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OPERATION SAFETY
This section explains the potential dangers that may arise when operating the Anova sous 
vide circulator and notes many important safety precautions.

Counter tops such as marble and Corian 
cannot withstand the heat generated by 
the circulator.  Place cooking container 
on another surface to prevent damage.

Use the Anova heavy gauge cord only 
and never operate with a damaged cord 
or plug. Do not use an extension cord. Use 
properly grounded electrical outlets only.

Do not immerse system past the etch 
top mark of stainless steel skirt.  Only the 
stainless steel skirt and the pump housing 
are dishwasher safe.  Unplug from outlet 
when not in use and before the cleaning 
process. 

Burn Hazard - the cooking container,  the 
stainless steel portion of circulator, and 
food pouches all  get hot when used. Use 
oven mitts or tongs when handling. Allow 
system to cool before emptying the water 
bath.
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This system is an indoor appliance and is 
not a toy.

If your circulator falls into water discon-
nect power ASAP to avoid shock and 
then send back system to repair (water 
damage not covered by warranty). Do 
not retrieve the unit until you have un-
plugged the cord.  Do not attempt to use 
the system if this has happened.

DO NOT DISASSEMBLE. OBSERVE ALL 
WARNING LABELS. Do not remove warning 
labels.

Do not use this appliance for anything 
other than intended use.  (Like laboratory 
work or heating a hot tub)

Firmly lock the circulator on the bath tank 
with the screw clamp - Place the con-
tainer on an even surface to prevent spills 
and tipping over.  Do not place unit on a 
stove, or in an oven.  
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INTRODUCTION
Anova Precision® sous vide circulators are precision temperature controlled circulators de-
signed to regulate the temperature of a water bath.  

The system features: 

 high precision temperature 
controller with heater
 

 screw clamp 

  removable skirt 

 directional water pump  
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Anova circulators are not designed for direct contact with food.  Do not 
use Anova circulators to directly contact food – at no time should food 
products also come in contact with bath fl uid.  Food must be vacuum-
sealed, heat sealed, or zip locked before use with the circulator.  

Food products like juice, soup or milk products still need to be bagged or 
sealed in jars for sous vide.  

Only the stainless steel skirt and pump cover are dishwasher safe – the 
heating circulator and display contain sensitive electronics and cannot 
be placed into the dishwasher.        

TECHNICAL SPECIFICATIONS
  
Temperature Min  °C  Room Temperature (lower with ice bath) 

Temperature Max °C  99 ºC     
 
Stability   ± 0.01ºC 

Heater Power:   1.0 kW Max (120V), 1.3kW Max (220V)
 
Circulation Pump:  12.2 LPM Max   

Input Power   USA: 115-120V 
    EU: 220-240V     
 
Wetted Materials:   Stainless steel 

Tip: If you want to have an easier time cleaning the stainless steel parts, 
use soft/decalcifi ed water to avoid water spots and calcifi cation. 
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SETUP
Anova sous vide circulators are designed to be used only with water.
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SETUP (clamp & pot)
Anova sous vide circulators require a 6.5 inch (16.5cm) deep container or pot.  

Place the Anova circulator on the side of your container and turn the clamp until 
it is tight.  
Fill the pot with water between the min/max markers on the skirt.  Remember 
large cuts of meat like a turkey can over top the water your pot.   Using hot water 
helps shorten pre-heating time.   
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SETUP (power on)
Insert the power plug fi rmly into the system.  Press the power switch in the back.
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SETUP (pump direction)
The pump can channel fl ow around large objects or away from delicate foods. 

Turn the pump cap to change the output direction of the water fl ow.  

For extremely delicate foods like eggs or fl ounder - turn the output to the back of 
the container wall.   For large roasts or crowded pots turn the output so the water 
jet is not blocked by the foods.

Why Change Pump Flow Direction?
Sousvide cooking requires the temperature to be even all the way around the 
food.  For crowded pots or large objects this could mean uneven cooking.  For 
delicate objects like eggs or fi sh the water jet can damage fi lets or crack eggs 
when “blown” around in the container.  
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SETUP (set temp)

Changing Temperature:  

1) Press “set temp”

2) Select/Change Temp

3) Accept new setting or Exit
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SETUP (set time)

Changing Time:  

1) Press “set time”

2) Select/Change Time

3) Accept new setting or Exit
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SETUP (change c/f units)

Changing Temperature Units:  

1) Press “Enter System Confi g.”

2) Toggle C/F temperature units.  

3) Accept new setting or Exit
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SETUP (timer mode)

Changing Timer Mode:  

1) Press “Enter System Confi g”

2) Toggle timer mode to alarm or to stop system

3) Accept new setting or Exit
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SETUP (start/stop)

Start and Stop:  

1) Press “Start”

2) Toggle display view

3) Stop unit
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SETUP (calib. off-set)

Calibrating:  

Press “+/-” to enter calibration mode  to enter in 
desired offset amount.

              
   

17



Maintenance

BEFORE BEGINNING SERVICE:

� Always turn off and unplug the unit.

� Internal service work must be performed by Anova certifi ed personnel only

� Make sure system is at room temperature

Check for signs of damage including pulled cord or physical damage to system 

or heaters.  If any signs of physical damage are found send back for factory ser-

vice and replacement parts.  

Repairs:
If your system falls into the water or is physically damaged, contact Anova Culi-

nary LLC for a return and return authorization number.  
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Maintenance (assembly)
Twist the skirt to the left until it comes off.  

Sometimes the impellers will get 
caught on the side of the skirt 
as the skirt is getting pulled off.  
Jiggle the skirt from side to side 
to loosen up the skirt

You can also remove the pump 
cap fi rst to remove the skirt.
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Maintenance (skirt/pump)
Twist the pump cap until it comes off.  

The skirt an pump cap can be placed into the dish washer.  
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Maintenance (cleaning)

CLEANING THE CIRCULATOR:

For cleaning the heating coil, 

pump shaft, and sensors, use dish 

soap, a soft tooth brush and rinse 

under water.  

Do not rinse the top part of the 

circulator including the main body 

and LCD display in water. 

CLEANING THE SKIRT :

To clean the stainless steel skirt and 

pump cover – place into a dish washer 

or washed in the sink with detergent 

and other dishes.  
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CALCIUM & HARD WATER STAIN REMOVAL:

Hard water stains will appear on the heater and stainless steel skirt.  Use the following 

products to remove stains and lime build up: 

1) ZEP Calcium Lime Rust Remover - commercial grade lime remover is a concentrate 

and is also the cheapest (by weight).  Home Depot and Lowes carry this product.    

Please be aware this product is very strong and gloves are recommended when 

handling this material.  

2) Lime-Away - this is a home grade lime remover, while not as strong as ZEP, it is car-

ried by most grocery stores.   

3) Vinegar - while vinegar works to remove lime stains, this option is by far the most 

expensive and can also smell bad when used in larger amounts.  

Maintenance (stains)
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The following Warranty Provisions shall apply to products sold in North America by Anova (“Seller”) to the 

entity shown as buyer (“Buyer”) on Seller’s invoice.

1. Initial Warranty. Seller warrants to the Buyer that the products manufactured by the Seller are free from 

defects in material and workmanship for a period not to exceed one (1) year or fi ve thousand (5,000) hours 

of operation, whichever comes fi rst, from the date the product is shipped by Seller to Buyer (the “Initial 

Warranty”).

2. Exclusions. The Initial Warranty does not include damage to the product resulting from accident, misuse, 

improper installation or operation, unauthorized or improper repair, replacement or alteration(including 

but not limited to repairs, replacements, or alterations made or performed by persons other than Seller’s 

employees or authorized representatives), failure to provide or use of improper maintenance, unreason-

able use or abuse of the product, or failure to follow written installation or operating instructions. Buyer must 

return the product’s record of purchase to the Seller or one of Seller’s authorized representatives within 365 

days of the date the product is shipped by Seller to Buyer in order to make a claim under the Initial War-

ranty. 

3. Governing Law. The Warranty Provisions and all questions relating to their validity, interpretation, perfor-

mance, and enforcement shall be construed in accordance with, and shall be governed by, the substan-

tive laws of the State of Texas.

4. Shipping. Buyer will arrange and pay for shipping and handling charges for the unit to be returned to the 

Seller. Seller will arrange and pay for shipping and handling for the return of the unit to the Buyer.

4. Commercial Usage. Touch screen LCD is not covered under warranty if used in commercial environ-

ments.  However the rest of the systems including motor and physical assemblies are fully covered.  

Warranty Provisions
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Noise: 

Under normal operation the system will hum due to the motor, impeller and cooling 

fan in operation.  

Grinding metal on metal noise: 

The stainless steel skirt is loose.  Push the stainless skirt up into the guide groove and 

turn to the right until you hear a click.  With the skirt secure, the noise will go away.  

There also might be the chance the stirring shaft was inadvertently bent.  If this is the 

case, unscrew the bottom pump disk and gently push the impeller until it is centered.    

Slurping noise:

Your pump has formed a water vortex like when you are emptying out a bathroom 

sink or tub.  Add more water or gently disturb water with a spoon.  There is no sure 

way to eliminate a vortex from forming due to the pump rotation but usually will go 

away on its own.  

Gurgling + Woosh noise: 

The pump is sucking air - add more water.  You should also see small bubbles in your 

tank.

Food damage:

The pump’s water jet is cracking eggs or damaging fi sh fi lets:

Turn the pump outlet to face the container wall; this will greatly temper the fl ow of 

the pump output.  It is also good practice to bag eggs to prevent them from being 

“blown” around in certain containers.

TroubleShooting FAQ
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System will not turn on:

Check power plug and power switch directly behind the display.  

Low water level alarm:

Add more water – there are 2 low water sensors and both have to be immersed in 

water for operation.

Low water level alarm turns on after a few seconds of operation:

Add more water – The pump generates “waves” – sometimes these waves will cause 

the water level at the sensors to fl uctuate up and down.   The waves sometimes drop 

the water level right under the sensor and will cause a low water alarm.   This is nor-

mal and you just need to add more water.

Temperature read does not match thermometer:

Keep in mind, Anova immersion circulators are calibrated to a scientifi c platinum 

primary standard which is far more accurate than store thermometers.

Cover your tank with foil and wait about 15 minutes for temperature equilibration – 

the number one source of temperature read differences is an uncovered tank. If you 

want your system to match your personal thermometer, use the calibration function 

to adjust the display offset of the read to match your thermometer.  

Lights in house are slightly fl ickering when system is on:

This is normal as the circulator is modulating power.  
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