a second
oven! The convection bake function circulates
hot air throughout the oven for fast, easy
cooking. Temperature ranges from 215°F to
425°F. Preheating is optional.

FlashXpress™ Broil

Utilizing dual, high-efficiency quartz heating
elements in the oven’s interior, this unique
process is perfect for heating, browning and
crisping mac and cheese, au gratins, thin
slices of meat, seafood and more, including
bread and meals. Select from two power
levels. No pre-heating required.

Combination Cooking

Combo 1: Broil + Microwave. |deal for
dishes which require a crispy top layer, like
casseroles, broiled meats and vegetables.

Combo 2: Convection + Microwave. Perfect
for cooking frozen foods like chicken wings,
frozen nuggets, pizza, entrees and more.
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Additional Features

e EGenius
X - 4 b “‘ A
-

‘-x i -' *“ Start/Select

-‘ Sensor Reheat
i

Start/Select

Sensor Reheat

Start/Select

Sensor Reheat

Microwave

Press 7 times

Quick 30

Genius Auto/Sensor Cook

With the Genius Sensor, it's easy to make great snacks.
Take popcorn for instance. Simply place the microwave
popcorn bag into the oven, turn the control dial to
“Popcorn” setting and press start. The oven senses bag
size and automatically sets the optimum time for perfectly
popped kernels.

One Push Reheating

Everyingredient has its own ideal cooking temperature...
the one that naturally brings out its true flavor, texture and
nutritional value. With just a touch of the Sensor Reheat
button, the Home Chef 4-in-1 Multi-Oven monitors the
amount of steam generated by the dish, then automatically
sets and adjusts the time to avoid over-or-undercooking.

Turbo Defrost

Turbo Defrost thaws and prepares frozen foods for even,
more efficient cooking. Utilizing a smart microwave
sequencing system based on the Inverter’s continuous-
power delivery, Turbo Defrost also protects and preserves
food's flavor, texture and nutrients—no frozen centers or
cooked edges.

Keep Warm Feature

Keep prepared foods, like dinner rolls, vegetables, soups,
hors d'oeuvres, gravies, sauces and desserts, warm and
ready to serve for up to 30 minutes after cooking.

Quick 30

Set or add cooking time in 30-second increments to heat
beverages, snacks and leftovers, or add a little extra
cooking time when needed.

Please refer to the operation manual for full instructions and safety details.
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Auto Presets
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Presets and Cooking Mode Reference

Defrost 8
Popcorn 9
Potatoes 10
Steam Vegetables "
Fresh Fish 12
Cream Cheese 13
Chocolate 14

We created 21 preset programs for popular prep tasks and dishes, so you can get
cooking with a simple twist of the dial.

Butter 15 Beef Rare

Cake 16 Beef Medium

Cookie 17 Tea/Coffee

Frozen Pizza 18 Milk/Hot Chocolate/Milky Coffee
Fresh Pizza 19 Baguette/Crusty Rolls

Roast Chicken 20 Croissants

Slow Cook/Stew 21 Steam Clean

Turn the dial to the desired preset, then press the dial to confirm selection.

Important: For complete step-by-step operating instructions and safety guidelines,

please refer to the “Operation” section in the Owners Manual.

Press to choose from
7 cooking modes:

Airfry - 425°F (220°C)
Airfry - 410°F (210°C)
Airfry - 400°F (200°C])
Broill

Broil2

Combol

Combo?

rn dial to set cooking time.
Press dial to start.

Press to select power level

1000W (High)
800W  (Medium-high)
600W  [Medium)

44O0W  (Medium-low)

300W (Defrost]
100W  (Low)
Keep Warm

Set cooking time by turning
the dial. Press dial to start.

Convection Bake

Press to select temp:

1x 300°F 8x 425°F
2x 325°F 9x 100°F
3x 340°F 10x 215°F
4x 350°F 11x 230°F
5x 375°F 12x 250°F
6x 400°F 13x 270°F
7x 410°F 14x 285°F

Press dial to preheat, or
turn dial to set cooking time.
Press dial to start.

Shortcuts

Included in the Owner’'s Manual is a handy
Microwave Shortcuts section. This section provides
recommended power, time and directions for many
popular foods.

Defrosting Chart: provides defrosting time, method,
and standing time for a variety of foods.

Reheating and Cooking Chart: provides the
recommended power levels, approximate time, and
instructions for various foods and weights.

Cookware and Utensil Chart: “May | use aluminum
foil?” Find out which cooking method allows its use.

When cooking is complete, you may notice a sound as if the multi-oven is still running. Don't worry, it's only a fan
system cooling the oven. This cool-down period may last anywhere from 1 to 6 minutes and is a normal function.
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Panasonic

Quick Start and Cooking Guide

Home CHEF™ Magic Pot"

Pan Sear o Simmer o Steam o Grill fresco
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Say Hello to the Magic Pot™!

The Panasonic HomeCHEF® Magic Pot™ is your simple, 4-in-1 solution for perfecting
your favorite dishes. The Magic Pot helps you prepare food quickly and easily in the
microwave oven using 4 cooking methods—sear, simmer, steam, and grill—for the
perfect flavor and texture every time.

Safe, easy to use, and easy to clean, the Magic Pot is a trusted companion for
preparing your favorite dishes in record time, with exceptional flavor and texture.

Included Accessories

Stainless Steel Lid
with silicone rim

The HomeCHEF Magic Pot is made up of
3 separate pieces. Use them in different

combinations to get just the right flavor Heat-resisteant plastic

and texture in your favorite dishes. Steam Tray

Aluminum Crispy Pot
with microwave-
absorbing rubber base

Check out delicious recipes in the
Panasonic Kitchen+ app and find out how!
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Overview

Metal in a Microwave? (Yes, it's okay—and safe!)

We were taught never to place anything metallic in a microwave oven.
Don't fear, the Magic Pot is microwave safe. How is that true?

Panasonic designed this pot with silicone, rubber, stainless steel, and aluminum in all the right places

to create a safe, optimal cooking experience. When the Magic Pot is placed correctly in the center of the
microwave oven, the metal deflects heat and the
rubber base absorbs it, conducting the heat only to

the bottom and sides of the Crispy Pot.

Please see pg. 12 (and
refer to the operation
manual] for correct
placement of the Magic
Pot in the microwave.

Panasonic
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Cooking Methods

We've designed the Magic Pot to be incredibly versatile! Each method has its own way of
bringing out just the right texture and flavor of different foods.

Pan Sear

Cook: Fish fillets, chicken pieces, burgers

How it Works: Heat is directed to Crispy Pot to brown and Ysewith

crisp food from the bottom up, while the Stainless Steel Lid @
contains moisture to keep food juicy

General Instructions: Place ingredients in Crispy Pot,
cover with Stainless Steel Lid, and place in middle of glass
turntable. If needed, turn or rearrange food during cooking.

Simmer

Cook: Risotto, seafood pot, stews, soups

. L . . U ith
How it Works: Heat is directed to Crispy Pot to simmer food e

while Stainless Steel Lid retains liquid @

General Instructions: No preheating needed. Place
ingredients directly in Crispy Pot, cover with Stainless Steel
Lid, and place in the middle of the glass turntable. If needed,
stir during cooking.

Steam

Cook: Vegetables, potatoes, fish, chicken breast

How it Works: Water boils under Steam Tray, steaming food Ysewith

that rests on the Tray, while Stainless Steel Lid contains

moisture ’

General Instructions: Pour specified amount of water into
Crispy Pot and place Steam Tray inside Crispy Pot. Place food
directly on Tray. Cover Pot with Lid and place on the glass
turntable. If needed, turn or rearrange food during cooking.

Crisping Grill
Cook: Pizza, quiche, pie, breaded foods Use with

How it Works: Microwaves cook food while the FlashXpress
broiler browns and crisps the top.
Instructions: Brush empty Crispy Pot with oil, place directly

on glass turntable, and preheat per recipe. Place food directly
in preheated Pot and cook with Combo feature.

Please refer to the operation manual for full instructions and safety details.
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FAQ

How Do I Place the Magic Pot Correctly in the Microwave?
The pot should be placed in the center of the
microwave turntable. NEVER let the Magic 1 x
Pot touch the walls of the microwave, as it

will cause arcing (sparks). If arcing occurs,
immediately stop the microwave cooking and
center the Magic Pot.
CORRECT - Centered NO - Too close to wall

Is the Magic Pot Going to Get Hot?

YES. Always use oven mitts to insert and remove your Magic Pot from the microwave.

Do not touch the heated Magic Pot with your bare hands.

Which Microwave Ovens Are Compatible with My Magic Pot?
The Magic Pot is designed especially for the Panasonic inverter microwave oven series:

e NN-CD8*** o NN-GNé&*** o NN-SD7*** o NN-SE7*** o NN-SN&***
e NN-CV8*** e NN-SD9*** o NN-SE9*** o NN-SN7***
o NN-SN9***
What Microwave Settings Do | Use with My Magic Pot?
For multi-function ovens, the Magic Pot is compatible only with certain oven settings.
Using the Broil or other functions with the Stainless Steel Lid will damage your Magic Pot.

Please refer to the operation manual for full instructions and safety details.
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Get the most from every meal with the Panasonic Kitchen+ app

Introducing Panasonic Kitchen+, powered by Fresco, the smart cooking app
that lets you spend less time in the kitchen and more time around the table.
From easy step-by-step instructions to recipes that adapt to get more from

your appliance, you can easily create meals that your family will love.

Now available for the Magic Pot used with the HomeCHEF 4-in-1 multi-oven.

Panasonic Kitchen+

Scan me to get started...
& iy Sioe




Cooking Chart
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Food

Salmon '?

Sea bass '®

Chicken thighs with skin '%*

Chicken breast with skin '3

Breaded fish '

Fish fingers '

Weight
Quantity
2 pcs
100z
2 pcs
6oz
4 pcs
170z
2 pcs
1oz
2 pcs
100z
8 pcs
8oz

Use Crispy Pot + Stainless Steel Lid

Food

Broccoli

Carrots

Corn

Potatoes

Fish Fillet

Chicken Breasts?

Shrimp

Whole mackerel

Whole sea bream?

Weight
Quantity

100z

90z
8 pcs
180z

12pcs
14oz

1 pc
8oz

2 pcs
100z
120z
2 pcs
70z

2 pcs
100z

——

Fresh

NN-CV88QS
1000 W
9-11 mins
1000 W
7-9 mins

1000 W
20-22 mins

1000 W
19-21 mins

1000 W
12-14 mins

Fresh

NN-CV88QS

1000 W
10-12 mins

1000 W
12-14 mins

1000W
14-16 mins

1000W
14-16 mins

1000 W
8-10 mins

1000 W
22-24 mins

1000 W
13-15 mins

1000 W
15-17 mins

1000 W
18-20 mins

Frozen

NN-CV88QS

1000 W
13-15 mins

Use Crispy Pot + Steam Tray + Stainless Steel Lid—pour 5 fl.oz. of water in the Crispy Pot

NOTES:

(1) turn or stir at 2/3 time. (2] Standing 2-3 mins. (3) Skin side down.
(P) Place on preheated Crispy Pot (3 min on 1000W/P10), greased if necessary.
Always add 5 fl.oz of water into the crispy pot before using steam menu.

Please refer to the operation manual for full instructions and safety details.

Panasonic
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Food

Chicken nuggets "'

Chilled Quiche *?

Cheese croissant”

Breaded fish fillets ™'

Pizza®

Galettes /Vegetables ™'

Meat / Sausage roll *'

Quiche, onion *?

Quiche, spinach "2

Pancakes stuffed, rolls ©'

Meat pies ™'

Samosas "'

Tortilla ™'

Sausage, raw, thick ”'

Sausage, raw, thin

MAGIC POT CARE:

e Never cut pizza, quiche, or any other food directly in the Crispy Pot—this will damage the non-stick surface.

e After use, wash the Magic Pot in hot soapy water and rinse in hot water. Do not use any abrasive cleaning
substances or scouring pads as this will damage the surface of the Crispy Pot.

Please refer to the operation manual for full instructions and safety details.

Cooking Chart

Weight Fresh Frozen o
Quantity ~ NN-CV88QS ~ NN-CV88QS A
wn
8 pcs B Combo 2 U
3oz 7-9 mins =
Z
1 pc Combo 2 ~ @
S0z 9-11 mins
@
1 pc Combo 2 Combo 2 P
20z 2-3 mins 3-4 mins |:
2pcs Combo 2 Combo 2 —
S0z 3-4 mins 5-6 mins
1 pc Combo 2 Combo 2
S0z 14-16 mins 15-17 mins
2 pcs Combo 2 Combo 2
100z 16-18 mins 17-19 mins
. Combo 2
7 inch ) 15-17 mins
4 pcs B Combo 2
S0z 7-9 mins
2 pcs Combo 2 Combo 2
boz 7-9 mins 10-12 mins
1 pc Combo 2 Combo 2
S0z 9-11 mins 13-15 mins
1 pc Combo 2 Combo 2
14oz 14-16 mins 24-26 mins
4 pcs Combo 2 Combo 2
8oz 4-6 mins 6-8 mins
1 pc Combo 2 Combo 2
20z 5-7 mins 8-10 mins
2 pcs Combo 2 Combo 2
50z 8-10 mins 10-12 mins
4 pcs Combo 2 Combo 2
8oz 9-11 mins 15-17 mins
2 pcs Combo 2 Combo 2
8oz 8-10 mins 14-16 mins
4 pcs Combo 2 Combo 2
160z 11-13 mins 15-17 mins
4 pcs Combo 2 ~
7oz 10-12 mins
4 pcs Combo 2 ~
S0z 7-9 mins
Use Crispy Pot
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Setting up your HomeCHEF 4-in-1 with
the Panasonic Kitchen+ app

For everyday cooking success with your HomeChef 4-in-1,
follow these simple steps to get started!

1. Ensure your home wireless network is on and that the microwave oven is
within range.

2. Plug the microwave oven into a grounded power outlet.

3. Once plugged in, the microwave oven should automatically be in setup
mode with a blinking wireless connection icon [F].
- If the = is not flashing, press the Stop/Reset button for 2 seconds—the
display will show “1. SETUP CONNECT", then
- Press the Start/Select dial button to reactive the wireless setup mode.

4.Scan the QR code on the right to install the latest version of Panasonic
Kitchen + app onto your device.

5. Create an account with our smart kitchen partner, Fresco, verify this
account, and sign into the app.

6. Navigate to ‘Appliances’, select Panasonic HomeChef 4-in-1 Multi-Oven
by clicking the [+] icon.

7. Select your home wireless network. If you have multiple wireless band
options, please use 2.4 GHz. Do not select 5 GHz or other bands.

=

8. When the % blinks quickly, the oven is in pairing state. When the %
stops blinking and stays on steadily, your microwave is connected and
ready to start cooking!

Actual product may vary slightly from photographs.

*By scanning the QR code, you acknowledge that you understand that Personally Identifiable Information (“P1I”) like Advertising Identifier, IP Address, Country Code and Geolocation Information
may be shared with Fresco, a Panasonic business partner, and mobile technology software provider Branch. Fresco Privacy policies:https://frescocooks.com/privacy-policy#privacy
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