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TIENG VIET

e Cac san phdm va cac linh kién sdn pham BlueStone déu dugc
san xudt dua trén quy trinh chuyén nghiép theo tiéu chudn Chau
Au CE (The European Conformity), tiéu chudn RoHS (Restriction
of Hazardous Substances) vé chat lugng va an toan san pham.

e Bén canh do, cac san pham BlueStone déu dugc kiém tra chat ché vé
mau ma, day chuyén san xuat va kiém dinh 16 hang.

e San pham BlueStone dugc thiét ké theo ki€éu dang cong nghiép vdi
mau sac da dang. Dudi su nghién ctru va thiét ké cla cac chuyén vién
thiét ké va ky thuat vién chuyén nghiép, cac san pham BlueStone
dugc thiét ké theo tiéu chudn qudc té€ nghiém ngdt nham dap tng
dugc nhu cau ngay cang cao clia ngudi tiéu dung.

e BlueStone ludn coi trong viéc cham séc khach hang. Cac sén pham
BlueStone déu dugc bdo hanh 2 nam.
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e Tiéu chuan ky thuat san phdm nha san xuat c6 thé thay déi ma

khéng can bao trudc.
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HUGNG DAN PANG KY BAO HANH PIEN TU

Sau khi mua san pham BlueStone, khach hang c6 thé dang ky Bao Hanh Dién Tur
bang moét trong nhiing cach duéi day:

| Céch 1:Kich hoat bang tin nhan SMS

Hl Soan tin nhan theo cut phap:

TARA (khodng cach) Sé Seri may (khodng cach) Ho va tén khach hang viét khéng dau

B GUi dén Téng dai 6089 (cudc phi 1,000d/tin nhan).
Tin nhdn xdc nhdn kich hoat thanh céng sé duoc gdilai ngay sau khi khdch hang g tin
nhdn kich hoat bdo hanh sén phdm.

* Kiém tra bao hanh: Soan tin nhdn gui dén Téng dai 6089 theo cu phap:

TARA (khodng céach) Sé Seri may

| Céch 2: Kich hoat bang App trén dién thoai Smartphone

H Tim (ng dung “BlueStone Care”
trén AppStore (ho trg tur 10S 10),
GooglePlay (h6 trg tir Android 7.0)

Hodc quét ma QR dé tai ing dung:

@ App Store

Truy cap Ung dung BlueStone Care, tai giao dién chinh chon muc Kich hoat bao
hanh va nhap théng tin theo yéu cau bt budc trén man hinh.

Sau khi dién day du thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Hé théng sé tra két qua ngay sau khi bdm Kich hoat.

[ Cach 3: Kich hoat trén website BlueStone

B Truy cap vao trang website www.bluestone.com.vn.
Chon muc Hé trg & Bao hanh trén thanh cong cu.
Bl Tim va chon muc Dang ky bao hanh dién tur.
Sau khi dién day du thong tin, bdm chon Kich hoat dé hoan tat dang ky.
Cta s6 xdc nhdn kich hoat thanh céng sé hién ra ngay sau khi bdm Kich hoat.
Thac mac vui long lién hé Trung TAm Bao Hanh BlueStone dé dugc hé trg:
Q' Téng dai hé trg khach hang: 1800.54.54.94
¥ Email: 1800545494@tara.com.vn
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| EOB-7548

BlueSto ne=

Hay doc ky hudng dan nay trudc khi lap ddt va st dung 16 nuéng.
Hay ghi lai SO SERI, (ndm trén bang tén — Nameplate — dugc dan trén 1o va gii lai
no6 dé thuan tién cho viéc bao hanh sau nay.

HUGNG DAN AN TOAN QUAN TRONG CANDOCKY VA GIU LAI
PE THAM KHAO SAU NAY.

Hiéu dién thé: (220-240) V ~ 50 Hz
Cong suat: 2000 W
Dung tich: 38 L

Gia dé xién quay

Nut chon nhiét do

beén tin hiéu

Xién quay hoat dong

Vi nudng Nut chon chuc
Khay nuéng hanh nang nudng

an
dét nong Nut hen gio
Clra kinh

Khay hiing Tay cam
manh vun

< > =

Thanh d& vi nuéng
va khay nudng
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Thong tin tham khao cac nut chiic nang va phu kién di kem ctia 16 nuéng:

> Nut chic nang

o Q Nudéng dudi khong quat

o Nudng trén khong quat

= Nudng trén va nuéng
—J dudi khong quat

. NUGng trén va nudng dudi quat ddi luu

Chifc Nang
Nuéng
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o 2.
e

=l 7
/
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I
\ /

EOB-7548

. Nudng trén + nuéng xién quay + quat déi luu

> Nut chon nhiét d6: Chon muc nhiét mong mudn tir 90°C - 230°C.

» Nut hen gié: Van sang phai (theo chiéu kim déng ho) thi 16 nuéng sé
hoat déng dén khi ban tat. Dé kich hoat hen gid, van sang phai (theo
chiéu kim déng ho) cho 16 nuéng hoat déng theo thoi gian da cai dat.
Mot tiéng chudng sé bao hiéu két thic thai gian da cai dat.

» Den tin hiéu hoat dong: Den sang khi |6 dang hoat dong.

»  Vinudng: Dung dé dat dia khi nuéng, ndu thiic an.

» Khay nuéng: Dung dé nudng thit, gia cam, cé va cac loai thiic &n khac.

Thanh d& vi nuéng va khay nuéng

Gia d& thanh xién quay

» Thanh xién quay: Dung dé nudng da dang cac loai thit va gia cam.
» Khay htrng manh vun: Tién Igi khi vé sinh 106 nuéng.

TRUGC KHI GOl NHAN VIEN KY THUAT

Néu 16 khéng co6 dau hiéu hoat dong. Hay thao tac cac budc sau day:
@ Kiém tra chéc riing 16 da c6 dién. Néu khéng, rat phich cdm, cha 10 phat, va

cam lai that sat.

@ Kiém tra cdu chi hodc bo phan ngit dién. Néu nhiing hé théng nay dang hoat
déng tét, kiém tra lai nguén dién ndi véi thiét bi dién khac.

€ Kiém tra dé chic ring man hinh diéu khién da dugc cai dat dang.

O Kiém tra dé chic réng clia da dugc dong an toan.

NEU KHONG CO NHUNG LY DO TREN, HAY LIEN HE VOI NHAN VIEN KY THUAT
CO TAY NGHE, DPUNG TU BIEU CHiNH HAY SUA CHUA LO.
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NHUNG HUGNG DAN VE TIEP DAT

¢ Lo nudng nén duoc tiép dat. Lo nudng véi day ngudn dugc trang bi day tiép dat co
phich cam tiép dat. Lo phai dugc cdm vao 6 cdm dién c hé thdng tiép dat dugc [3p
dat an toan. Trong trudng hap bi chap mach, su ti€ép dat sé han ché rui ro chap dién
bang soi day tiép dat thoat khdi nguon dién hién hanh. Biéu do6 cho thdy su tach biét
khoi nguén dién kip thai sé an toan hon cho ngudi st dung. St dung dién ap cao rat
nguy hiém cé thé gay chay hodc mét sé su 6 khac lam héng 16.

CANH BAO: Diing 6 cdm tiép dat khong duing loai c6 thé gy su' c6 cham mach dién.
> LUUY:

® Néu ban chua rd vé su tiép dat hodc huéng dan vé dién hay lién lac v6i ngudi
chuyén vién ky thuat dién hodc ky su dién.

o Ca ngudi san xuat va ngudi ban déu khéng chiu trach nhiém vé suhong héc cia
clia 1o hoac bi thuang déi véi ngudi bat nguén tur viéc sir dung khéng diang quy
trinh [3p dat nguén dién.

e Day kim loai trong day cap dugc phan biét mau cho phu hgp véi cadc ma sau:
Xanh la va vang = tiép dat
Xanh duong = day trung tinh
Nau= day am

HUGNG DAN SU DUNG AN TOAN

Khi stf dung 16 nuéng ban phai thuc su cht y nhitng canh bao
nguy hiém co ban duéi day nham giam nguy co héa hoan, dién
giat, chay va nguy hiém cho nguai st dung.

1. Doc tat ca cac hudng dan trudce khi st dung 1o.

2. Khong cham vao cac bé mat néng, chi st dung tay cam hoac nat van ct [o.

3. CANH BAO: Chi cho phép tré em st dung 16 nudng dudi su gidam séat ctia
ngudi 16n hodc da hudng dan day du gidp tré hiéu duoc cach st dung sao
cho an toan va nhiing rui ro c6 thé xay ra néu khon st dung dung céch.

4. DE dam bao an toan khoéng dugc nhing day dién, phich cdm hodc bat ky bo

phan nao cua 1o vao trong nuéc hodc cac chat long khac.

Khéng dé day dan cham vao hoac nam dudi 16 khi con néng.

6. Khong st dung 10 khi cac thiét bi ctia 10 hodc day nguén bi hdng va nén gui
san pham dén trung tam dich vu Gy quyén gan nhat dé kiém tra, stia chira
hodc diéu chinh.

7. Khong khuyén khich st dung cac phu kién ma khong dugc cung cap bdi nha
san xudt kém theo 16 nuéng nay vi cac thiét bi d6 co6 thé gay nguy hiém hay

thuong tich.

b
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.
22.

23.
24,

25.

26.

Khéng dugc dat 1o 1én trén hodc gan khi néng clia binh gas hoac cac chat dé
gay chay, né hodc trong 16 nung néng.

Can gitt khoang céch khéng gian tréng cho tat ca cdc mat clia [0 it nhat 12
cm trudce khi van hanh 16 dé cho phép khéng khi luu théng thoang mat.

Rut phich cdm dién khoi 6 cdm khi khéng st dung hoac trudc khi lam sach 10.
Hay dé 16 ngudi trudc khi 1dp vao odc thao ra cac bo phan hodc trudce khi lam
sach lo.

Khéng dugc dé bat ky vat gi trén |6 nuéng trong khi 16 dang van hanh.
Khéng bao phi che day bat ky phan nao clia 16 nudng vi diéu nay cé thé gay
ra su qua nhiét trong luc 16 nuéng dang hoat dong.

Phai can than khi ldy khay néng ra khoi 16 hodc hdy bé 16p mé nong trén
khay hoac chat 16ng ndng khac ngay sau khi 16 nudng da dugc ngat dién.
Khéng dugc vé sinh 16 nudng bang miéng chui kim loai vi nd ¢é thé gay tray
xudc hodc tao ra nguy ca bi dién giat.

Khéng dugc phu 1én 16 nuéng véi bat cu vat liéu dé chay, bao gém ca man
clfa, man tudng, quan ao va cac chat liéu tuong tu khi [6 dang hoat dong vi
dé c6 thé la nguyén nhan ctia mot vu chay.

Khong dat bat ky cac thanh phan sau day trong 10: bia ciing, nhua, gidy hoadc
cac chat liéu dé chay tuong tu.

Khong luu trt bat ky vat dung gi trong 16 nay khi khéng st dung ngoai trir
cac phu kién di kém dugc cung cap bsi nha san xuat.

Dé ngét nguén dién két ndi, van cac nut diéu khién vé diém tat “tat’, sau do
rat phich cam trén tudng.

Nén mang gang tay cach dién, cach nhiét khi thém hoac bét thic an tu bén
trong 0.

Mat kinh cta 16 la mot loai kinh cudng luc cé tinh an toan, tinh chiu nhiét
haon so véi thiy tinh thong thudng va cé kha nang chéng vé cao, néu ban
thdy c6 dau hiéu tray xudc hodc bi nut thi lién hé véi trung tam dich vu Gy
quyén gan nhat cla ching téi.

Khéng st dung 16 nuéng ngoai tréi.

Khéng st dung cac phu kién di kem cla 16 cho cdc muc dich s& dung khac
ngoai hudng dan clia nha san xuat.

Lo nuéng nay chi dugc dung trong gia dinh.

Can than vai cac bé mat ca 1o nudng khi |6 dang hoat déng do anh huéng
clia nhiét do6 cao bén trong lo.

Lo nudng khéng thich hgp cho ngudi tan tat, thi€éu nang tri tué, hoac nhiing
ngudi khéng cé kinh nghiém va thiéu hiéu biét (ké ca tré em) trir khi dugc
giam sat hodc hudng dan st dung bép bdi ngudi c6 trach nhiém vé su an
toan cuia ho.

Néu day nguon bi hong thi phai do nha ché tao hodc dai ly dich vu hodc
nhiing ngudi cé trinh d6 tuong duong thay thé nham tranh xay ra su co.



TRUGC KHI SU DUNG LO NUGNG

» Truéc khi sit dung 16 nuéng nhiét ddi luu cho lan dau tién, ban hay luu y
cac diém sau day:

@ Doc tat ca cac hudng dan cé trong danh sdch huéng dan st dung nay.
@ Kiém tra dé chic chan réing 16 chua cdm phich va nit Hen gi& & vi tri 0.

e Rtra vi nuéng va khay nuéng trong nudc cé xa bong néng hodc trong may riia
chén.

@ Lam kho rao tat ca cac phy kién cda 16 méi dugc 13p rap lai trong 16. C&m day
ngudn cda 16 vao 8 cdm va ban da sdn sang st dung Lo nudng.

6 Sau khi l3p rap lai 16 nuéng cau ban, ching t6i khuyén ban nén cho 16 hoat
déng tai muc nhiét do cao nhat “230” khoang 15 phut dé loai bd bat ky bao
bi dau c6 thé van con sau khi van chuyén dén tay ngudi st dung.

CACH SU DUNG CAC CHUC NANG

NUGNG DUGI + QUAT POI LUU
(1] E NUGNG TREN + QUAT DOI LUU
NUGNG TREN VA NUGNG DUGI + QUAT BOI LUU

e Chuc ndng nay thich hgp cho moén nudéng thit Ion, chan ga, canh ga, manh
lat khoai tay, thit gia cam, sudn, ca va cac mon nuéng thom ngon khéc

» Cach van hanh

* Khéi déng va ham nong [0 theo hudng dan clia céng thiic nau.

* DPat khay nudng & vi tri tang thap nhat trong 16 dé chiia m& trong qua trinh nudng.

e Dat thiic an can dugc nau, nudng vao vat chia (néu co) va sau d6 dat 1én vi nudng.

e Cai dat nhiét do dén 230°C. — —

* Vin nut Chuc ndng nuéng dén biéu tugng | % | hodc | * | hoac| %

¢ Van nut Hen gio cung Iuong thai gian thich hOp dé dam bao thuc pham dugc
nuéng chin nhu mong muén.

¢ Kiém tra do chin cla thiic an nuéng tir khodng 5 dén 10 phut truéc khi gan hét thai
gian nuéng du kién.

e Can van nut Hen gi& dén diém 0 khi thuc pham da chin nhu'y mudn.
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NUGNG DUGI KHONG QUAT

[B] | NUGNG TREN KHONG QUAT

NUGNG TREN VA NUGNG DUGI KHONG QUAT

Chuc nang nay thich hgp cho viéc lam banh mi, pizza va cac loai thit gia cam nhé.

» Cach van hanh

Dbat vi nuéng vao dung vi tri.

Dat khay nudng & vi tri tang thap nhat trong 16 dé chiia m& trong qua trinh nudéng.
Dét thic an can dugc ndu, nudng vao vat chia (néu cé) va sau do dat lén vi nuéng.
Van nut Chic nang nuéng dén biéu tugng |i] hoac [j hoac

Van nut Hen gi& cling lugng thai gian thich hgp dé dadm bao thuc pham dugc
nudng chin nhu mong muén.

Dé kiém tra hoac ldy thuc pham dang nuéng, hay st dung thanh d& khay va vi
nuéng dé |ay thiic an dang néng tur trong 10 ra.

Kiém tra dé chin cta thiic an nudng tir khodng 5 dén 10 phat truéce khi gan hét thoi
gian nudng du kién.

Can van nat Hen gi& dén diém 0 khi thuc phdm da chin nhu'y mudn.

[ NUGNG TREN + NUGNG BANG XIEN QUAY

NUGNG TREN + NUGNG XIEN QUAY + QUAT DOI LUU

Chuc nang nay thich hgp cho viéc nuéng nguyén con ga hodc cac loai gia cam khac

» SU dung xién quay

Dung 1 dau nhon cua xién quay dé xuyén thit can nudng theo chiéu doc va dam
bao thit ndm dung vi tri trung tdm cla xién quay.

Lan lugt dung 2 que ghim dé gilr chat thit & 2 dau.

Dat xién quay vao |0 nudng theo thit tu dat bén phai réi dén bén trai va dam bao
dung vi tri da dugc c6 dinh san bén trong lo.

» Cach van hanh

Dat vi nuéng vao dung vi tri.

Dat khay nudng & vi tri tang thap nhat trong 16 dé chiia m& trong qua trinh nudéng.
Dét thic an can dugc ndu, nudng vao vat chira (néu cé) va sau do dat 1én vi nuéng.
Van nut Chic nang nuéng dén biéu tugng hoac

Van nut Hen gi® cung lugng thai gian thich hap dé dam bao thuc pham duoc
nudng chin nhu mong muén.

Dé kiém tra hoac Iy thuc pham dang nuéng, hay st dung thanh d& khay va vi
nuéng dé |ay thiic an dang néng tur trong 10 ra.

Kiém tra dé chin cta thiic an nudng tir khodng 5 dén 10 phat truéce khi gan hét thoi
gian nudng du kién.

Can van nat Hen gi& dén diém 0 khi thuc phdm da chin nhu'y mudn.
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» LUU Y: Khéi lugng cla thic an can nudng dat trén khay nuéng hay vi nuéng
cho mét 1an nudng khéng dugc qua 3,5kg. Thiic an nen dugc dét trén khay
nudng hodc vi nudng mot cach can déi va dong déu, khong nén dé thiic an
tap trung mét bén clia khay hay vi nuéng.

VE SINH VA BAO QUAN

@ Khong tuy stra chira lo. Hay lién hé véi nhan vién c6 trinh d6 ky thuét stia chifa
néu san pham cé van dé.

e Ludn gilr sach mat trong cua 1. Khi thuc pham kéu 16p dép hodc chat 1dng
tran ra bam vao thanh cda 16, dung khan uét lau sach. C6 thé dung chat tay
nhe néu 16 qua do. Tranh st dung chat tdy dang xit hodc vat chui cliing dé lau
chui, dan dén lam ma hodc tray xudc bé mét cura.

@ Tit 15 va rit phich cdm ra khdi nguén dién trudc khi vé sinh.

9 Dé dam bdo an toan khéng dugc nhiing cac bd phan, day hodc phich cdm cuda
|6 nuéng vao nudc hodc chat 1dng khac.

O Mit ngoai clia 1 nén lau chiii nén lau chui bing gié mém, &m hoac vdi gié
tham chat tdy rla nhe.
e Lau sach ctlia va khe hé & hai mat bén cla 1o, [&p phu trén clfa va cac bo phan
lién quan truc tiép bang vai mém uét dé loai trir nudc hodc chat do ban. Khéng
dugc dun chat tay rira manh.

© Khong st dung miéng tdy riia bing thép gay tray xudc va khong dugc cao got
I6 bang ca vat nhon va sac, vi diéu nay sé lam hong I6p phu bén trong 1o.

@ Rura tat ca cac phu kién trong nudc c6 xa bong hodc trong may riia chén. Lau
clia va vo 10 sach bang vai dm uét va lau khé lai bang khan gidy hoac khan vai.

@ Néu vé sinh khong ding cach cé thé sé anh hudng dén tudi tho clia 1.

@ Lau kho tat ca cac bo phan va bé mat clia 16 that ky trudc khi cdm dién va su
dunglo.



CAT GIU LO NUONG

e RUt day dién ra khoi 6 cam, dé 16 ngudi va vé sinh sach sé truéce khi cat gidr 1o.
¢ Lo nudng nén dugc cat gil trong thung va dugc dat noi kho rao va sach sé.

o Khong dugc cat gitr 1o khi lo dang ndng hoac dang cam dién.

e Khéng dugc cudn chat day cam dién quanh 10 nuéng.

e Dlng dé bat ky vat nang nao nam trén day cdm dién cda 10, gay tray xudc va

héng day lo.

CANH BAO

@ Néu day ngudn bi hdng thi phai do nha ché tao hoac daily dich vu hoéc nhiing
ngudi cé trinh d6 tuong duong thay thé nham tranh xay ra su cé.

@ Khong tu'y stia chita néu khong biét ré. Dién &p cao trong vé 6 nuéng c6 thé
gay giat dién.

© Rut phich cdm dién ra sau khi st dung xong. Khi rut ra khoi 6 dién, vui long
nam & dau phich dién dé rut ra. Khéng ndm trén than day va rut, vi diéu nay co
thé gay hu hdng cho 16, dan dén nguy hiém cho ngudi sir dung.

@ Sau khi st dung va rat phich cdm ra khoi 6, phan td gia nhiét va than 16 sé van
codn ndéng va can thai gian dé€ ngudi. Luu ya khéng dé bat ci vat dung, dac biét
la cac vat dung dé gay chay né trén bé mat clia 1o trong thai gian nay.

BAO VE MOI TRUONG

hi¢

XU ly: Khéng dugc bd san pham nay khi khong con st dung chung véi
chat thai dé thi dugc phan loai. Can tap hgp cac sadn pham loai bé nay
mot cach riéng biét dé xi ly mot cach phu hap.

Dé phong nglia nhiing tac hai d6i véi moi trudng cliing nhu déi vai
stic khoe tur viéc loai bé khong dugc kiém soat, hay tai ché chiing mot
cach hop ly nhdm thac ddy kha nang kéo dai viéc tai ché sir dung cac
nguodn nguyén vat liéu trong tuong lai.




SlueStone™ /7%

BlueStonez,

Convection grilling and rotisseries function, delivering
great tasting grill dishes.

Double-layered glass door to prevent loss of grilling tem-
perature & provide usage safety

Modern design with spacious oven capacity at 38L, ideal
for use in large domestic household.

Always keep manual for your safety &’Hs CB EMC

BAO HANH DIEN TU
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® Standard Compliance
BlueStone products are manufactured under the Standards and the
technical rules for product safety design and testing.
BlueStone products and associated accessories intended for profes-
sional, industrial-process under CE Standards (The European Confor-
mity), RoHS (Restriction of Hazardous Substances) and have been suc-
cessfully tested on areas: sampling test, assembling test and lot test.

o Industrial design
BlueStone provides products with industrial design and color variations
offering a broad range of possibilities for customers. Through the ex-
perienced designers and technicians, BlueStone design has highly
reliable solutions so the customers are assured of quality designed
systems that meet stringent industry and international compliance
regulations.

e After sales service
After sales service is considered by BlueStone as a major concern for
our customers. With such, we provide our BlueStone products with a
2 years guaranteed warranty that help our end user feel at ease.
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| EOB-7548

BlueStg nes

Please read these instructions carefully before installing and operating the oven.
Record in the space below the SERIAL NO. found on the nameplate on your oven
and retain this information for future reference.

DETAILS DESCRIPTION

Voltage: (220-240) V ~ 50 Hz
Power: 2000 W
Capacity: 38 L

Rotisserie Handle

4 Thermostat Konb

Indicator Cover

Rotisserie Handle

QLR
QURLLL
LMW

Wire rack Function Konb
Bake Tray I =
Heating Element Timer Konb
Glass door
Door handle
Crumb tray
Tray handle
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SPECIFICATIONS

Please familiarize yourself with the following oven functions and accesso-
ries prior to first use:

» Function switch Knob: Chitc Nang
éng
° Q Lower heating elements bed = /l;l\ =
Ve AN
— =
o Upper heating elements EI// I
/ V.
. Upper + Lower heating '\ /I
—]J elements N )/
N - _ e
. Upper and Lower heating elements + Fan T
EOB-7548

>
>

>
>
>

BEFORE YOU CALL FOR SERVICE

Upper heating elements + Rotisserie + Fan

Thermostat Knob: Choose desired temperature from LOW 90°C - 230°C.
Time Knob: Turn control to the right (clockwise) and the oven will stay on
until manually shut off. To activate timer, turn to right (clockwise) for other
use. A bell will sound at end of programmed time.

Indicator light: illuminated whenever oven is turned on.

Wire rack: For toasting, baking, and general cooking in casserole dishes and
standard pans.

Tray: For use in broiling and roasting meat, poultry, fish, and various other
foods.

Tray Handle: Convenience for picking up to avoid burn.

Rotisserie Handle: Use to roast a variety of meats and poultry.

Crumb Tray: For catching fallen food residue, easy for cleaning.

> If the oven fails to operate:

0 Check to ensure that the oven is plugged in securely. If it is not, remove the

plug from the outlet, wait 10 seconds, and plug it in again securely.

e Check for a blown circuit fuse or a tripped main circuit breaker. If these seem

to be operating properly, test the outlet with another appliance.

9 Check to ensure that the control panel is programmed correctly and the timer

is set.
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e Check to ensure that the door is securely closed (making sure that the door safety
lock is engaged). Otherwise, the microwave energy will not flow into the oven.

IF NONE OF THE ABOVE RECTIFIES THE SITUATION, THEN CONTACT A QUALI-
FIED TECHNICIAN. DO NOT TRY TO ADJUST OR REPAIR THE OVEN YOURSELF.

GROUNDING INSTRUCTIONS

This appliance must be grounded. This oven is equipped with a cord having a ground-
ing wire with a grounding plugs. It must be plugged into a wall receptacle that is
properly installed and grounded. In the event of an electrical short circuit, grounding
reduces risk of electric shock by providing an escape wire for the electric current. This
shows that the seperation from the power source in short time will be safer for the
user. Using a high voltage is dangerous and may result in a fire or other accident
causing oven damage.

WARNING: Improper use of the grounding plug can result in a risk of electric shock.

NOTE:
G If you have any questions about the grounding or electrical instructions, consult a
qualified electrician or service person.

@ Neither the manufacturer nor the dealer can accept any liability for damage to
the oven or personal injury resulting from failure to observe the electrical con-
nection procedures.

© The wires in this cable main are colored in accordance with the following code:
Green and Yellow = EARTH
Blue = NEUTRAL
Brown = LIVE

IMPORTANT SAFEGUARDS

> When using electrical appliance basic safety precautions should be fol-
lowed, including the following.

0 Read all instructions before using the appliance.
@ Do not touch hot surfaces. Use handle or knobs.
6 Close supervision is necessary when appliance is used by or near children.

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

© Do not let cord hang over edge of table or counter, or touch hot surfaces.
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@ Do not operate appliance with damages cord or after the appliance malfunc-
tions, or has been damaged in any manner, return appliance to the nearest
Authorized Service Center for examination, repair, or adjustment.

eThe use of accessory attachments not recommended by the appliance man-
ufacturer may cause hazard or injury.

@ Do not place the oven on or near a hot gas or electric burner, inside a fur-
nace, or any other operating device.

QWhen operating the oven, keep at least 12 cm of space on all sides of the
oven to allow for adequate air circulation.

@ Unplug from outlet when not in use, or before cleaning. Let it cool before
putting on or taking off parts, or before cleaning.

m Extreme caution must be used when moving the appliance containing hot
oil or other hot liquids.

@ Do not cover any part of the oven. This may cause overheating.

@ Use extreme caution when removing tray or disposing of hot grease or other
hot liquids after use.

@ Do not clean with metal scouring pads. Pieces can break off the pad and
touch electrical parts, creating risk of electric shock.

@A fire may occur if the oven is covered or touching flammable material, in-
cluding curtains, draperies, walls, and the like, during operation. Do not
place any item on the oven during operation.

@ Do not use food container made of anything other than metal or glass while
using the oven.

@ Do not place any of the following materials in the oven: cardboard, plastic,
paper, or any thing similar.

@ Do not store any materials, other than manufacturer's recommended acces-
sories in this oven when not in use.

@ Always attach plug to appliance first, then plug cord into wall outlet. To dis-
connect, turn any control to off, then removing plug from wall oulet. Always
hold the plug, but never pull cord.

@Always wear protective, insulated oven mitts when inserting or removing
items from the hot oven.

@This appliance has tempered, safety glass door. The glass is stronger than or-
dinary glass and more resistant to breakage. Avoid scratching door surface
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ornicking edges. If the door gas a scratch or nick, contact our consumer rela-
tions line before using the oven.

@ This oven is not for outdoor usage.

@ Do not use appliance for other than intended use.

@ This appliance is for HOUSEHOLD USE ONLY.

@ The accessible surfaces are liable to get hot when the appliance is operating.

@ The appliance is not intended to be controlled by an external timer or seper-
ate remote-control system.

@ The appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities or lack of experience and
knowledge, unless the have been given supervision or instruction concern-
ing use of the appliance by a person responsible for their safety.

@ Children should be supervised to ensure that they do not play with the ap-
pliance.

@ For appliance with type Y attachment, if the supply cord is damaged, it must
be replaced by the manufacturer, its services agent or similarly qualified per-
sons in order to avoid hazard.

BEFORE USING YOUR ELECTRIC OVEN

» Before using your convection electric oven for the first time, be used to:

@ Read all instructions included in this manual.
9 Make sure oven is unplugged and Timer knob is in the 0 position.

9 Remove all racks and pans. Wash the racks and pans in hot water or in dish-
washer.

e Thoroughly dry all accessories and re-assemble in oven. Plug oven into outlet
and the machine is ready to use.

@ After re-assembling your oven, we recommend that you run it at MAX tem-
perature on for approximately 15 minutes to eliminate any packing oil that
may remain after shipping.
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LOWER HEATING ELEMENTS + FAN

n E UPPER HEATING ELEMENTS + FAN %
UPPER AND LOWER HEATING ELEMENTS + FAN (3

>

ol

This function is ideal for Baking pork slice, chicken legs, chicken wings, po-
tato flakes, poultry meat, chops, fish.

Operation

Place Tray in lowest slot inside the oven to catch dripping fluid.

Preheat oven as directed in recipe.

Place food to be cooked on container and then place the container onto Wire Rack.
Set Thermostat knob to 230°C.

Turn Function switch knob to or or

Turn Timer knob clockwise. Time accordingly and check progress with meat ther-
mometer to ensure desired doneness.

Check backed goods for doneness 5 - 10 minutes before expected completion.
Turn Timer knob to 0 when complete.

LOWER HEATING ELEMENTS

E E UPPER HEATING ELEMENTS

UPPER AND LOWER HEATING ELEMENTS

This function is ideal for cooking bread, pizza, and fowl in general.

» Operation

Place Tray in lowest slot inside.

Place Wire Rack in the insertion slot inside the oven.

Place food to be cooked on container and then place the container onto Wire Rack.
Turn Function switch knob to C] or E] or t]

Turn Timer knob clockwise. Time accordingly and check progress with meat ther-
mometer to ensure desires doneness.

To check or remove food, use TRAY/RACK HANDLE provided to help move food in
and out.

Check backed goods for doneness 5 - 10 minutes before expected completion.
Turn Timer knob to 0 when complete.

NOTE:

ALL toasting times are based on meats at refrigerator temperature. Frozen meats
may take considerably longer. Therefore, use of a meat thermometer is highly
recommended.
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[ UPPER HEATING + ROTISSERIE a

UPPER HEATING + ROTISSERIE + FAN

e This function is ideal for cooking whole chickens, fowl in general.

» Rotisserie Spit Use:

¢ Insert pointed end of spit through fork with vertical direction and ensures the cor-
rect position in the center of Rotisserise Spit.

e Turn two thumbscrews and secure at both ends one by one.

e Insert pointed end of spit into drive socket. Located on right-left hand side of oven
wall and make sure the square end of spit rest on spit support.

» Operation:

® Place Tray in lowest slot inside the oven to catch dripping fluid.

® Preheat oven as directed in recipe.

e Set Thermostat knob to 230°C

¢ Turn Function switch knob to . or F

e Turn Timer knob clockwise. Time accordingly and check progress with meat ther-
mometer to ensure desires doneness.

e Turn Timer knob clockwise. Time accordingly and check progress with meat ther-
mometer to ensure desired doneness.

e Check baked goods for doneness 5-10 minutes before expected completion.
Turn Timer knob to 0 when complete..

USE MAINTENANCE AND CLEANING INSTRUCTIONS

o This appliance requires little maintenance. It contains no user serviceable
parts. Do not try to repair it yourself. Contact a qualified appliance repair tech-
nician if the product requires servicing.

9 Always unplug oven and allow to cool before cleaning.

9 To protect against the risk if electric shock, do not immerse the unit, cord or
plug in water or othr liquid.

Q Your oven features a Quick-Clean coasting. If desired, wipe walls with damp
cloth and moistened with mild detergent.

© Do not use steel wool scouring pads, abrasive cleaners or scrape walls with

metal utensils, as this may damage the quick-clean interior.
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@ Wash all accessories in hot water or in a dishwasher. Wipe the door clean with
a damp cloth and wipe dry with a paper or cloth towel. Clean exterior with
damp cloth.

e It i occasionally necessary to remove the glass tray for cleaning. Wash the tray
in warm water or in a dishwasher. Cleaning without proper instruction can
damage the oven, resulting in shorten product lifespan..

@ Dry all parts and surfaces thoroughly prior to plugging oven in and using.

STORING THE DEVICE

¢ Unplug unit, allow to cool, and clean before storing.

e Store Electric Oven in its box in a clean, dry place.

o Never store appliance while it is hot or still plugged in.

Never wrap cord tightly around the appliance.

Do not put any stress on the cord wher it enters the unit, as it could cause the
cord to fray and break.

0 If the supply cord is damaged, it must be replaced by the manufacturer, its
service agent or similarly qualified person in order to avoid hazard.

9 Do not try to adjust or repair this appliance to avoid risk of electrical shock due
to high voltage.

9 Unplug carefully after use by holding onto the plug component and gently
pull away from the outlet. Never pull on the cord to avoid damage to the de-
vice, causing potential hazard to user.

@ Heating elements and the surface of the oven will remain ho even after plug-
ging out. Avoid touching or placing combustible subtance on the surface.
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ENVIRONMENT FRIENDLY DISPOSAL

Disposal: Do not dispose this product as unsorted municipal waste.
Collection of such waster seperately for special treatment is necessary.
To prevent possible harm to the environmant or human health from

B  uncontrolled waste disposal, recycle it responsibly to promote the
sustainable reuse of material resources.
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