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INSTRUCTION MANUAL
ENGLISH

Before using the oven for the first time, remove and safely discard any
packaging material and promotional labels. Ensure the appliance is
switched off at the power outlet and the power cord is unplugged.
Remove all accessories from the oven interior. Wash them in warm ,soapy
water with a soft cloth. Rinse and dry thoroughly. Wipe the floor and roof of
the oven chamber with a soft, damp cloth. Dry thoroughly.

NOTE: When turned on for the first time, the oven may give off smoke for
up to 5-15minutes. This is due to the protective substances on the heating
elements. It is safe, not detrimental to the performance of the oven and will

dissopate with use .

IMPORTANT SAFEGUARDS

1. Read all instructions.

2. Do not touch hot surfaces.

3. Close supersivion is nececessary when any appliance is used by or
near children.

4. To protect against electric shock,do not immerse cord, plug, or any
parts of the appliance in water or other liquids.

5. Do not let cord hang over edge of table or counter or touch hot surfaces.
6. Do not operate appliance with damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Return
appliance to the nearest authorized service center for examination,or

adjusrment.

7. Do not place appliance on or near a hot gas or electric burnet or in a
heated oven or in a microwave oven.

8.When operating the oven keep at least four inches of space on all sides
of the oven to allow for adequate air circulation.

9. Unplug from outlet when not in use and before cleaning. Allow to cool
before putting on or taking off parts and before cleaning.

10. To disconnect, turn the time control to OFF then remove the plug.
Always hold the plug but never pull the cord.

11. Extreme caution must be used when moving a drip pan containing hot
oil or other hot liquids.

12. Do not cover CRUMB TRAY or any part of the oven with metal foil. This
may cause the oven to overheat.

13. Use extreme caution when removing tray or disposing of hot grease or
other hot liquids.

14. Do not clean the inside of the oven with metal scouring pads. Pieces
can break off the pad and touth electrical parts, creating a risk of electric
shock.

15. Never leave the appliance unattended while broiling or toasting.

16. Ovensized foods or metal utensils must not be inserted into the
appliance as they may create a fire or risk of electric shock.

17. A fire may cause if the oven is covered with inflammable material
during operation. Do not place any item on the oven during operation.

18. Extreme caution should be exercisd when using containers
constructed of anything other than metal or glass.

19. Do not place any of the following materials in the oven: cardboard,

plastic, paper or anything similar.




20. Do not srore any materials, other than maunfacturer recommended
accessories, in this oven when not in use.

21. Always wear protective, insulated oven gloves when inserting or
removing items from the hot oven.

22. Do not use appliance for other than its intended use.

23.This appliance is not intended for use by pwesons(including children)
with reduced physical,sensory or mental capabilities 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
24. Children should be supervised to ensure that do not play with the
appliance

25.This appliance is for HOUSEHOLD USE only.

LIST OF COMPONENTS

1. Thermostat dial 2. Function dial 1 3. Power lamp
4. Timer dial 5.Handle 6. Glass door
7. Wire rack 8.Tray handle 9. Bake tray
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FUNCTION DESCRIPTION OF OPTION SWITCH

TEMP

It is used for adjusting the temperature which indicating temperature
range from 100°C-250°C. You could select proper temperature range
according to different food.
FUNCTION

OFf | Indicates the heating pipe is in non-working state.
S Indicates the upper heating element is in working state.

Indicates the lower heating element and Hot-air motor are in
working state ,and the hot-air motor can keep the temperature on average
inside the oven

Indicates the upper and the lower heating element and Hot-air
motor are in working state, and the hot-air motor can keep the temperature
on average inside the oven

TIMER

The knob is used for controlling the baking time. When turn the knob to the
most left position, the function is “OFF”, and you will hear sound of bell.
When you want to use it, you could turn it right to ideal position according
to actual demand. And at the same time, the circuit is connected and the
power light is on.




GET PLUGGED

- Inset the power plug into the power outlet and switch on .

- For the first time use, set the temperature conmtrol to 230°C and the time
control to 15 minutes. This will eliminate any oil residue that may have
been used for packing and shipping.

- Ensure that there is enough ventilation around the oven.

- The oven should not be placed on untreated wooden surface. Place the
oven on a heat resistant surface.

- Be aware that the feet of the oven can leave some marks on the table, if

this happens, remove the marks with a damp cloth.
PLACE THE FOOD INTO THE OVEN

- Slide the bake tray or wire rack into the desired shelf slot according to
food height and type.

- Position food in the baking pan, then place onto the rack or put on the
rack itself .

- Cooking results may very depending on thickness of food being broiled,
adjest these times to your individual requirements, also, halfway through
broiling, remember to turn the food over. To avoid overcooking, check

cooking progress often.Below are the cooking time for reference.

MEAT OVEN TEMP COOKING TIME
RIB STEAK 250 20-25 MIN
T-BONE STEAK 250 20-25 MIN
HAMBURGER 250 15-25 MIN
PORK CHOPS 250 25-25 MIN
LAMB CHOPS 250 30-40 MIN
CHICKEN LEGS 250 25-35 MIN
FISH FILETS 200 15-25 MIN
SALMON STEAKS 200 15-25 MIN

WARNING : Food shoud Not touch heating elements.
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AFTER USE

- When finish cooking ,remove rack,pan and food from the oven by use of
tray handle included or oven glove, Switch

- Turn off the oven to allow it to cool off.

- Set the selector dial to OFF position.

- Unplug the appliance from the outlet.

- Unplug the appliance and allow it to cool before cleaning.

- Do not immerse the appliance in water.All surfaces can be cleaned with
a clean damp cloth.

- If stains still appear,it is recommended to use soap.

- Do not use abrasive cleaners or sharp utensils to clean the appliance.

- Clean Appliance’s interior with a clean damp cloth.

- Due to the constant development of our product’s functionality and

design, we reserve the right to make

CAUTION If the supply cord is damaged,it must be replaced by the manufacturer or its

service agent or a similarly qualified person in order to avoid a hazard.

SAFETY REMINDERS

- This appliance can be used by children aged from 8 years and above
and persons with reduced physical,sensory or mental capabilities or lack
of experience and knowledge if they have been given supervision or
instruction concerning use of the appliance in the safe way and
understand the hazards involved .

-Children shall not play with the appliance .




9. Rat phich cdm khadi 6 cdm khi khéng sir dung va truwéc khi lam sach.
Dé& ngudi khi thdo r& hay 1ap dat cac b phan hay trwdce khi lam sach.
10. D& ngat két nbi, dé ché do diéu khién thoi gian & vi tri OFF, sau do
rat phich cdm. Luén luén gitv phich cdm réi rat khéi 6 cdm, khong dwoc
cam day, kéo phich cdm khai ngudn dién.

11. Hét strc than trong trong khi di chuyén khay nwéng khi dang néng.
12. Khéng dat bat cir hay che bét clr vat gi trén khay nwéng bang vat liéu
kim loai, c6 thé gay ra qua nhiét

13. Hét s(rc than trong khi thao khay nuwéng cé dau mé hoéc nuéc ndng
khac.

14. Khéng lam sach bén trong 16 v&i miéng rira bang kim loai vi c6 thé
cham vao bd phan nguc‘“)n dién gay ra dién giat.

15. Khéng roi khdi khi thiét bi dang hoat dong .

16. Thirc phdm qué I&n hay d6 dung kim loai khéng dwoc dwa vao thiét
bi vi n6 cé thé xay ra hda hoan ho&c dién giat.

17. Kha n&ng danh Ira cé thé xay ra néu 16 dwoc phi bang vat liéu dé
chay trong khi hoat ddng. Vi vay khong dat bat ky vat liéu dé chay nao
khi 16 dang hoat dong.

18. Pac biét can trong trong viéc str dung so v&i kim loai hodc thiy tinh

19. Khéng dat bat cr vat liéu gi khac vao trong 16 nhw: carton, nhua, gidy

20. Khéng dung bét cir phu kién khéng dung ctia nha san xuét khuyén
céo.

21. Luén luén dung gang tay hodc tay cdm dé di chuyén thirc an trong 16
nuwéng.

22. Khéng st dung thiét bi cho muc dich khac.
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23. Thiét bi nay khong danh cho ngudi cé strc khde kém, tré nhd, kha
n&ng nhan thirc kém hay bj tam than hoac thiéu kinh nghiém, kién thirc,
trr khi ho dwoc giam sat hodc st dung thiét bi bdi nguwoi chiu trach
nhiém cho sw an toan cta ho.

24. Tré em can dwoc giam sat rang khoéng choi véi thiét bi nay.

25. Thiét bi nay chi st dung cho ho gia dinh.

CAC BO PHAN

2
1. Diéu chinh nhiét do 2. Chtic nang quay so 1 3.Dén ngudn
4. Hen gi® 5.Tay cam ctra 1o 6. Clia kinh
7.Vinudng 8.Tay cam 9. Khay nuéng
12




NHIET DO
N6 duoc dung dé diéu chinh nhiét dé tir 100 d6 - 250 dé C. Ban cé thé
lwa chon nhiét do thich hop cho tirng loai thure pham.
CHUC NANG
Thanh nhiét khéng hoat dong

(—J Thanh nhiét trén dang hoat dong
Thanh nhiét dudi va moé to khi ndng cung lam viéc
C4 hai thanh nhiét trén va dudi va mé to khi néng cung lam viéc

HEN GIO
Céc num dé diéu chinh thoi gian nwéng. khi xoay nim vé bén trai la vi tri
“OFF” va ban sé nghe thay tiéng chudng bao. Khi muén sir dung chirc
nang nay, ban xoay dén vi tri mong mudn v&i nhu cau thuc té. Va cung luc,
dén ngudn sé sang lén.

CAM BPIEN

» C&m phich cdm vao ngudn dién va bat cong tac.

* D&i vai lan dau tién str dung, thiét 1ap nhiét dd dén 230 do C va thiét lap
th&i gian 1a 15 phat. Sé loai bé cac mui phat sinh trong qua trinh van
chuyén.

» Dam bao rang c6 du luvong khdng khi thong gio xunh quanh 1.

* Thiét bi khédng nén dat trén bé mat gb chuwra duoc gia cong tét , nén dét
trén bé mat chiu nhiét.

* D& chan clia 16 c6 thé dé lai vét trén ban, loai bo diéu dé bang cach dung

vai 4m dé lau.
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PUA THU'C PHAM VAO LO NUONG

* Lap khay nuéng hay vi nwéng vao khe ké theo chiéu cao va tirng loai
thuc pham.

* Cho thuc phdm vao khay nwéng va dat 1én gia .

* K&t qua ndu an c6 thé tuy thudc vao dé day cta thuc phdm duoc nwdng,
tly theo yéu cau ca nhan cia ban ma diéu chinh. D& tranh nuéng qua lau
nén kiém tra tién d6 ndu an thudng xuyén.

DUG1 DAY LA THO1 GIAN NAU THAM KHAO:

THIT NHIET DO THOI GIAN
Sudn nudng 250 20-25 phut
Bit tét 250 20-25 phut
Banh hamburger 250 15-25 phut
Suon lgn 250 25-25 phut
Sudn cliu 250 30-40 phut
Changa 250 25-35 phut
Philé ca 200 15-25 phut
Ca hoi nudng 200 15-25 phut

Chu y : thue phdm khéng duoc cham vao hé théng lam néng cla 10.
SAU KHI SU DUNG
Sau khi két thic ndu, thao vi nuéng, khay bang kep tay cam ra khoi 1o
nuwong.
Tt 16 va dé ngudi 16 nwdng.
Xoay cac nim chon vé vi tri OFF.

Rut phich cdm clia |6 ra khéi 6 cdm.
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- Keep the back surface as near as possible to a plane wall,while keep
some space,20cm minimum recommended, around the other sides of the
oven for well ventilation.

-Do not place the oven on or near a hot gas or electric burner,or where it
could touch another heated oven .

-The top of the oven is very hot during and after operation.Do not store any
item on top of the oven when in use and when stored.

-Do not leave the door standing open for extended periods of time when
the oven is turned ON.

-Do not leave the oven unattended at any time when in use .

-This appliance is recommended for household use only .To avoid a
hazard do not use this appliance for anything other than its intended use.

ELECTRIC OVEN

Model No. TO-24E

Power: 1380W

Related voltage: 220-240V/ 50-60Hz
Capility: 24 L

HUONG DAN SU DUNG
Tiéng Viét

Vui 16ng doc k§ hwéng dan st dung trwée khi dung.

Lwu y quan trong

Trwéce khi st dung 16 nwéng cho 1an dAu tién thao g& tat ca ca cac bao
bi, dan nhan. Chéc chan thiét bi da dwoc tat va day dién da duoc rut ra.
Thao dé& tat ca cac linh kién cua 16. Rira ching véi nwéc 4m, xa phong
véi mot miéng vai mém. Sdy va dé khd. Lau canh civa 16 va bén trong 16
v&i vai mém dm sau d6 dé kho.

Lwu y: khi st dung 14n d4u tién, 16 cé thé cé khéi khodng 5 -15 phut. Bay
la hién twong binh thwong dé loai bd cac chét trong 16 trong 1an dau st
dung, day 13 an toan va khéng anh hwdng dén hiéu suét cda 1.

1. Doc tat ca huwéng dan st dung trwée khi dung

2. Khéng cham vao cac bé mat néng cua lo

3. Can c6 s giam sat chat ché khi thiét bj dwoc str dung béi tré nhé hay
khi & gan tré

4. Dé tranh bj dién giat, khong dé day, phich cdm hay bét ky boé phan nao
cua thiét bi ngam trong nwéc hay bat ky chat 16ng nao khac.

5. Khong dé day treo canh ban, quay hodc cham vao cac bé mat néng.
6. Khong van hanh thiét bj véi day bi hw hdng hodc gép cac truc trac vé
thiét bi. Mang dén TTBH dé stra chiva va thay thé.

7. Khong dat thiét bj gan khu ve bép nau, bép gas hay canh 16 vi séng.
8. Khi van hanh 16 gitr ti da it nhat 4 inch ctia khéng gian xung quanh 10,

dé 16 lwu théng khi day dd trong qua trinh hoat dong.
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BAO DUONG VA LAM SACH

* RUt phich cam trudre khi lam sach .

 Khéng nhung thit bi vao nuréc, ¢ thé 1am sach bang vai 4m.

* Néu vét ban van con, co thé str dung xa phong dé lam sach.

* Khong str dung cac chét tay rira c6 tinh &n mon va séc nhon dé lam sach
16 nuéng.

« Lam sach bén trong 16 v&i miéng vai &m.

* Do su phat trién lién tuc trong viéc thay déi céi tién cac chirc nang va
thiét k& san pham clia chung téi, ching téi bao lwu quyén thuc hién cac
thay d6i cho cac san phdm ma khéng can théng bao truée.

THAN TRONG: Néu ddy ngudn bi hur héng, nd phai duroc thay thé béi céc nha sén

xudt hodc mét nguedi cd trinh dé turong duong dé tranh gay nguy hiém.

NHAC NHO AN TOAN

« Thiét bi nay khéng dung cho tré em duéi 8 tudi; ngudi cé kha ning thé
chat, giac quan hoadc tam than giam hoac thiéu kinh nghiém va kién thirc
can duoc giam sat hodc hwdng dan str dung b&i ngudi dam bao sy an
toan cho ho.

* Tré em khong duoc choi véi thiét bi nay.

* Cac bé mat 16 cach twong t6i thidu la 20cm dé cho 16 ¢6 thé théng gio tét
trong qua trinh hoat déng.

 Khong dat 16 nwdng gan noi co khi gas hay gan cac vat dé chay.

» Mt trén cla 16 rat nong trong va sau khi hoat déng. Vi vay khong dat bat
ctr vat gi Ién phia trén 16 khi sir dung hay khi cét di bao quan.

¢ Khdng mé clra [0 qua lau trong mot thoi gian dai khi [6 dang bat
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 Khéng duoc dich chuyén khi 10 dang str dung.

* Lo nuéng chi sir dung trong gia dinh. Khéng st dung thiét bi cho bat ky muc
dich nao khac.

LO NUGNG BIEN

Model No. TO-24E

Cong suét: 1380W

Dién ap: 220-240V/ 50-60Hz
Dung tich: 24 L
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