Convection oven

INSTRUCTION MANUAL



Important Safety Instructions

These basic safety precautions should always be followed:
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Read all instructions before using the Convection oven

DO NOT touch hot surfaces. The temperature of the outer surface
can get very hot while the Convection oven is in operation. Always
use glove when handling hot materials and allow metal parts to cool
before cleaning. Allow the unit to cool thoroughly before putting in
or taking out parts. Always use the handles when moving the unit.
DO NOT use the Convection oven for other than its intended use.
Before turning on, ensure the electrical voltage and frequency of the
circuit corresponds to those indicated on the rating label of the
appliance.

To protect against the risk of electric shock, do not immerse this
Convection oven, cord set or plug in water or any other liquids.

The Convection oven is not intended to be operated by means of an
external timer or any type of separate remote control system.

The use of attachments which are not recommended or sold by the
manufacturer may cause fire, electric shock or injury.

This appliance is designed for indoor use only. DO NOT use
outdoors.

. DO NOT use an extension cord unless completely necessary with

this product. If an extension cord is used please ensure that it has a
rating equal or exceeding the rating of this appliance.

DO NOT pull or carry by cord, use cord as a handle, close a door on
the cord, or pull cord around sharp edges or corners. Keep cord away
from heated surfaces.

DO NOT bend or damage the power cord.

Always unplug the Convection oven when not in use. To disconnect
from the power supply, grip the plug and pull from the power socket.
Never pull by the cord. The power plug must be removed from the
power socket before cleaning, servicing, maintenance or moving the
Convection oven

Never force the plug into an outlet.

DO NOT place the appliance near a hot gas or electric burner.

DO NOT cover the appliance whilst in use. If it is covered there is a
risk of fire.

Improper installation may result in the risk of fire, electric shock
and/or injury to persons.

If the supply cord or plug is damaged, DO NOT use the appliance.
Please return to your place of purchase along with your receipt for a
refund or exchange.

The manufacturer or retailer is not responsible for any eventual
damages caused by improper or faulty use.



20. The unit has no user-serviceable parts contained within. Do not
attempt to repair, disassemble or modify the appliance.

21. Always operate on a dry level surface. Operating on sinks or uneven
surfaces must be avoided.

22. DO NOT clean with metal scouring pads.

23. Extreme caution must be used when moving an appliance containing
hot oil or other hot liquids.

24. DO NOT move or lift the Convection oven while the power cord is
still connected to the wall outlet. All metal items inside the Air
Fryer, such as the oven racks, can get very hot during cooking.
Please be careful when removing tl%ese items from the Air Fryer,
always use the tongs supplied.

24 .This appliance is intended to be used in household and similar
application such as
-staff kitchen areas in shops, offices and other working environments;
- farm houses;
- by clients in hotels, motels and other residential type environments;
- bed and breakfast type environments.
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A Tradition of quality
convection oven

Introduction

The multi-function convection oven has brought an end to the traditional
cooking way. While cooking, the convection oven produces a circle of hot
moving air, which cooks the food all over evenly. The cooked food becomes
a very delicious dish with its natural flavor and full nutrition.

The model of the convection oven is reasonably designed with attractive
appearance. In it, there are a 65 —250°c scope temperature controller
(thermostat) and 0-60 minute scope timer. You may select the cooking
temperature and cooking time for your food. The hot air inside the oven will
never bring about smoke, nor will the food be burnt. Your kitchen is then
clean and safe, free from contamination.

The convection oven not only saves you from the heavy kitchen work, but
also makes your cooking enjoyable.

ZINRE IR G R AL SR AT e RN, SR
—REER, EEYIERS . B DU RIR B KUK AT 5 1S TR
N—IEARH SRR IIE

SRR A3, AMEEM. A 65 -250° ¢ i Bl i ] 4R (R
FEAR)H 0-60 73 Bh it I &8 VE . AT USSR & V)i B 2 iR B A 2 AT
IfTE] . AR SR A, Bt At WRa, IRIE
55 R T ], A4

4 TS UARE RS AT DA G 2% B s L AR, T HLAE AT A A
T2 = RIS B A SR

Technical specification

Voltage 220-240 V / 50Hz
Rated power 1200-1400W
Thermostat 65 — 250 °C
Timer 0-60 minutes
Container capacity 771175 & ? 300 x 150 mm
Gross weight 5.2 kg

Net weight 4.9 kg




Electrical schema
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Operation

1. Put the steel racks into container, then put the food in. Note there is
some space between the food and the oven lid.

2. Insert the oven plug according to the power specification. It is not
allowed to share the same plug-set with other electrical appliances.

3. Turn the timer clockwise to your required time, then the red lamp
lights up.

4. Set the temperature controller clockwise to your required
temperature, then the green light turns on. The convection starts
working.

5. The green lamp can be turned off before the due time. This shows
the oven has achieved the set temperature. When the oven’s
temperature becomes lower than what you need, the oven will
automatically turn the heater on and the green lamp will also turn on
to indicate heating process.
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