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DESCRIPTION

1 Control panel

Preset cooking time

Convection function

=== | Time display
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Steam + Convection function

Clock / Timer
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Disinfection function

U Water level display
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Keep warm / Fermentation function

oo | Temperature display

Defrost function

IR

Child safety lock

Grill function

$99¢ Steam function

2 Timer button 10 Heating element

3 Start/Stop button 11 Steam outlet

4 Interior light button 12 Convection fan

5 Function button 13 Steam inlet

6 Steam vent 14 Drip tray

7 Safety door switch 15 Steam tray

8 Water tank 16 Baking tray

9 Shelves 17 Wire rack
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IMPORTANT PRECAUTIONS:

e Make sure you read all the instructions.

e This appliance is not intended to function using an external time-
switch or a separate remote control system.

e 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 a
person responsible for their safety.

e Children must be supervised to ensure they do not play with the
appliance.

WARNING: Accessible parts may become hot during use. Young

children should be kept away.
e During use, the appliance becomes hot, care should be taken to
avoid touching heating elements inside the oven.
e 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
a safe way and understand the hazards involved. Children shall not
play with the appliance. Cleaning and user maintenance shall not
be made by children unless they are older than 8 and supervised.
e Keep the appliance and its cord out of reach of children less than
8 years.
e As this appliance is for household use only, it is not intended for use
in the following applications and the guarantee will not apply for:
—staff kitchen areas in shops, offices and other working
environments;

—farm houses;

—by clients in hotels, motels and other residential type
environments;

—bed and breakfast type environments.



« To ensure safety, if the power cord is damaged, it must be replaced
by either the manufacturer, its approved service centre or similarly
qualified persons®.

* Unless removable power cord

e The symbol A means: Caution, hot surface.

e This electrical appliance functions at high temperatures which
may cause burns. Do not touch the metal parts or the glass of your
oven.

e This appliance is designed for free standing installation. Do not
install as a built-in appliance. Please refer to “PRECAUTIONS FOR
PLACEMENT” for details before use.

e To avoid damage to the appliance, do not block the ventilation
vent.

e The appliance must not be installed behind a decorative door in
order to avoid overheating.

e Cleaning the appliance: the grid (and/or other removable parts) can
be cleaned with a damp sponge and dishwashing liquid. Clean the
inside and outside of the appliance with a damp sponge or cloth.

e Do not use harsh abrasive cleaners or sharp metal scrapers to
clean the oven door glass/ the glass of hinged lids of the hob (as
appropriate), since they can scratch the surface, which may result in
shattering of the glass.

Do not use steam cleaner to clean the appliance.

e The lamp must only be used for providing light to the oven. It
should not be used on fittings for lighting room.

WARNING: Ensure that the appliance is switched off before

replacing the lamp to avoid the possibility of electric shock

¢ Do not use the appliance if:

—it has a faulty or damaged power cord,

—the appliance has been dropped and shows visible signs of
damage or of malfunction.

In each of these cases, to avoid any risks to your safety the

appliance should be sent to the nearest approved service centre.



e Unplug the appliance when you need to carry out major cleaning
to the appliance, when you need to change the light bulb or in the
event of a thunderstorm.

¢ Do not remove the control buttons from the control panel when it
is being cleaned.

e Under normal circumstances, cleaning and descaling is the only
maintenance required by the user.

e For your safety, never dismantle the appliance yourself; contact an
Approval Service Centre.

« For your safety, this appliance meets applicable standards and regulations (Directives on Low
Voltage, Electromagnetic Compatibility, Materials in contact with food articles, Environment.).

e This product is not intended for outdoor use.

e Bearing in mind all the different standards in force, if this appliance is to be used in a country
other than that where it was purchased, make sure it is checked by an approved service centre.

* Do not move the appliance while it is in use.

« This appliance is not designed to be built in to other furnishing units. Place your oven on a flat,
stable, heat-resistant work surface or on a kitchen unit which can tolerate a temperature of at
least 90°C.

e Make sure that air can flow freely all around your appliance.

» We advise you when using for the first time, to operate your oven empty (without grill).

e Allow a distance of at least 2 cm between food articles and the upper heating element. It is
quite normal if you notice a light amount of smoke or some smells of newness when you use
your appliance for the first time, and this completely normal occurrence will quickly disappear.

e Overheated fat and oil catch fire easily. Except grilling meat, heating oil during cooking is
dangerous. Such practice should never be allowed.

e Check that the mains voltage corresponds correctly to that indicated on the appliance
(alternating current only).

e Make sure that your electricity supply is sufficient for an appliance of this power.

e Always plug the appliance into an earthed socket (16A).

¢ Do not allow the power cord to hang down or come into contact with the hot parts of the oven
or rest on sharp edges.

¢ Do not unplug the appliance by pulling on the power cord.

¢ Do not leave the power cord close to or in contact with sources of heat or sharp edges.

¢ Do not use an extension lead. If you accept liability for doing so, only use an extension lead
which is in good condition, has a plug with an earth connection and is suited to the power rating
of the appliance.



e Unplug the appliance when it is not in use.

« In order to avoid the risk of electric shocks; do not immerse the cord, the plug or the appliance
itself into water or any other liquid.

« Do not place the appliance close to any heat source or near to any electrical elements. Do not stand
the appliance on top of any other appliance.

« Use the handles and the buttons; use oven gloves if necessary.

e Be careful when opening and closing the door of your oven: any violent shock or excessive
stress caused by variations in temperature may break the glass parts. These parts are made of
toughened glass in order to avoid any risk of spray and thus avoid danger to the user.

« Never place any plates on the glass of your oven when it is open.

« Should any parts of the product catch fire never try to extinguish the fire with water. Unplug the
appliance and do not open the door. Smother the flames with a damp cloth.

e Do not store any inflammable products close to or underneath the furniture unit where the
appliance is located.

¢ Do not operate the appliance under a wall unit, shelving, or close to inflammable materials such
as blinds, curtains, drapes...

« Do not use the appliance as a heat source.

e Never place paper, cardboard, or plastic in the appliance and never put anything on top of it
(utensils, grill, objects, hot dishes after cooking...).

¢ Do not put any aluminium foil under the appliance to protect the work surface, nor between the
heating elements, nor in contact with the inside walls or the elements, because you run the risk
of seriously damaging the oven or the work surface.

« Never insert anything into the ventilation ducts and do not obstruct them.

¢ Do not use any powerful cleaning products (notably soda based strippers), nor brillo pads, nor
scourers.

KEEP THESE INSTRUCTIONS IN A SAFE PLACE

ENVIRONMENT PROTECTION FIRST!

® Your appliance contains valuable materials which can be recovered or recycled.

2 Leave it at a local civic waste collection point.
|
This product has been designed for domestic use only. Any commercial use, inappropriate use
or failure to comply with the instructions, the manufacturer accepts no responsibility and the
guarantee will not apply.



PRECAUTIONS FOR PLACEMENT
TOp Side

20 ¢y

—

*This appliance is for free-standing use only. Please do not install the appliance in built-in or fully-

integrated version. Please reserve gap not smaller than 20cm from top side and 10cm from left,
right and back side of the appliance and the surroundings.

PRECAUTIONS FOR COOKWARE AND UTENSILS

—Since steam is generated during cooking, please do not cover the food with plastic wrap in the
STEAM function.

—Use heat-resistant cooking utensils in GRILL or STEAM functions, such as heat-resistant glass/
ceramic and heat-resistant plastic.
—For STEAM function, container with heat-resistant >110°C shall be used.
For GRILL or STEAM + CONVECTION functions, container with heat-resistant >230°C shall be used.
—All plastic containers shall not be used in GRILL or STEAM + CONVECTION functions.
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BEFORE THE FIRST USE
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« 1.3L water tank can last for around 70 minutes in Steam function and 2 hours in Steam + Convection function.
Please refill water when water level display flashes and shows lack of water.
Drip tray is to collect condensation water after use when door is opened.
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« 1.3L water tank can last for around 70 minutes in Steam function and 2 hours in Steam + Convection function.
Please refill water when water level display flashes and shows lack of water.
Drip tray is to collect condensation water after use when door is opened.
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o After using Steam + Convection function, please wait about 10 minutes before continuing other functions.

« 1.3L water tank can last for around 70 minutes in Steam function and 2 hours in Steam + Convection function.
Please refill water when water level display flashes and shows lack of water.

Drip tray is to collect condensation water after use when door is opened.

The dish is not supplied with appliance.
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KEEP WARM & FERMENT

7 | RRARE / RESRE

]

35

[ J =| @
Keep-

o Varm o

0

« The dish is not supplied with appliance./ AN B 1T M2 HBE W / REBH R R




CLEANING AFTER EVERY USE

a BREAREE/ SREAESEE

« After cooking, the water left in the water tank and cavity has to be cleaned up.
- FATE  BEEREBEMKERMEREAEK -
- RESEEE, BEERBEMKERIFIERIIRRIK.



DIRECTION FOR USE
. TIME SETTING
D P ]

To set the time, pressC, button and hold for 3 seconds, the screen dlsplays' i+ and hour will
flash, select the time by using D button, and then press s stop button to confirm. After that, minute
will flash, select the time by using D button and press $% button to confirm the time setting.

PRESET TIME

Example: Preset time 1 hour and 30 minutes later, to grill for 30 minutes at 180°C

o After selecting the Grill function “ and press $p button to confirm.

o Press [> to reflect cooking time (for example 30 minutes; 00:30) and press == to confirm.

e Set the temperature by pressing D, then press C, to set up the timer.

» The screen displays S5/ and hour will flash, select the time by using D button, for example
1 hour (01:00), and then press 5, button to confirm. After that, minute will flash, select the time
by using D button, for example 30 minutes (01:30) and press a5 button to confirm the time
setting.

et

<7 | DISINFECTION FUNCTION

e Press [> button to select disinfection function, the &= - will flash, then press S button to confirm.

o Press stop stop button twice to start this function.

. CHILD SAFETY LOCK FUNCTION

e In standby mode, press the Q button for 3 seconds.

e The child safety lock icon . will display and the oven cannot be operated.

o To release the child safety lock function, in standby mode, press the 9 button for 3 seconds. The child
safety lock icon S will disappear and the oven can be operated.

MAINTENANCE

DESCALING
e Descale regularly, preferably at least once per 3 months or more frequently if your water is very hard.
o Fill the water tank with a mixture of 500ml water and 50g citric acid or 550ml specific descaling

solution, under standby mode, press G, and ¥ Q button together and hold for 1 minute. Water will
stop pumping out when the buttons are released.

e Leave the oven for 1 hour, select Steam function (5] to steam (without food inside) until the
water level display | @ @] shows lack of water and operation should be stopped. Dispose of the
remaining citric acid or descaling solution in the water tank properly.

o Clean the water tank and fill 600ml water into the water tank, select Steam function to
steam until water level display @] shows lack of water and operation should be stopped. After
the program completes, open the door and after cool down of the temperature, clean the oven
cavity with a sponge or cloth.

NOTE:
o To start the operation of Steam function [sss], please set the time in 1 hour and temperature at 100°C.
e Never use a descaling method other than that recommended.



TIME AND TEMPERATURE SETTING

$9SS 20 minutes 100°C 5 minutes - 3 hours 80-110°C
AW
20 minutes 180°C 5 minutes - 3 hours 120-230°C
20 minutes 180°C 5 minutes - 3 hours 120-230°C
20 minutes 180°C 5 minutes - 3 hours 120-230°C
et ' . ' .
— 20 minutes 110°C 5 minutes - 3 hours Default temperature
20 minutes 40°C 5 minutes - 12 hours 40-60°C
20 minutes 60°C 5 minutes - 12 hours 30-60°C

RECOMMENDED FOOD CHART

Chicken breast 4509 110°C 20 minutes
Red sea bream 5009 100°C 15 minutes
Steamed egg x3 100°C 12 minutes
Pizza 7 inch 180°C 15 minutes
Baked chicken wings x8 200°C 18 minutes
Grilled pork ribs 600g 230°C 20 minutes
Grilled whole chicken 10009 230°C 40 minutes
Baked fish 4009 200°C 15 minutes
?I?r :;tcehdbgrzgijc)bread Few slides 200°C 12 minutes
Grilled pork chop 4009 200°C 15 minutes




TROUBLE SHOOTING

Malfunction

description

ER1 appears in the display

Explanation

Cavity high temperature protection

Possible reasons

Temperature in cavity exceeds 250°C

ER2 appears in the display

Steam plate high temperature protection

Temperature of steam plate exceeds 180°C

ERS appears in the display

Steam plate sensor connection failure

Steam plate sensor connection failure, caused
by open circuit

ER6 appears in the display

Steam plate sensor connection failure

Steam plate sensor connection failure,
causing of short circuit

ER7 appears in the display

Cavity sensor connection failure

Cavity sensor connection failure, caused by
open circuit

ER8 appears in the display

Cavity sensor connection failure

Cavity sensor connection failure, caused by
short circuit

Malfunction

description

Nothing appears on the
display screen

Causes

Oven is not connected to the power supply

Solutions

Connect to power supply

Power cords fail to work

Contact after-sales service

Oven fails to work

Power supply plug is not in proper position

Plug in the power supply again

Oven door is not closed properly

Close the oven door again

Water tank is not in proper position

Reposition the water tank

Circuit board is damaged

Contact after-sales service

Child safety lock is locked

Unlock the child safety lock

White powder appears near
the steam outlet

Water is too hard

Use distilled water or proceed with
descaling more frequently

Display is not working
normally

Display screen is damaged

Parts in circuit board are damaged

Contact after-sales service

Water or steam leaks out
during cooking

Oven door is not closed tightly

Close the oven door tightly again

Sealing ring on door is damaged

Oven lamp fails to light

Lamp is damaged

Master C.P.B is damaged

Fan motor fails to work

Motor is damaged

Master C.P.B is damaged

Buttons fail to work

Conductive rubber buttons are damaged

Contact after-sales service

Master C.P.B is damaged

No steam is produced

Water tube is folded, stuffed or damaged

Water pump is damaged

Pouring system is not sealed well
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