OoOYAMA
Multi-Function
Turbo Convection Oven/Roaster
Model: TRO-110C

Please read Instruction Manual carefully before use!
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Important Safety Information and Instructions

Thank you for purchasing the convection oven. In order to make the best use of this prodoct and
use it gafzly please rend the instruction manual carefully and keep for fishare reference,

Guide to Safe Operation

®  Surfaces become very hot during operation, and remain hot for some time afier the umit is
switched off .Da not touch the lid or the sides of the oven withowt profective oven gloves,

®  All metal items in the oven such as the cooking grill ,can get very bot during cooking Please
be careful when removing these items from a hot oven  Always wear oven ghoves or use the
toags supplied.

& Due to the high surface tempembures this prodoct reaches when in use, keep children and pets
away from thiz produet.

®  Never place unprotected hands imside the oven when in use,

®  Use on & gecure and stable worktop, and do not place near the edge of the work sorface.
Alonys make sure thot children cannot reach the product or any lnage cables,

& Do not place the product where it can edther il or be pulled iolo weler or any other Hogubd.

®  Mever immerse the cord, plug, or lidécontrol pane] of the product in water or other liquids

& Mever beave the product unatiended while in wse.

®  LUse the handle and wear oven gloves when lifting the lid from the glasa cven,

®  Use the product for ots miendid use only.

® Do not use any other accessories or attachments pot recommended by the masufacturer. They
may result im fire, electrical shock, or pemsonal injury.

®  MNpver opesate the Coevection oven if it has & damaged cord o plug. If the Convection oven
has been dropped or damaged, please return thes product io a cusSomer service cender, or
qualified electrician for examination and repair.

®  {mly touch the product on the handies when in wse.

®  The lid/control panel shoubd be placed an the workbop resting on its side.

®  Always remove the lid away from you so the escaping steam is chammeled away from your
face.

® Do not move the oven when in use,

®&  Take care when removing the Hd for possihle drips or splashes.

®  Always remove the plug from the socket whenever the oven is pot in use, when clesning, or
whenever there 15 a power falure, Remove from the socket by pulling on the actaal pleg not
the cable.

®  Regularly check the cahle and plug for any signs of damage.

®  For safety reasons, & broken or damaged maing cable may only be replaced by an equivalent
cable frimm the mamufacherer or similarty qualified persan.

®  Mover use the cord to carry the produet.

®  Dip not let the card hang over the edge of the table ar worktop, or touch hot surfaces.

®  The Convection oven s for domestic wse only; it s designed w handle normal bosschold
quantities, It is not suitahle for continuous or commercial aperation,

® Do not use outdoors or operate whese aerosol (spray) products ase being used or where
ooy gen is being administered

& He-tighten serews L base becomes loose.




®  The heating element will switch on and off for temperatuse regulation. This is quite
el

& Please note: The handle on the bhd works as a xaﬁ:l}- miechanism, if the hd 1% not on
propetly o the lid is off the oven, it will automatically tasn off.

® Do not disassemble the product or attempt to madify the plug in any way, There are no wser
serviceable parts,

® Do not place on or near a hot gas or electric hob or in a heated oven,

&  fe careful when disposing of hot liquids, particularly fat or adl,

®  Use extreme caution when removing pans or cooking racks from the Convection oven.
& [fhaking cakes, for best resulis use a cake rfing mould (with a hole in the middle).
Before [se

®  Wash the glass oven, plastic base and cooking mack in hot soapy waler and allow to dry
thoroaghly.
®  Always ensure that the oven 15 on a stable heal prool surfsce.

IMPORTANT: D NOT IMMERSE THE LIDY IN WATER OR IN A DISHWASHER.THE
OUTER SURFACE CAM BE CLEANED BY DISCONNECTIMG FROM TIHE POWER
SOURCE ANDY WIFING CAREFULLY WITH A DAMP DISHCLOTH QR SPONGE.

ALWAYS DRY THOROUGHLY BEFORE USE OR RECONNECTING TO THE POWER
SUPPLY

Assembly
& Place plastic base on a firm stable surfsce.
®  Place glass oven inside the base.

®  Place dual level cooking rack in the liner glass oven according to cooking requirements. The
tengs supplied can be wsed i reguined.

#®  Place good om the cooking mck.

Place glazs lid on top of the oven. The lid should fit into the base evenly.

®  Sel tme and power acconding Lo cooking requirements. (Reler o recipe suggestions from

page 4.




OYAMA *575"

New and Improved UL certified Safety Lock

Please read following information carefully!

There 5 a new safety lock machanism bulli-in 1o the handle of this OYAMA Turbo Corvectional Owven lid's handle,
When lifting up the lid's handle the cven will automatically turm off the power. To restart the powes, press the new
safety lock tab in on the handle and then press the handle down completaly.

Pushing Dewn the handle;

\ —
# "r"r
f'

e 3 '\“ /‘ m%\

1.  Pressing the new safety locking tab 2.  Pushing down the handle com-
on the handle pletely so it rest on the oven heating lid.

/
;

Turn the TEMPERATURE dial to 4.  Turn the TIMER dial to select the
select the desired cooking temperature desired cooking time




Beaf Roast(3lb) CoockingTime(Min} [emperature fiack used
Rara 36-40 175C Low rack
Medium 45-50 17517 Low rack
Wall 55-60 1757 Low rack
Steak CookingTime (Min) Temperature Rack usad
Madium rare 8-10 2507 High rack
Eggs Cooking Time{Min)| Temperature Rack used
Foached 56 175°C Low rack
Sottboiled 4-5 200C Low rack
Omelette 1012 175°C Low rack
Cooking Time(Min)| Temperature Rack uszad
Fish 1045 1304 50T Low rack
Crab 1043 1404 80T Low rack
Peanut 1045 1404607 Low rack
Sausagse 10 1204607 Low rack
Bread 8-10 120440 Low rack
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[FRENCH FRIES/POTATO CHIPS]

[ Method]

To make French fries slice polatoes
inta ¥ inch spears, Preheat roaster
1o 250°C for 8 minutes before cooking.
Place wire rack into glass bowl afl
roaster. Spread potatoas avenly ina

% inch non-stick baking pan.If desired,
Brush or toss with a small amount of
added cripness. Reduce heat Lo 200°C
and cook potatoes for 10 minutes for
Franch fries Reduce temperature to
180% and cook 5 minutes more for
chips.

[Ingredients]
2 medium potatossiwashed and
peeled.
[ROAST CHICKEN]
[Ingredients]

1.2 10 1.7 kgs chicken
salt and pepper

S0y EauUCe

few pieces sliced carrot,
onion,or celary

butter or margarine

honey{optional)

[Method]
Wasgh chicken and remove neck and giblets, Dry excess moisture with a towel or cloth. Rub
Inglde cavity well with salt and pepper Add vegetables to cavily. Sprinkle skin with soy sauce
and sall. Tie legs tlogether with string to keep attractive shape.Brush skin with butter ar
margarine and honey if desired Place on rack in pot and roast at 180°C for 35 1o 40 minules.
May cook potatoes andlor peas in pot at same time if desired.




[BAKED FISH]

[Ingredients] [Method]
4 catfish(or fish of choice] filets Line a baking pan with foil Brush lemon
Greek Seasoning Juice on filets. Sprinkle both sides of filats
garlic powder with garlic powder,Greek seasoning &
Hauid.amoks paprika. Sprinkle a small amount of liquid

ik
i s smaka on top of 2ach filel. Bake at 200°0T
lemon juice : et

for 10=12 minutes,or until fish is done.

laman

pepper,optional You may add lemon pepper if desired.




[HONEY CHICKEN WINGS]

[Ingredients]
#1/4lbs chicken wings
2 Ibsp honay

1tsp chopped ginger
2tbsp lamon juice

2 thsp soya sauce

[Method]

Trim excess fal from chicken wings
and remave tips.Pat wings dry and
place in a bowl.Combine leman juice,
soya sauce and ginger. Pour aver
chicken wings turn and let stand for

3 to 4 hours while turning cceasionally.
Mix honey tomato, paste and 2 thsp of
marinade. Remove chicken wings and
place on dual height rack in the electric
roaster. Roast for 10 minutes at 1657C.
Remove wings and woll in honey/tomato
mixture.Return wings to wira rack and
cook 5 minutes. Remave and roll in
mixture again and cook for final 5
minutes,




[ROAST LEG OF LAMB]

[Ingredients] [Method]
1.7 kgs fresh or frozen lamb loin
roast _ _ Place roast on rack.Season well with
2or 3 cloves garlic.halved{optional)  ¢5)4 and papper.Insert garlic inte meat
1:9r. teblsapacss Worcestarships and sprinkle with Worcestershire or
of soy sauce = ]
salt 50y sauce.Roastat 165°C for17/,t0 2
pepper hours or untill meat thermometer

ragistars 80°C{Frozen roast will take
21/30 3 hours). Remove roast fram
rack and allow o stand.

Y °



[BAKED RAW OYSTER WITH CHEESE AND MASHED GARLIC ]

Ingredients:

1. Oysters: 8

2. Seasoning: Roasted garlic sauce and
salt as needad.

Method:

1. Pry the shell of the fresh raw oysters
with & small knife, and wash it for
further cooking.

2. Put the raw oysiers on the low rack,

roast them for 10 min at the
temperature of 250°C, and then brush
the roasted garic sauce on the
oyslers and roast for another 2 min.
Then the dish is available to eat.

Warm suggestion:

Although the lemon juice is not added in
the roasted oysters, the roasted oysiers
will not have the fishdike smell after
brushing the reasted garlic sauce on the
oyslars. Tha favor is differant from the
oysters spreading the wesiern-style
seasoning sauce, thus presanting the
original Navor of oystars.




[SUNSHINE ORANGE NUT BREAD]

[ingredienis]

1% cups all purpose faur

1% cups sugar

13 leaspoons baking powder
1 ¥leaspoons baking soda
144 cup vegetable oil

14 cup apple sauce

% cup fresh orange juice
2aggs

1 cup chopped hazelnuts, pacans or

walnis

[Method]

Flace wire rack Into wok of roaster. Reduce heatto 175T and bake leaf for 45 minutes.

Combine arange juice and gugar in a small saucepan and simmer for 5 minules sliring constanlly,

Spoon hol glaze over bread 8% Soan as il comes oul of the roaster, Coal in the pan or an wire rack.

[RICH AND DARK FUDGE CAKE]

[ingredienis]

T ocup flaur

1 eup sugar

1/126up cocoa

1 teaspoon baking powder
1 teaspoon baking soda
1/2maspoon salt

1 egg slightly beaten
112 cup milk
fi2vegetable ofl

1 teaspoon vanilla
1i2cup bolling water

[Method]

Place wire rack Into wok of roaster. Reduce heat to 1757 and bake for 30 minutes. Coal in pan 10 minutes,

remove from pan to wire rack.Cool complately. Frosl as desires,




[SALT-GRILLED KING PRAWNS]

Irgraciants:

1. raRsy—BoEk prawe S00g

2 Crucls sall, wine and ginger slioes as
rieeiloi

Method:
1. Pracarg ke grisay-baek privn i
the marinade for 5 min.

F Pul the prawn or ihe reaaling plate in
order, asd then put tee masting plate
on the [ow rack,

3 Raooxi the shrimp for 15 min i itha
termperabars of 200%C. Then e dish s
aynitaie 0o e,

‘Wiarm suggestion:

W Iz Baller 19 ups e crude gall in sall-

grilled fand, bsraide Tho fmate wil ba

sironger and the roasfed meat s

ehificigus ardl Rty

[Ingredients] [Methed]

1 112 pownds jumbo shrimp(perlad Rinse and pat dry shrimg.In small bowl,
combine melted butker or margarine

. with garlic and lemon juice. Set aside,

1 1idcup maltad butber or margarine placa alavated wira rack Into wok of

1 gadic clove, peeled and minced roasier. Reduce heat 1o 2207C Brush
shrimp with butter mixtura and arrange
dirsctly on wire rack.Grill shrimp far 8
ta 10 minutes, Serve hot with lemon
Navorad rice.

and clamnsd)

2 tablespoons lemon juice




[ROASTLEG OF LAMB]

[Ingredients]

lag of lamb

clove of garlic

several sprigs of fresh rosemary
2tasp. Brown sugar

salt and peppar to taste

[Method] -
Cut all excess fat from meal.Peel garlic and rub garlic over meal. Take leaves from rosemary
sprigs.mix with brown sugar and salt and pepper,and sprinkle over meat.Place lamb on low
wira rack in 200°C roaster.Cook foraboul 20 minutes, turn meat.reduce thermostat to 180°C
and cook for another 60 minutes of until dene te your taste Vegelable can be roasted
around the meat during the last 45 minutes at 200°7T

[EASY QUICHE]

[Ingredients]
frozen short crust pastry
1/2cup milk

Yeup chopped bacon
1temato slice

4 mggs

1 anion diced
1tablespoon butter
parslay

salt

pepper

basil{to tasta)

A
[Method]
Line a 22.5¢m pie dish wilh pastry. Cook on wire rack in preheated oven (Lo 220°C) at 1757 fer 12-15
minutes. Mix all remaining inggredients together and pour inte hot pastry.Bake for 30-45 minutes
on 1757 until set ans golden brown.




[BAKED PIZZA]

[Ingredients] [Method]

One frozen pizza, no large than 11 in

EmRoEuRe o ual plees Preheat roaster to 250°C for 6 minutes

pefore cooking, Place wire rack into
wok.Place the elevated cooking rack
upside down on lop of the pizza so that
the elevated rack is used because the
strong farce of the MULTI COOKER
rogster will blow the toppongs on the
pizza around).Keep the temperature
at 250 and cook for 5=7 minutas.




[BAKED BREAD]

[Ingredients]
4 russet palaloes scrubbaed

1 tbsp solid vegetable shartening

[Method]

Preheal roastar Lo 200700y
potatoes well and ruly all over
with solid shartening if you like
a crispy skin, If you prefer a softer
skin,akip this step.Prick sach
potato several times with a fors.
Bake in 200°C-250°C roastar for
28 minutes. Remove polatoss
from oven and immedialely cul a
alit In the top of the potata to
relaase staam.

[Ingredients]

1 teaspoons butter

12 eup sugar

Tegy

2 cup flour,salf-raising

1 cup pumpkin, coaked-{cold) master
1/8teaspoons salt

[Mathod]

Graase a scone tray or baking tray. Cream togaethar the butter and sugar untill light and fluffy.Add agg and baat
well fdd pumpkin, lour and salt and fold in by hand, Knead lightly and cuf inte 1 inch squares Preheat the
roaster at 1757 for 10~13 minutes Place close together on the scone tray and bake at 220°T until well

risen and golden on top{about 10-15 minutas).




[ GARLIC BREAD ]

Ingradients:
Bread: 1 plece
Roasted garic sauce as nesded

Seasoning:

1. Cut the bread info slices with length of
1.56m.

2. Put the cut bread on low rack, brush

roasted garfic sauce on i, and roast
the bread for 5 min at the temperature
of 200°C. Then the bread is available to
eat.

Warm suggeston:

If spreading ore thick layer of tasty garlic
sauce on the bread before roasting, the
raasied bread will wrn sleaming-hat and
have wonderful and strong garlic flavar,
thus making you enjoy it with one piece
after another,




[sTEAMED VEGETABLES ]

[Ingredients]

Vegetable

[Method]

Clean and cul vegelable as desires,
Wrap a small amount of vegetable
wilh Oii,r'l'lﬂk|ng saevaral packages.
Before sealing.sprinkle 2 leaspoon
of water into each packaoge, Seal
tightly.Flace them directly an the
wire rack,Most saft vegetable (such
a5 zucchini,onions, peas)will take
15 to 20 minutes and most hard
vegetable(such as carrats and
potatoss)will take 30 to 40 minuts,
Test for donenass.
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