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ACKNOWLEDGEMENT

Thank you for purchasing our product.We hope you enjoy using the many features and benéefits it provides.
Before using this product please study this entire Instruction Manual carefully. Keep this manual in a safe
place for future reference.Ensure that other people using the product are familiar with these instructions
as well.

WARNING

When the oven is first switched on, it may give off an unpleasant smell. This is due to the bonding agent
used for the insulating panels within the oven.This is completely normal, if it does occur, you merely have
wait for the smell to clear before putting food into the oven.

¥ Do not use harsh abrasive cleaners or sharp metal scrapers to clean the glass of the oven. This can
scratch the surface and may result in permanent damage to the glass.

u During use, the appliance becomes very hot. Care should be taken to avoid touching heating elements
inside the oven.

¥ Do not allow children to go near the oven when it is operating , especially when the grill is on.

¥ Ensure that the appliance is switched off before replacing the oven lamp to avoid the possiblity of
electric shock.

" ltis necessary to allow disconnection of the appliance from the supply after installation. The disconnection
can be achieved by having the plug accessible or by incorporating a switch in the fixed wiring in accordance
with the wiring rules.

m Conductors of suppI%/_cords shall have a nominal cross-sectional area not less than 3G1.5mm2.
This appliance is not intended for use by persons (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 person responsible for their safety.

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

= WARNING: Accessible parts may become hot during use. Young children should be kept away.

™ The oven must not be installed behind a decorative door in order to avoid overheating.

SAFETY HINTS

= The oven must be used only of the purpose for which it was designed; it must only be used for cooking
food. Any other use,e.g. as a form of heating is a breech of use and is therefore dangerous. The
manufacturer will not be held liable or responsible for any damage to a property caused through incorrect
use. When using any electrical appliance you must follow a few basic rules.

= Do not use the oven unless you are wearing something on your feet. Do not touch the oven with wet or
damp hands or feet.

= Do not allow children or irresponsible people to use the oven unless they are carefully supervised.

= If the above instructions are not adhered to the manufacture cannot guarantee the safe operation of
the oven.

™ Do not use the power cord with an adapter, power board or extension cable.

= 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.
If the oven breaks down or develops a fault, switch it off at the mains and do not touch it. Please contact
the After Sales Service Centre.
If the cable is at all damaged it must be replaced promptly. When replacing the cable, follow these

instructions.
-Remove the power cable and replace it with one of the HO5VV-F, and HO5V2V2-F type .

-The cable must be able to bear the electrical current required by the oven.
-Cable replacement must be carried out by properly qualified technicians.
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-The earthing cable (yellow-green) must be 10mm longer than the power cable.
I Heating resistance temperature of power cord is above 70°C.The power cord should be connected with
duplex switch,which is no less than 250V and 10 AMP.

FITTING THE OVEN INTO THE KITCHEN UNIT

Fit the oven into the space provided in the kitchen unit; it may be fitted underneath a work top or into an
upright cupboard. Fix the oven in position by screwing into place, using the two fixing holes in the frame.
To locate the fixing holes,open the oven door and look inside.To allow adequate ventilation, the
measurements and distances adhered to when fixing the oven.

IMPORTANT

If the oven is to work properly, the kitchen housing must be suitable. The panels of the kitchen unit that
are next to the oven must be made of a heat resistant material. Ensure that the glues of units that are
made of veneered wood can with stand temperatures of at least 120°C. Plastics or glues that cannot
withstand such temperatures will melt and deform the unit,once the oven has been lodged inside the
units, electrical parts must be completely insulated.This is a legal safety requirement.All guards must
be firmly fixed into place so that it is impossibl to remove them without using special tools. Remove
the back of the kitchen unit to ensure an adequate current of air circulates around the oven.The hob

must have a rear gap of at least 45 mm.

DECLARATION OF COMPLIANCE

When you have unpacked the oven, make sure that it has not been damaged
in any way. If you have any doubts at all, do not use it: contact a professionally
qualified person. Keep packing materials such as plastic bags, polystyrene,

or nails out of the reach of children because these are dangerous to children.



PRODUCT DESCRIPTION

Cooking function Increasing control Temperture knob
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Decreasing control Time function

Symbol

Function description

Oven Lamp: which enables the user to observe the progress of cooking without opening
the door.

Defrost: The circulation of air at room temperature enables quicker thawing of frozen food,
(without the use of any heat). It's a gentle but quick way to speed up the defrosting time
and thawing of ready-made dishes and cream filled produce etc.

Convectional with fan: Combination of the fan and both heating elements provides more
even heat penetration,saving up t030-40% of energy. Dishes are lightly browned on the
outside and still moist on the inside. Note:This function is suitable for grilling or roasting big
pieces of meat at a higher temperature.

Radiant grilling: The inner grill element switches on and off to maintain temperature.
Best results can be obtained from using the top shelf for small items and lower shelves
for large items.

Grilling with fan: The inner grill element works with fan

Kindly reminder: To open the oven door, always use one hand to hold the handle in the centre and do

not touching the child lock stud.




OPERATION INSTRUCTIONS

When the oven is first connected to the electrical supply, wait for the display automatically show "12.30",
a beep sound once and the "." flash. Ensure the correct time of the day is set before using the oven.
please note: that is 24 hour clock, for example 2PM shown as 14.00.

To set the correct time of day

1> Press "+" "-" button to adjust the hour setting.

2> Press" & to confirm the hour setting.

3> Press"+" "-" button to adjust the minute setting.

4> Press"©" to confirm the minute setting and the timer will be in standby mode.

Note: If the display does not flash, adjust the time of day by pressing the"+" and"-" buttons at
the same time for more than 3 seconds.

Oven On and Off

If the timer is in standby mode, press @ for more than 3 seconds, the timer will enter manual
mode and the symbol " 34" will light up continuously .

1>Set the desired cooking function and the temperature degree.

2>Set the time function, then the oven will on.

If you set Dur or End , after cooking ,the oven will automatically turn off.

If you set manual or minute minder, after cooking, bring the cooking function and oven temperature

knob to "0" position. Press" © "and "+" buttons for more than 3 seconds to return to standby mode.

Time function setting

In manual mode, pressing" @ "can enter the time function setting, the sequence of the function setting is

Manual mode - Minute minder-Dur-End-Manual mode. Then selected cooking function and ajust the cook
temperature if required.

Manual mode

In manual mode, only the day's time and the symbol "33}," lights up. The cooking duration has to
be controlled by the user.

Notes: In manual mode, to ensure the oven is not left on accidentally,after 5 hours no any button
pressed, the timer will flash once a second to warn you the oven will enter standby mode. After a
total of 10 hours, the timer will enter standby mode.

When the timer is flashing in manual mode, press any button to reset the timer if you intend to

continue using the oven. Or press"&>"and"+"together for more than 3 seconds to enter standby mode
if oven will not be used.



Audible warning time adjustment

This function can be used to receive audible warning at the completion of the ajusted time period.
1>Press @ " button to select the minute minder function. The relevant g "." symbol will flash.

2>Use " +" "- " button to adjust minute minder. (Refer to the instructions for setting the correct time

of day.) Press" )" button to confirm, the" ) " symbol will begin to light continuously ,\When

the " D "symbol begins to light continuously, the audible warning time adjustment is done.

3>When the time is up, the timer gives an audible warning and the" D "symbol begins to flash on the
screen. Press any button less than 3 seconds, it will stop the audible warning and the" L " symbol
disappears on the screen. Audible warning time adjustment is for warning purposes only.

Press " " and " +" together for more than 3 seconds to enter standby mode if oven will not be used.

Semi-automatic programming according to cooking period

This function is used to cook in the desired time range, The food to be cooked are put into the oven.
The oven is adjustment to the desired cooking function and temperature degree.
The maximum setting of cooking period is 10 hours.

1>Press "@ " button until you see " Dur " on the timer screen.(Before setting cooking period.)

2>Use " +" "- " button to adjust cooking period for the food you wish to cook. (Refer to the instructions for
setting the correct time of day .) Press " @ " button to confirm , the day's time will appear on the
screen and the symbols "A" " %, " will light on the screen. While doing this, the oven will also start

to operate.

3>At the completion of the set duration, the timer will stop the oven and give an audible warning. Also, the
symbol" A" will begin to flash on the screen. After bringing the cooking function and oven temperature
knob to "0" position. Pressing any button less than 3 seconds, it will stop the audible warning.

Pressing " @ " for more than 3 seconds set the oven to Manual mode again to use the oven.

Semi automatic programming accroding to finishing time

This function is used to cook according to the desired finishing time. The food to be cooked is put into

the oven.The oven is adjusted to the desired cooking function and temperature degree.

1>Press "@ " button until you see " End " on the timer screen.(Before setting finished time).

2>Use " +" "- " button to adjust finishing time. (Refer to the instructions for setting the correct time of day.)
3>Press " @ " button to confirm, the day's time will appear on the screen and the symbols "A" " }}§."
will light on the screen. While doing this, the oven will also start to operate.

4>At the completion of the set duration, the timer will stop the oven and give an audible warning. Also, the
symbol" A" will begin to flash on the screen. After bringing the cooking function and oven temperature

knob to "0" position. Pressing any button less than 3 seconds, it will stop the audible warning.
Pressing " @ " for more than 3 seconds set the oven to Manual mode again to use the oven.



Full automatic programming

This function is used to cook after a certain period of time, with a certain duration. The food to be cooked
is put into the oven. The oven is adjusted to the desired cooking function. The oven temperature is adjusted
to the desired degree depending on the food to be cooked.

First: Press @ " button until you see " Dur " on the timer screen. Use " +" "- " button to adjust cooking
period for the food you wish to cook. Press " @ " button to confirm, the day's time will appear on

the screen and the symbols "A" will begin to continuously light on the screen.

Second: keep pressing on " @ button until you see "End" on the timer screen. When you see "End" on
the timer screen, Use " +" "- " button to adjust finishing time, Press " @ " button to confirm, the day's time
will appear on the screen and the symbol "A" will begin to continuously light on the screen. The symbol

" W "disappears until the time cooking starts.

You can set a time which can be up 23.59 hours after the time obtained by adding the cooking
period to the day's time.

The oven will start operating at the time calculated by deducting the cooking period from the set finishing
time, and will stop at the set finishing time. The timer will give an audible warning and the symbol "A" will
begin to flash . After bringing the cooking function and oven temperature knob to"0" position. Pressing
any button less than 3 seconds, it will stop the audible warning.

Pressing"@" for more than 3 seconds set the oven to Manual mode again to use the oven.

Please note:Once setting full-automatic mode, all the time can not be changed. Change time means cancle
automatice progamme and enter into corresponding mode. If you need to reset automatic mode, need to
stop setting the current mode, to set the automatice mode according to the above steps again.

Spectification

1>Long press on"+" or "-" for more than 3 seconds, the date will progressively and rapidly increase or
decrease in the rate of 5 seconds.

2>When setting each of the time function, if there is none operation for 5 minutes then it will return to
manual mode.

3> When setting each of the time function, pressing on @ » for more than 3 seconds can cancel
current setting and enter manual mode.

4> During time function setting, pressing on "+"and " @ " for more than 3 seconds, a beep sounds it
can cancle the curent time function setting and enter standby mode.

5> We suggest that you run the oven elements for 15 minutes at 200 degrees to burn off any residuce
from their surfaces.



ACCESSORIES

Wire shelves : For grill .dishes, cake pan with
items for roasting and grilling.

Slider bracket : These shelf support rails on the right and left

sides of the oven can be removed for cleaning oven walls.
(only for specific models)

Universal pan: For cooking large quantities of food such
as moist cakes, pastries, frozen food etc,or for collecting
fat/ spillage and meat juices.

Telescopic runner: Some models might with telescopic
runners to facilitate the use of oven. These telescopic
runners and slider brackets could be disassembled by
unscrewing the screws used to fix it. After disassembled,
dishes and tray can be put on the oven floor, using
funcstions as Radiant grilling, Double grilling, Double grill
with fan.

NOTE: When placing dishes on the oven floor, please
DO NOT use functions with bottom heater to prevent
heat gathering at bottom.

(only for specific models)

SHELF PLACEMENT WARNING:

To ensure the oven shelves operate safely, correct placement
of the shelves between the side rails is imperative. This will
ensure that during careful removal of the shelf or tray, hot food
items should not slide out.

SECURING THE OVEN TO THE CABINET

1. Fit oven into the cabinet recess.

2. Open the oven door.

3. Secure the oven to the kitchen cabint with two distance
holders "A" which fit the holes in the oven frame and fit
the two wood screws "B".
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BULB REPLACEMENT

The bulb in the light is a special bulb, and has high temperature resistance (230V~25W).

For replacement, proceed as follows:

1>.Disconnect power from the mains outlet or switch off the circuit breakerof the unit's mains outlet.
2>.Unscrew the covering glass and replace the bulb with a new one
of the same type.

3>.Screw the covering glass back in place.

VENTILATING OPENINGS

When cooking finish, the cavity temperature is oven 70 degree. The ventilating opening will continue
working for 15 minutes after the oven stop cooking.
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Ventilating openings

INSTALLATION

NOTE: The number of a accessories included depends on the particular appliance purchased.



CLEANING AND MAINTENANCE

For the sake of a good appearance and reliability, keep the unit clean. The modern design of the unit
facilitates maintenance to a minimum. The parts of the unit which come into contact with food have to
be cleaned regularly.

B Before any maintenance and cleaning, disconnect the power.

| Set all controls in the OFF position.

B Wait until the inside of the unit is not hot but only slightly warm- cleaning is easier than when warm.

l Clean the surface of the unit with a damp cloth, soft brush or fine sponge and then wipe dry.
In case of heavy soiling, use hot water with non- abrasive cleaning product.

M For cleaning the glass of the oven door,do not use abrasive cleaners or sharp metal scrapers, these
can scratch the surface or lead to the glass being damaged.

M Never leave acidic substances (lemon juice, vinegar) on stainless steel parts.

M Do not use a high pressure cleaner for cleaning the unit. The baking pans may be washed in mild
detergent.

[l Do not use a Steam Cleaner to clean this appliance.

This appliance is marked according to the European directive 2002/96/EC on Waste Electrical and
Electronic Equipment(WEEE).

By ensuring this product is disposed correctly, you will help prevent potential negative consequences for
the environment and human health,which could otherwise be caused by inappropriate waste handling
of this product. The symbol on the product indicates that this product may not be treated as household
waste. Instead it shall be handed over to the applicable collection point for the recycling of electrical
and electronic equipment. Disposal must be carried out in accordance with local environmental
regulations for waste dispoasl.For more detailed information about treatment, recovery and recycling of

this product, please contact your local city office, your household waste disposal service or the shop

where you purchased the product. \ /
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Table and tips

Food | Weight | ool | Mathog | Temp.'C | 1stsice T'mez?nci sse | own
Beef 1kg 5 El 200 10-15 8-10 Baking tray
Pork 2kg 3 Y 200 90-100 | ------ wire shelves
Chicken 1.2kg 3 Y 200 50-60 | --—-- wire shelves
Small cakes |0.3-0.4kg 3 180 20-25 | - wire shelves
Apple pie 1.2kg 3 160 50-60 | - wire shelves
Small cakes |0.3-0.4kg 3 160 20-50 | - wire shelves

Sponge cake | 0.5kg 3 150 30-35 | e | e
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Pronto Service + Support: 1800 440 335

Email: service@eurostylegroup.com.au

HEAD OFFICE

65 Glynburn Road, Glynde SA 5070
Ph: 08 8165 1012

www.euroappliances.com.au



	未标题



