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Thank you for your purchase of our electric oven. To confirm correct operation and your safety, please read this 

manual carefully before use and retain it for further reference. 

 

HOUSEHOLD USE ONLY 
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IMPORTANT SAFEGUARDS 

When using electric appliances, basic safety precautions should always be followed including the 

following: 

1. Read all instructions. 

2. Do not touch hot surfaces. Use handle or knobs. 

3. Always use the accessory handle or wear protective, insulated oven mitts when inserting or removing items 

from the hot oven. 

4. Close supervision is necessary when any appliance is used by or near children. 

5. Do not let cord hang over edge of table or counter, or touch hot surfaces. 

6. To protect against electric shock, do not immerse cord, plug, or main part of the oven in water or other liquids. 

7. 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, repair, or 

adjustment. 

8. Do not pull cord with rash manner or lay any heavy things on it.  

9. Unplug from outlet when not in use to protect from happening any electric shock or fire accident. 

10. The use of accessory attachments not recommended by the appliance manufacturer may cause hazard or 

injury. 

11. Put the electric oven in a dry place. This electric oven is just for household using. 

12. When operating the oven, keep at least four inches of space on all sides of the oven to allow for adequate 

air circulation. 

13. Do not place on or near a hot gas or electric burner, or in a heated oven or in a microwave oven. 

14. Oversized foods or metal utensils must not be inserted in a toaster oven as they may create a fire or risk of 

electric shock. 

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

16. Be sure to unplug the electric oven and allow cooling before moving or repairing it. 

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

18. Take attention not to let the electric oven be scratched by hard edges. 

19. Do not cover the air inlet of oven. Do not cover CRUMB TRAY or any part of the oven with metal foil. This 

may cause overheating of the oven. 

20. Do not load anything on door glass. 

21. Do not put food tray or any other things directly on the heating elements. 

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

23. The authorized or professional persons should solve any malfunction. 

24. The appliance is not intended to be controlled by an external timer or separate remote-control system 

25. If the surface of the hotplate is cracked, switch off of the appliance to avoid the possibility of electric shock 

Return appliance the nearest Authorized Service Center for repair. 

 

CAUTION 

Before using your convection electrical oven for the first time, be sure to： 

1. Read all instructions included in this manual. 

2. Remove sticker from the oven. 

3. Confirm the accessories in the carton and remove all racks and pans to wash in hot sudsy water or in 

dishwasher. 
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4. After re-assembling your oven, we recommend that you run it at MAX temperature for approximately 15 

minutes to eliminate any packing oil that may remain after shipping. 

 

When begin to use: 

1. Confirm the marked power consumption is in conformity with your household electric power.  

2. Do not let cord hang over edge of table or counter to avoid that children may stumble over. 

3. If the supply cord is damaged, the oven should not be used before it is repaired.  

4. Oven should be sent to the manufacturer, authorized service agent or a similarly qualified person to repair 

in order to avoid a hazard. 

 

This unit has a short power supply cord to reduce the risk resulting from becoming entangled in or 

tripping over a long cord. An extension cord may be used if you are careful in its use: 

1. The electric rating of the extension cord should be at least as great as the electrical rating of the appliance. 

2. An extension cord with the power cord must be arranged so that it will not drape over the countertop or table 

top where they can be pulled on by children or tripped over accidentally. 

 

COMPONENTS: 

 

 

Function 

Bigger Hotplate (Φ185mm): Use for cooking various casserole dishes and other desired use. 

Smaller Hotplate (Φ155mm): Use for cooking various casserole dishes and other desired use. 

Control Panel: Smaller Hotplate Knob, Bigger Hotplate Knob and Oven Temperature Knob, Oven Function 

Knob Oven indicator, Hotpot indicator. 

Grill Rack: For toasting, baking, and general cooking in casserole dishes and loading food tray. 

Food Tray: For use in broiling and roasting various foods that contain water or will release water or oil during 

cooking. 

Food Tray Handle (For Food Tray and Grill Rack): Allows you to pick up Food Tray and Grill Rack to avoid any 

scald. 

Door handle: Cool handle to avoid any scald. 

Door Handle

Grill Rack

Food Tray Food Tray Handle

Door glass
Oven Indicator

Oven Function Knob

 

Oven temperature Knob

Big hot plate Indicator

Small hot plate Indicator

Big hot plate Knob

Small hot plate Knob

Enclosure

Small hot plate
Big hot plate
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Glass Door: Transparent tempered glass allows you to view the cooking process conveniently. 

Crumb Tray: Hold the crumb during baking food to facilitate cleaning. 

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

Rotisserie Handle: Allows you to pick up Rotisserie Fork. 

 

Using Your Oven: 

A. Select cooking mode with this oven has four cooking modes to “Off”, (Oven no operation) 

B. This oven has five cooking modes to  (Upper and lower heating + Fan) 

C. This oven has five cooking modes to  (Upper heating + Fan). 

D. This oven has five cooking modes to     (Upper and lower heating) 

E. This oven has five cooking modes to    (Upper heating + Rotisserie) 

F. This oven has five cooking modes to  (Upper & Lower heating + Fan + Rotisserie) 

 (You can only use the Oven Temperature Knob when the is on 90℃ to250℃). 

1. Place the food on grill rack or Food tray and close the oven door. 

a. Do not use any paper or plastic container. 

b. Use Food tray for any food that is small in size or likely to drip while cooking. 

c. Place the food evenly on the grill rack. 

2. Insert the power plug into the socket. The Function Knob must turn OFF. 

3. Set the cooking desired temperature. 

4. When cooking Function ends up, you will hear beep, then you should: 

    a. Use accessory handle or oven mitts to remove hot food to avoid any scald.  

    b. In case to cease the cooking process during the middle of the cooking, make sure to turn the Function 

knob to “OFF” position.  

5. Remove the power plug from the socket after cooking. 

 

Oven cooking guide： 

1. Cooking time may varies depend on food ingredients, temperature, mass and portion. Please adjust the 

time with the recipe time reference and according to the actual cooking condition. 

2. If prolong cooking, cooking time may be lessen with the hot heating elements. Adjust the time based on the 

actual food condition. 

3. The electric oven will adjust the heating elements temperature automatically to avoid overheat. It will come 

off eventually but do not remove the food from the electric oven to ensure proper cooking effect. 

NOTE: The scale of thermostat is tested and fixed under full output power of 1400Watts (upper + lower heating), 

instead of separately at 800Watts (upper) / 600Watts (lower). 

 

Using Your Hotplate 

Hotplate could be used to cook various casserole dishes. 

Cooking Utensils 

1. Cooking gears that can be placed on top of the heater to heat food includes all utensils made of ferrite 

element such as enamel, cast or stainless steel with a smooth base which diameter in 155 --185mm, have 

a flat bottom and are covered with lid. 

2. Utensils that should not be used to heat food include that is made of aluminum or copper; and containers 
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with a base diameter no more than hotplate set value. 

Operation Instructions 

1. Plug in the power socket  

2. Turn Smaller Hotplate Knob to “0” (Smaller hotplate no operation), to “300W” (smaller hotplate in 300 Watts), 

to “400W” (smaller hotplate in 400 Watts), to “700W” (smaller hotplate in 700 Watts) 

3. Turn Bigger Hotplate Knob to “0” (Bigger hotplate no operation), to “400W” (Bigger hotplate in 300 Watts), to 

“800W” (Bigger hotplate in 800 Watts), to “1200W” (Bigger hotplate in 1200 Watts) 

．Select the desired cooking time. 

．When completed, turn Hotplate Knob to “O”. 

 

 

 

 

 

CARE & CLEANING 

ALWAYS UNPLUG OVEN AND ALLOW TO COOL BEFORE CLEANING 

Your oven features a quick-clean coating. If desired, wipe walls with 

damp cloth. Do not use steel wool scouring pads, abrasive cleaners or 

scrape walls with metal utensils as this may damage the quick-clean 

interior. Wash all accessories in hot sudsy water or in a dishwasher. Wipe 

the door clean with a damp cloth and wipe dry with a paper or cloth towel. 

 

SPECIFICATION  

Power Consumption:                                                       220V~ 50Hz 

Total Output Power:                                                        3300W  

Hotplate (Φ185) Output:                                                     1200W 

Hotplate (Φ155) Output:                                                     700W 

Oven Output:                                                              1400W 

 

Environment friendly disposal 

 

DISPOSAL: Do not dispose this product as unsorted municipal waste. Collection of such waste 

separately for special treatment is necessary. 

Note: The weight of the food which is put on the Food Tray/Grill Rack cannot be over 3.0kg. （just for 

reference）（The food cannot concentrate on one side of the Food Tray/Grill Rack, you would better try 

you best to make the food put on the Food Tray/Grill Rack evenly）. 

 

 

 


