*Images shown In this manual are for illustration purposes only and may
differ from the actual product. In case of any disparity, the actual product
shall prevall.
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Dear user, thank you for choosing the product offered by the FOTILE Group. Please
read this User Manual (hereinafter referred to as the "manual”) thoroughly before
using this product. This manual provides safety precautions, operational instructions,
and maintenance tips for the product, improving your cooking experience.

Please read this manual carefully before use, and operate the product as instructed
herein. The operational instructions herein are crucial for keeping the product in good
working condition. Failure to follow these instructions may lead to product malfunc-
tions and void your free warranty, causing any direct or indirect free warranty claims to
be denied by our authorized service centers. We also recommend you contact a local
service center authorized by FOTILE If repairs are needed during and after the warran-
ty period. This is important for both of us.

Our authorized service centers will provide you with FOTILE professional parts and
technical support, high-quality and rapid maintenance, as well as the most attentive
service.

If you need service, please provide the product’'s model and serial number.
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Safety Precautions

To avoid hazards to users and others as well as property damage, the safety precautions are

Identified using the symbols listed below. The following are all important safety precautions,

please thoroughly understand them and use the product in strict accordance with them.

B |dentification by Hazard and Damage Level

Failure to comply may cause hazards, serious injury, or fire.

-

/\ DANGER

O

Prohibited

Do not clean the product’'s glass with
any abrasive scrubs or sharp cleaning
tools, as they may scratch the glass
surface and cause glass breakage.

O

Prohibited

Never use the product to heat any
unopened canned food, otherwise an
explosion may occur due to pressure
surge, resulting in injury or damage.
(For example, before roasting chest-
nuts, please cut open their shells with a

knife.)

Failure to comply could cause hazards, serious injury, or fire.

Failure to comply could cause personal injury or property damage.

p

SUGGESTION Content that should be noted for safe and proper use.

B Symbols for Cautions and Prohibitions
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N O O

O
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S
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Caution Hot Electric Strict Grounding Prohibited No Open Do Not Do Not No
Surface Shock Compliance Required Flames Touch Operate with | Disassemble
Hazard Wet Hands
o %

*Special note: Please use the product In strict accordance with the instructions herein.

Improper use of the product may cause personal Injury, product damage, or

property loss.

e

/\ DANGER

~

%

Prohibited

Do not touch the product with wet
hands or feet, or while barefoot.

%

Prohibited

Do not use any loose or poorly
connected power outlets, as this may
cause electric shock, short circuit, or
fire.

%,

Prohibited

Do not clean the product with a steam
cleaner.

%,

Prohibited

Do not plug the product into a
multi-functional outlet that connects
multiple plugs.

%

Prohibited

Do not place any items on the fully
open glass door.

%,

Prohibited

Do not store any items in the product.

%

Prohibited

Never broil the following items In the
product: paper, cards, plastic, fabrics,
flammable plastics, etc.

%

Prohibited

To avoid fire or hazard, do not immerse
the power cord, plug, or any other part
of the product in water or any other
liquid.

O

Prohibited

Do not allow children or individuals
with limited mobility to use the product
on their own, and keep it out of reach
of children to avoid burns, electric
shock, and other accidental injuries.

O

Prohibited

Do not operate the product with an
external timer or a separate remote
control system.

O

Prohibited

Do not place any aluminum foll,
baking trays, or dishes directly on the
iInner bottom. This will cause heat
accumulation, damaging the product.

O

Prohibited

Do not add cold water to food being
baked at high temperatures, as the
steam produced can cause severe

burns.

O

Prohibited

To prevent injury to your children, do
not allow them to play with the product
as a toy or play near it.

O

Prohibited

The product is only intended for
cooking purposes In home and similar
working or living environments, such
as baking, roasting, broiling, defrost-
Ing, and drying food. It may be
hazardous to use it for any other
purpose. FOTILE assumes no liability
for any losses caused by improper use
or operation of the product.

/\

Caution Hot
Surface

The inner bottom is still hot after the
product ends working. To avoid burns,
do not clean it immediately until it
cools down.

/N

Caution Hot

Surface

After the product ends working, please
open its door after 30-60 seconds. As
the steam can come out when you
open the door, please stand slightly
away from the door to avoid steam
burns.




-

/\ DANGER

~

®

No
Disassemble

Non-professionals are not allowed to
disassemble, repair, or replace parts.

Strict
Compliance

Keep the entire product away from heat

sources, gas, alcohol, and other
flammable substances, as well as
high-temperature environments.

Strict
Compliance

If the product malfunctions, immedi-
ately turn off it, cut off the power
supply, and refer to the “Troubleshoot-
INg” section for appropriate solutions.

Strict
Compliance

Only unplug the product by grasping
Its plug. Do not unplug by pulling on
the cord, as this may pose hazards
such as electric shock, short circuits,
or fire.

-

/\ WARNING

i

Strict
Compliance

The product should be connected to
an Independent socket that has a
current rating of 15A. Ensure the
socket has good contact, and do not
connect other appliances to the
socket.

Strict
Compliance

Do not allow children to play with
plastic film and the packaging box of
the product, as this may result in
suffocation. Keep packaging materials
out of reach of children, as they are
not toys.

Strict
Compliance

-

If any abnormal condition occurs,
press the power button to turn off the
product, unplug it or cut off the main
power supply, and immediately call the
FOTILE customer service hotline.
Continuous operation under abnormal
conditions may lead to hazards such
as electric shock or fire.

O

Strict
Compliance

To prevent fire, avoid the product from
contacting or being covered by
flammable materials such as curtains
or fabrics while It Is working.

(i

Strict
Compliance

To keep food warm In the product,
please use a cover. A cover not only
prevents the moisture in the food from
corroding the product but also keeps
the food from drying out.

Grounding
Required

The socket must come with a reliable
ground wire to ensure safety. Do not
connect the ground wire to gas pipes,
water pipes, lightning rods, or
telephone lines. Poor grounding may
lead to electric shock or other
accidents.

L

Strict
Compliance

Do not place any cooking utensils at
the bottom of the product.

Strict
Compliance

Wipe dry water at the bottom of the
water tank slot each time the tank is
refilled.

/

/\ WARNING

4

Strict
Compliance

To prevent electric shock, be sure to
disconnect the product from the power
supply before replacing its light.

Strict
Compliance

Accessible parts may become hot
during use.

Strict
Compliance

You can use plastic containers for
cooking, but they must be intended for
oven use. Other types of plastic
containers may melt at high
temperatures, damaging the product
or causing a fire.

Strict
Compliance

When the product is working, wear
oven mitts to place food into it, turn or
take out food, or adjust the baking
rack or tray, so as to prevent burns
from the heating elements or the inner
walls.

Strict
Compliance

Do not use a long extension cord to
connect this product, as this may
cause cord overheating during the
product’s operation, resulting Iin a fire
or electric leakage.

S

Do Not
Touch

Do not touch the upper heating
element inside the product until it
completely cools down, as the heating
element Is the heat source of the
product.

Strict
Compliance

If your location 1s prone to rodent or
Insect infestations, try to keep the
product and its surroundings clean.
FOTILE assumes no warranty liability
If the product is damaged by rodents
or Insects.

Strict
Compliance

Alcohol In your recipe can evaporate
at high temperatures and ignite when
contacting the heating elements. To
prevent such hazards, be sure to
remove the alcohol from food before
placing it in the product.

L

Strict
Compliance

Keep children away from accessible
parts, which may become hot during
use.

Strict
Compliance

Avoid opening the oven door during
cooking, otherwise steam may come
out and decrease cooking
performance.

Strict
Compliance

S

Be sure to unplug the product before
cleaning. Clean with a neutral
detergent. and a soft cloth to avoid
scratching the surface.

Strict
Compliance

When cooking with olls or fats,
supervision IS necessary as
overheating can pose a fire risk.

&

Strict
Compliance

To protect your hands from burns,
please wear oven mitts when handling
hot utensils. Avoid getting the gloves
wet, as heat can quickly transfer
through wet gloves and cause burns.

®

No

Disassemble

Do not open the shell of this product. It
Is hazardous to touch the wiring,
electrical components, or structural
parts, which may result in electric
shock or mechanical injury.

-

O

Strict
Compliance

For hygiene purposes, empty excess
water from the tank after each use to
prevent condensation buildup inside

the product.

Strict
Compliance

Please add pure water for drinking In
the water tank.
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/\ CAUTION
o This product is for household cooking o If the product malfunctions, unplug and
purposes only. It may be hazardous to then plug it in. If the fault persists, refer
compiance  USE it for any other purpose. FOTILE compiance 10 the “Troubleshooting” section for

assumes no liability for any personal
INnjury or property damage arising from
failure to follow the requirements In
this manual.

appropriate solutions.

/\ CAUTION: Failure to comply could cause hazards, serious injury, or fire.

FOTILE assumes no liability for any consequences resulting from failure to
comply with the “Safety Precautions”.

IMPORTANT PROTECT MEASURES
Warning: This appliance should continuously working less than 3 hours

Before operating your new appliance, please read all instructions carefully and for future reference.
IMPORTANT SAFEGUARDS

1
2.
3.

3.
2

Lk

11

12.
13.
14.

19.
18.
17.

18.

Read all instructions before using.

Do not touch the hot surfaces. Use handles or knobs.

To protect against electrical shock and affecting the function, do not immerse the appliance,
body, cord, or plug in water or other liquid.

. Close supervision Is necessary when any appliance is used by or near children.
. Unplug from outlet when not in use and before cleaning. Allow to cooling before putting on or

taking off parts, and before cleaning the appliance.

. Do not operate oven with a damaged cord or plug or after the appliance malfunctions or has

been damaged in any manner. Return the appliance to the nearest authorized service facility
for examination, repair or adjustment.

. The use of accessory attachments not recommended by the appliance manufacturer may

result in fire, electric shock or injuries.
Do not use outdoors.
Do not let cord hang over edge of table of counter, or touch hot surfaces.
Do not place the appliance in the presence of explosive and /or flammable fumes.

. Do not move the appliance when the appliance Is contained with food, hot oll or other hot

liquids.

Do not use the appliance for other than intended use.

To disconnect, turn off the machine, then remove plug from wall outlet.

Make sure to use on a heat resistant and even surface. Keep at least 15 cm away from
walls and other flammables.

Notice that the tray only can put food or liquid at the 2/3 of capacity.

Turn the thermostat knob to the “07, the appliance stopping working.

Before the appliance stops working, the heater surface keeps warm a long time. Do not
touch the surface before cooling.

Do not run the machine without load for a long time, otherwise the chamber will be easily
deformed.

19. CAUTION: TO REDUCE THE RISK OR ELECTRIC SHOCK, COOK ONLY IN THE PRO-
VIDED REMOVABLE CONTAINER.

20. If the SUPPLY CORD Is damaged, It must be replaced by the manufacturer, Its service
agent or similarly qualified persons in order to avoid a hazard.

21. CAUTION: To ensure continued protection against risk of electric shock, connect to properly

grounded outlets only.

22. When the appliance provided with a flexible cord less than 4-1/2 feet (1.4m) In length, the
extension cord should be a grounding-type 3-wire cord and meet the following require-
ments:

1) A short power-supply cord should be used to reduce the risk resulting from becoming
entangled In or tripping over a longer cord.
2) Longer extension cords are available and may be used If care Is exercised In their use.
3) If a longer extension cord Is used:
a) The marked electrical rating of the extension cord should be as great as the electrical

rating of the appliance.
b) The cord should be arranged so that it will not drape over the countertop or tabletop
where it can be pulled on by children or tripped over unintentionally.

This appliance is intended for Household Use Only.

The appliances are not intended to be operated by means of an external timer or separate
remote control system.

This appliance iIs intended to be used In household and similar applications such as:

- Staff kitchen areas In shops, offices and other working environments;

- Farm houses;

- By clients Iin hotels, motels and other residential type environments;

- Bed and breakfast type environments.

This appliance is not intended for use by persons (including children) with reduced physical,
sensory or mental capabillities, or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a person responsible for
their safety.

Children should be supervised to ensure that they do not play with the appliance.



SUGGESTION

Prior to its first use, please read the important instructions in this manual regarding the
safe use, operation, and care of this product to avoid accidents and damage.

Clean the product before its first use. First, remove the water tank and rinse Iits inside
with hot water. Do not add any cleaning liquid or detergent into the water; second, rinse
the Included accessories (refer to the “Maintenance & Cleaning” section); last, clean the
iInner walls with a cleaning solution diluted with hot water (recommended).

After each use, use a soft cloth to dry the condensate tank.

After each use, open the door of the product to allow the moisture inside to dissipate
until it is completely dry.

If you plan not to use the product for an extended period, thoroughly clean it to prevent
odors. For details, refer to the "Maintenance & Cleaning” section.

Before using the product, ensure that the household power supply voltage and frequen-
cy are compatible with it.

Ensure this product is properly and reliably placed on the countertop before operation.
After each use, promptly wipe dry the product, as the condensed concentrate may
corrode the product over time.

The product must be placed at a safe and appropriate height to make it easier for you to
open/close the door and place/remove food during cooking, otherwise escaping steam
may burn you and your children may be burned by the hot door.

When opening the door, do not touch the hinges, edges, and corners, or mechanical
INnjuries may OCcCur.

When cooking, avoid tilting the food containers, or the liquids or food Inside may spill.
Before discarding or moving your product, unplug it first. The product should be discard-

ed In compliance with local laws and regulations.

Installation and Maintenance Safety

4

Do not disassemble the product, but have it serviced by FOTILE repair technicians.
Prior to its first use, please read the important instructions in this manual regarding the
safe use, operation, and care of this product to avoid accidents and damage.

Before using the product, ensure that the household power supply voltage and frequen-
cy are compatible with it.

Ensure the product is safe and reliably grounded. To ensure electrical safety, the
product and the household power grid must be grounded properly and reliably. This Is a
pbasic safety requirement. FOTILE assumes no liability for any damages arising from

any Issues with the household power grid.

Product Structure
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@Lower heating element @Water receptacle & water tank
@Convection fan baftle Door control switch

@Door seal @Upper temperature probe
@Upper heating element @Baking rack

@Exhaust grill @Baking tray

@Control panel Lower temperature probe
@Disp]ay screen @Door

Humidity—controlled Chip Vent Extension Kit



B Entire unit 1pc B \Warranty card Tpc
B User Manual 1pc B Baking tray Tpc
B Baking rack 1pc B Humidity-controlled Chip 1pc
B Oven mitts 1pc B Exhaust pipe 1pc

Model HYZK32-E3/HY ZK32-E3-B/HY ZK32-E3-E

Heating temperature

Rated voltage 120V range 86°F-446°F (V
Rated frequency 60HzZ Display method LED Digital display
Maximum power 1800W® Rated capacity 1.1cu.ft

Light 25W 120V Net weight 39.71bs

(1)Since this product does not come with a cooling function, its cavity temperature will not be

lower than the indoor temperature.
(2) The maximum power when the cavity center temperature rises from the room temperature

(68°F+ 41°F) to (248°F+ 41°F) in the over-temperature steam mode.

Overall Dimension Diagram

14 13/16"(375mm)

Note: 18 11/16" *14 13/16" *20 3/16" are the maximum outline dimensions of the entire unit,

with an acceptable assembly tolerance of £3/16" (x4 mm).
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Electrical Connection Diagram

Main circuit diagram
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Installation Instructions

NTC NTC NTC

B Remove all accessories and packaging materials from the cavity of the product;

B Carefully check the product for any damage. If any damage Is found, immediately contact the
dealer or after-sales service;

B The product should be placed stably and securely in a position that facilitates operation and
maintenance, without tilting;

B Never install the product and power outlet in an area susceptible to moisture or water splash-
es. It should be used in a well-ventilated, dry environment without corrosive gases, away from
heat and steam;

B Do not place any items on the shell of the product. To place the entire unit in a cabinet, leave

at least 7 7/8" (200 mm) between the shell top and the wall cabinet.

M If the distance from the top
to the cabinet is less than 7
7/8”7 (200mm), it will be
necessary to use the Vent
Extension Kit to vent water
vapor from the back to the
front side of the machine.
Do not touch the Vent
Extension Kit while the
machine is running as this
may cause burns.

B Placement position diagram.

T 7/8" (200mm)

S~

~Q_ | —

\ |

=19 =
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Quick Operation Guide

|. Control Panel Diagram
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B Instructions on buttons, knobs, and display interface of the control panel

@® Buttons

@ “Power” button: Press it to turn on the product. Press and hold for 3 seconds to turn off
the product.

@ “"OK” button: Press it to confirm the selected task/parameter when the product is turned
on.

@ “Back” button: During setup, press it to go back to the previous state during setup; during
working, press it to return to the temperature setting interface and stop working.

@ “Light” button: Press it to turn on/off the light. Press and hold it to switch between °F and

°C modes.

® Knob
@ Adjustment knob: Allows you to select function mode. or adjust temperature and time In

cooking mode by turning it leftward or rightward.

@® Iext and numbers on the LED display interface

@ Traditional function mode text: Displays the function mode you currently selected.
Working status indicator: Displays the working status.

@ Preheat indicator: “Preheating” is continuously displayed when the product is preheat-
Ing. Working indicator: “Working” Is continuously displayed when the product is work-
INg.

@ Add water prompt: “Water” flashes to indicate the water tank is low (“Water” flashes in
descaling mode. Refer to descaling steps for details). After refilling, push the tank into

the tank base and tap the "OK" button to resume working.

@ Time display: Shows the current time in number.

Temperature/Smart dish number display: Shows the current temperature in number;
when you choose the smart dish mode, the number indicates the current smart dish
number.

@ Temperature unit: Displays the current temperature unit (°C).

Time unit: Displays the current time unit (h/m).

When the product will end working within 1 hour, the “h” indicator will go off;

@ when the product has been working for over 1 hour, the “h” indicator will come on.

@ Top/Bottom heating display: "Top” and "Bottom" will be displayed alternately during
preheating or working in Top Bottom heating mode.

@ Temperature unit: Displays the current temperature unit (°F).

ll. Pre-use Precautions

B Before first use, remove all accessories from the product, remove the plastic bags from the

baking tray and rack, and wash all accessories.

Heat the empty product. Before heating, it iIs recommended to wipe the inner walls of the
product with a damp cloth, so as to remove dust or residual packaging left inside the cavity
during storage and unpacking. Set the product to hot air roasting mode, with the temperature
set to 392°F, to roast the empty product for 20 minutes, then open the door and keep your
room ventilated. The first use of the product will generate an odor, which results from the
evaporation of substances used during storage and installation for protection. When
performing the above steps, close the doors leading to other rooms to prevent the odor from
spreading to other rooms.

Water tank filling

Before using the steaming function of the product for the first time, please fill the water tank
with potable fresh water (purified water recommended), then push the water tank into the tank
pbase until it Is secured In place.

Please place the entire unit stably before use. As this product is portable without additional

securing devices, do not abruptly force open its door during use, or the entire unit may topple.

0 Tips: When the product is used in proximity to the range hood, it is recommended to turn

the range hood on to a low setting.

Note To cook olly food, it Is recommended to wrap the food with aluminum foll first.

B Before cooking fatty food using the baking rack, it is recommended to use silicone paper

or aluminum foll, to avoid complex post-cleaning.

=1 3=



B Function overview table

Time Range

Default Temperature Default
Function Mode Temperature Range time /h:m Recommended Usage
value I'F /h:m
I°F
Menus LO4
/ / 0:15 / ' izati
(Deodorization) Cavity deodorization
Smart dish Menus LO0O5 / / 0:20 / Cavity drying
(Cavity drying)
Menus LOG

/ / 0:10 / Cavity cleaning

(Steam cleaning)

B Smart dish details

The product supports smart dish mode, which allows for a quick start cooking for certain
dishes without setting temperature and time. In this mode, the relationship between the dish
name and the number displayed on the screen is shown In the table below. The following
smart dishes do not require preheating. After selecting the cooking option, you can place the
dish in the cavity, then close the door and tap the “OK" button to start cooking.

Default Temperature Default Time Range
Function Mode Temperature Range time /h:m Recommended Usage
value I'F /h:m
I°F
Steaming food, such as fish and
Steam 212 196-212 0:20 0:01-2:00 o— i
Low Steam 194 86-194 0:15 0:01-2:00 Egg custard, asparagus, etc.
Steaming
Cooking tough-to-cook food like
High Steam 230 230/248 0:20 0:01-2:00 e s Mo
: : . Quickly heating breakfast food like
Quick-Steam I j iz S steamed buns, stuffed buns, etc.
Full Conv. 250 140-446 0-30 0:01-3-:00 nging food like cookies, chicken
wings, etc.
; ; ; Roasting food like meats, sweet
Conv. Bake 325 140-446 0:30 0:01-3:00 _————
Top Bottom 350 140-446 0:30 0:01-3:00 Baking food like cakes, pizzas, eftc.
Roasting Broi 350 140-446 0:30 0:01-3:00 LDSZ‘;‘:“;% :t‘"';iizw;izg ek lie
Roasting meat, European bread,
Steam Bake 350 140-446 0:20 0:01-3:00 etc., with steam sprayed during the
process
Dehydrate 180 140948 1-00 0-01-5-00 Ettglng food like lemon/jujube slices,
- Air frying food like fries, chicken
Air Fr : ; .
y 400 356-446 0:15 0:01-0:40 nuggets, etc.
Proof 85 86-122 1:00 0:01-9:59 Fermenting food
Jerky 250 192-212 0-30 0:01-9:59 _Cﬂﬂking jerky like pork jerky, beef
jerky, efc.
Assist
_ _ _ Cooking various soups like rib soup,
SEW / : 120 401400 chicken soup, etc.
Keep warm 170 122-212 0:30 0:01-3:00 Keeping food warm
Menus PO1-P50 / / / ; Recipe ESISIStaﬂCE.,, designated cooking
mode, quick cooking
Menus LO1 _
(Defrosting) / / 0:30 / Defrosting food
Smart dish
Menus L0O2 / / 0:35 / Water system descaling and
(Descaling) maintenance
Menus LO3 / / 0:15 /

(Sterilization)

Cavity sterilization

e

Category Code Dish name Category Code Dish name

P01 Steamed Rice P18 Steamed Ribs
Steamed _

P02 Steamed Buns dichige P19 Chicken Broth soup
P03 Steamed Corn P20 Herbal soup
P04 Steamed Dumplings P21 Cookies
P05 Steamed Sticky Rice P22 Cranberry Shortbread Cookies
P06 Steamed Mochi P23 Chiffon Cake
PO7 Steamed Egg Custard P24 Muffin
P08 Steamed Branzino P25 Sweet Buns

Steamed

dishes P09 Steamed Cod P26 Toast
P10 Steamed Scallops b P27 Mooncake
dishes

P11 Steamed Crab P28 Egg Tarts
P12 Steamed Shrimp P29 Pizza
P13 Steamed Abalone P30 Roasted Chestnut
P14 Steamed Cabbage P31 Creme Brulee
P15 Steamed Asparagus P32 Grilled Chicken Wings
P16 Steamed Broccoli P33 Teriyaki Chicken
P17 Steamed Chicken P34 Grilled Fish

=1 5.



lll. Operational Instructions
Category Code Dish name Category Code Dish nhame
® Power on
Baked | ' i
paked —_— R — o Grlled Latib CHops Power on the product. Accompanied by a single beep upon power on, all icons and
Steam-bake text will flash once In animation.
P36 Fries di P49 Steame-Baked Fish
ishes
P37 Chicken Nuggets P50 Roasted Pumpkin . —
=8 @ @ MmN B @
Air ﬁ-ying P38 Kﬂrean BarbECUE BEEf LU1 DEfrUSt i Steam Low Steam  High Steam  Quick Steam BOTTOM il t B Stearn Boke Dehydrate Air Fry Proof
& = a0 O
P39 Fried Shrimp L02 Descale @l ®] E E )’ 3 m L7 IT] E‘ =
P4U Fried ChiCkEﬂ Chﬂp LDB Sterilizatinn Full Conv. Conv, Bake Top Bottorn Broll Jerky Stew Keep Warm Menus
Assist
P41 Dried Lemon Slices |04 Deodorization
P42 Dried Plum/Date/Rasin 105 Ventilation @® Iraditional cooking (taking top/bottom heating as an example)
Vegetable/F . .
Stdwing | P43 Dried Orange slices L06 Steam clean 1. Turn on the product and select a mode. After turning on the product by taping
- pivied Sihger Siices ] ; the knob, turn the knob o select a mode and press it to confirm.
P45 Beef Jerky / /
Stear bake P46 Grilled Steak / /
o] (&) & [ %) @ @ (&
P47 Braised Chicken / / ' ‘ { l [ . “""l [ j E
Steam Low Steam  High Steam  Quick Steam Stearn Bake Dehydrate Air Fry Proof
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8 (9

Full Corvw, Corv, Bake  Top Bottom Broil

g%}@l

Jerky Keep Worm Menus

Note: Clockwise turn the knob to switch the order (reversed it turned counter-
clockwise).

steam — Low steam — High steam — Quick steam — Full Conv. —»
Conv. Bake — Top Bottom — Broil - Steam Bake — Dehydrate —
Air Fry — Proof — Jerky — Stew — Keep Warm — Menus

2. Set the cooking temperature. Turn the knob to set the temperature, and then
press It to confirm.

—
e

Top Bottorn

iwl

Top Bottomn

= W=
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Note: The top and bottom temperatures can be set separately in the top/bottom
heating mode; while you do not need to set temperatures in other modes.
In the top/bottom heating mode, the temperature difference between the
top and bottom can be set to +86°F.
In the moist roasting mode, you need to set the humidity level before
setting the cooking temperature.
6 6 6 Humidity level 1
66 6 Humidity level 2
666 Humidity level 3

3. Set the cooking time. Turn the knob to set the time, and press it to
confirm.

4. Preheating. The cavity starts preheating, with the current temperature
displayed In real time.

Note: In the top/bottom heating mode, the upper and lower temperatures are
displayed alternatively in real time during preheating.
The air fry mode does not include a “preheating” process.

o. Working. Cooking begins after reaching the set temperature, and
the time counts down.

Note: In the top/bottom heating mode, the upper and lower temperatures are
displayed alternatively in real time during working, similar to the display
mode during preheating.

6.Cooking complete. The countdown reaches zero, tap the “Back” button to go to
the selection page.

Note: 1. During preheating and cooking, you can turn the knob to change the
cooking temperature and time.
If you do not have any operation within 10 seconds In this process, the
screen will display the original work interface.
After cooking is complete, the product will automatically shut down if you do
not have any operation within 2 minutes.

@® Steps to change parameters during working

1. Change temperature. During preheating or working, turn the knob to enter the
temperature modification interface. Continue to turn the knob to change time,
press It to confirm the modification, and enter the time modification interface.

Note: In the top/bottom heating mode, the top and bottom temperatures should be
set separately.

-19-



=2{)=

2. Select smart dish mode. Turn the knob to switch to smart dish mode, and press
the center of the knob to confirm. Turn the knob to select a dish code from

P0O1-P50, and press the knob to confirm.

2. Change time. Turn the knob to change time, and press it to confirm the

modification.

o3 O
o o o
Note: In the moist roasting mode, you need to adjust the humidity level after
setting the time.
If you do not have any operation within 10 seconds In this process, the 3. Set the time. Turn the knob to adjust the time.
screen will display the original work interface. ﬂ
Tol "

g ‘liii\

Tips: When using the fruit/vegetable drying mode, please use the moisture control insert
as required by the recipe. See the label on the product body for its placement

Note position, and the figure below for its specific usage method.

4. Preheating. Please place the dish into the product, press the knob to confirm

and start working.

£ O
9. Working. Time countdown begins.
¥ol "
® Smart dish U m =
1. Turn on the product to enter the homepage.
[Q ﬂr‘ I‘Eﬁ El ‘ [@ @‘ 6. Cooking completed.
_Q Steom Low Steom High Steam Quick Steam Steom Bake Dehydrate Air Fry Proof O
8 @ I [T gl & o E |
Full Conv.  Conv. Boke Top Bottom Eroil Jerky Stew Keep Warm Menus _Q O

&

Menus

= i =
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8.Dripping water from the bottom of the cavity. Please check if the condensate tank iIs full.
Overflowing water from the condensate tank can cause dripping from the bottom of the
cavity. After each steaming, please empty the condensate tank promptly.

B Position of the Rack 9.A large amount of fumes/steam when opening the door. For optimal cooking results, the
| S | cavity has excellent sealing performance, causing some fumes/steam to remain in the cavity
r | during cooking. When opening the door, please slightly open it for 10°-15° to release the
- ﬁ//’ = = = fumes/steam from the cavity in advance, and then fully open the door.
OP \ LO%“' — ——— 10.Cooking results may vary with environmental factors (such as voltage, humidity, or room
[N | W o =S —m o temperature). If this Issue occurs, please adjust the cooking temperature and time based
Middle / EE@‘EEEE"——;’Z on the cooking results.
\_E a 11.Before baking, please ensure the cavity is dry and free of water, especially for baking food
Bottom \ Il ‘ ; \ like cakes.
Maintenance & Cleaning
B General precautions
G Tips: It 1Is recommended to place a baking tray in the middle layer for cooking.You can A CAUTION:
also put a baking rack/tray in the bottom layer for simultaneous cooking(rack After each use, clean the cavity, door, handle, control panel, condensate tank, and door seal.
Note above, tray below). Disconnect the power before cleaning to avoid electric shock. Clean after the cavity has

cooled down, and ensure the cavity Is completely dry before closing the door. This can

prevent grease or other residues from sticking to the surfaces of the upper and lower parts of
B Cooking FAQs the cavity, making it difficult to clean and even causing discoloration. The accumulated

1.0Over 20 minutes of preheating. First, check the door for obvious air leaks. Ensure the door grease can also make the door seal brittle and prone to cracking.

seal I1s properly Installed, and then check If the temperature sensor in the cavity Is dirty.

2.Too0 long cooking time. First, try to avoid opening the door during cooking. Then check if the A CAUTION:
cooking temperature Is set too low, and finally check if the door Is closed tightly or is leaking All surfaces should be cleaned with a soft sponge and cloth dipped in water and a small
air. amount of detergent, then dried with a soft cloth. Do not use any cleaning agents to wash
3.Excessive fumes during cooking. Clean and remove any dirt in the cavity promptly after this unit, as this can cause permanent damage to surfaces and accessories under
each cooking. pressurized steam. FOTILE assumes no liablility for any damage arising from such behavior.
4.Noticeable cooking color difference. Check It the cooking mode selected Is appropriate, and Do not use cleaners containing alkali, soda, acid, chlorine, cleaning sprays, dishwasher
consider lowering the set temperature slightly. detergents, abrasive cleaners, hard brushes, scrub pads, or wire brushes. To avoid
S.Door left open. Ensure the door is closed while the product is working. If the door Is open or scratching the surface, do not use abrasive sponges.
not fully closed, "Preheating” or “Working” will flash with a buzzing sound as an alert.
6.Water accumulated in the cavity. A large amount of steam Is generated during steaming, B Door seal

some of which condenses on the cavity walls, leading to water accumulation. Please clean
up the accumulated water promptly after cooking is complete.

/7.Odor In the cavity. After multiple cooking tasks, residual moisture, grease, etc., have not
been cleaned promptly from the cavity. Please clean promptly to ensure the cavity remains
dry and tidy.

After each use, clean and dry the door seal of the product.Use a cleaning sponge dipped In
warm water. The door seal may develop holes or cracks over time. If this occurs, please

contact the FOTILE service personnel for replacement.

= o
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B Cooking and baking containers

Clean and dry cooking and baking containers after each use.

B Cavity
After each use, clean the cavity with a cleaning sponge or soft cloth to wipe away residue
from the Inner walls.
Most cooking residues can be cleaned with a cloth dipped in mild detergent and warm water.
In areas with poor water quality, a layer of white deposit may be formed on the product's inner
walls. Wipe with a damp cloth and a small amount of vinegar, then wipe thoroughly with clean

water. Also, dry the water receptacle and water tank slot.

B \Water tank
1.Push the filled water tank into the tank base and press the knob to confirm. Then the
product will start working.
2. If the “Water” flashes on the screen and the buzzer sounds, It indicates insufficient water in
the tank, causing the product to stop working. Please add water promptly, push the tank
Into the tank base until it is secured in place, and press the knob for 2 seconds to confirm.
3. Cavity drying: To keep the cavity dry, activate the cavity drying function after each use to

fully evaporate moisture inside the cavity, or use a cloth to wipe the cavity clean.

B Stainless steel walls

1. Mix 0.7 oz (20g) of baking soda with 5 oz (150 ml) of warm water for dilution. Use a cloth
soaked In the mixed solution to wipe oil stains on the inner walls;

2. Close the door, and select “Steam cleaning” mode (ensure the water tank is full) to start
cleaning;

3. The steam softens the grease on the inner walls; after cleaning is complete, wipe the inner
walls again with a cloth soaked Iin the baking soda solution, then wipe with a wet cloth to
effectively remove the grease.

4. Finally select “Steam cleaning” mode to clean the walls again.

A CAUTION: It iIs normal for stainless steel to yellow at high temperatures, which does not
affect normal use.

B Descaling

The product will automatically remind you to perform water system descaling maintenance after each

period of use:

1.Add 6.8 oz (200 ml) of white vinegar and 6.8 oz (200 ml) of room-temperature water into the
water tank, and mix thoroughly;

2.Put the water tank back into the product, select “Descale” mode, and tap the"OK”button to
start descaling;

3. After descaling for a period of time (approximately 25 minutes), the buzzer will sound. At
this time, please open the door to clean the inner walls, and remove the water tank to refill it
with 16.9 oz (500 ml) of clean water;

4 _Put the water tank back into the product, close the door, and tap the "OK” button to resume
descaling until it Is complete;

5.Wipe clean any residual water inside the cavity, and open the door to remove any odors.

A CAUTION: When the product automatically displays “L02", it indicates that the product’s
cumulative steaming time has exceeded 50h, requiring at least one descaling
maintenance.

B Stain cleaning
1.General stain cleaning
After each use, please promptly clean the product with a cloth, soft sponge, or soft nylon
brush and a solution of warm water mixed with cleaning fluid. The longer the stains remain,
the harder they are to clean.
2.Stubborn stain cleaning
To clean stubborn stains caused by baking, It may be necessary to soak the stains first, then
clean them with a wet sponge. If needed, use a glass scraper to remove the stains. After
cleaning, thoroughly rinse with clean water.
3.Use oven spray (nheutral, food-grade) for very stubborn stains.

* Attention

For optimal cooking results, it iIs recommended to clean the cavity and accessories promptly after
each use.

G Tip: It iIs recommended to clean spills (such as spilled juice and cake batter) while the cavity

or baking tray is still warm.

o avoid burns, do not clean the cavity when it is hot.
Spilled juice and other acidic liquids may cause the inner walls to yellow. Please clean

promptly to prevent irreversible yellowing.
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For your safety, please press the power button to turn off the product before troubleshooting.

Problem/Issue

Cause Analysis

Solution

Problem/Issue

Cause Analysis

Solution

Contact a qualified electrician for

Food still not

Causel1: Too short cooking time

Extend the cooking time.

Cause2: Too large food size

Cut the food into small pieces
or segment its surface.

Caused: The food is placed at a high

Try to place the food to be steamed
on the middle or lower layer of the
cavity, to keep the food close to the

Cause1: No power from the outlet . . .
Inspection and repair.
szeggiigﬁésaﬂ o Cause2: Loose power plug Reconnect the plug.
plugging It.
Cause3: Loose connection wire Call the EOTILE after-calas
between the control panel service hotline for repair.
and the power board
Cause1: Stains on the control panel Clean the control panel.
Buttons not
(RS Call the FOTILE after-sales
Cause2: Control panel fault service hotline for repair.
Open the door for quick cooling.
After roasting ends and the
Cause1: After roasting ends, the cavity cavgy temperature drops below
temperature exceeds 158°F. 15_8 F, the fan stops working. 20
_ After steaming ends, within 20 minutes after steaming ends,
Fan still minutes. the fan stops working.
working after
cooking ends
Cause2: Power board or temperature Call the FOTILE after-sales

probe damaged

service hotline for repair.
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Baking tray Food not cleaned properly, causing Soak the baking rack/tray in hot
yellowing yellowing. water, then scrub clean with a
cleaning cloth.
Cause1: Water overflow from the water Cl i with & cloth
receptacle ean promptly with a cloth.
Check the door, cavity opening
Cause2: Door not fully closed and seal for foreign objects or dirt.
| eakage
_ . Check If the water tank is fully
Caused: Water tank not installed oushed into the tank base.
properly
Caiigad- Othsr Call the FOTILE after-sales

fully cooked il PTC heating element.
even with
steam
Select cooking utensils with
Caused: Improper cooking utensils multiple holes and short
walls.
Ciiisab: Ofher Call _the FO_TILE after—stales
service hotline for repair.
Display E2 Steam generator NTC short/open Call the FOTILE after-sales
circuit service hotline for repair.
Display E3 Communication error between the Call the FOTILE after-sales
Py control panel and the display board service hotline for repair.
Display F3 Cavity NTC open circuit Call the FOTILE atter-sales
service hotline for repair.
_ - Call the FOTILE after-sales
Display F4 Cavity NTC short circuit service hotline for repair.
Too low water level in the tank Add an appropriate amount of water
to the tank.
Add
water

Water system failure

Call the FOTILE after-sales
service hotline for repair.

service hotline for repair.

the FOTILE after-sales service hotline.

A Warning: If the product still malfunctions after the above simple troubleshooting, please call

To ensure safety and proper use, this product must be repaired by the

professionals assigned by FOTILE.

DT
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If the product encounters an abnormal condition during use, stop using it and unplug it. Then

call the FOTILE after-sales service hotline.

Warranty precautions:
1.Please provide your sales receipt and warranty card when sending the product for repair;

2.The following are not covered by the free warranty:
€ Damage caused by improper transportation, installation, use, maintenance, or storage by the

user;

& Fallures or damage caused by forced use of this product beyond normal conditions (such as
under a voltage above 144V or below 103V );

€ Products installed or repaired by the user themselves or unauthorized personnel or service
agencies not designated by FOTILE;

€ Products with mismatched purchase receipt and warranty card;

€ Damage caused by force majeure (such as natural disasters, or wars);

& Fallures or damage caused by fallure to follow the instructions in the “User Manual”.

-29-
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