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Microcomputer controlled temperature cooking for
personalized Chinese and Western dishes
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Roasted whole chicken
(P.EN21)
Chinese and
Western food Roasted Chicken Wings Sait-roastedPrawns Roasted fish (P. EN22)
Easy to bake (P.EN21) (P. EN22)
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Cookis (P. EN23) Pizza (P. EN23) Egg Tart (P. EN24)
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3 Sponge cake (P. EN24)
Deep baking tray
for party size
dish Roasted whole chicken
" (deep baking tray) (P. EN25)
. J

Thank you for purchasing the Panasonic product.

o This product is for household use only.

o Please read these instructions carefully to use the product correctly and safely.

o Before using the product, please give your special attention to the “Safety Precautions” and
“Important Information” (:=> P. EN4A~ENS).

o Save this operating instructions for future use.

EN2

Contents Page
Safety Precautions EN4
Important Information EN8
Parts Name EN9
How to use EN12
Accessories Instructions EN18
Preset Menu EN20
Key Points for Cooking Food EN26
Cleaning EN27
Troubleshooting EN28
Specifications EN29

EN3




Safety Precautions (frmess.)

In order to prevent accidents or injuries to the user, other people, and damage to property,

please follow the instructions below.

B The following charts differentiate and explain the degree of damage caused by
incorrect operation.

/\ WARNING
/I\ CAUTION

B The symbols are explained and classified as follows.

. Indicates potential hazard that could result in serious injury
= or death.

» Indicates potential hazard that could result in injury or
» property damage.

0 This symbol indicates requirement that must be followed.

® This symbol indicates prohibition.

A WARNING

To avoid risk of electric shock, fire, scalding burns or serious injury.

@ Do not disassemble, repair or modify this appliance.
=» Consult the place of purchase or service center for repairs.

@ Do not damage the power cord or power plug.
Following actions are strictly 2
prohibited.

Modifying or placing near
heating elements, bending,
twisting, pulling along, pulling
over sharp edges, putting
heavy objects on top, bundling
the power cord and carrying
the appliance by the power cord.

Operating
Enamel baking tray controls
Crumb tray
Glass door Power cord

Power plug

@® Do not use the appliance if the power cord or power plug is damaged or the
power plug is loosely connected to the outlet.
=» If the power cord is damaged, it must be replaced by the manufacturer, its service
agent or a similarly qualified person in order to avoid hazards.

@ Do not plug or unplug the power plug with wet hands.

@ Do not immerse the appliance, power cord and power plug in water or splash it
with water/any liquid.

@ Do not let the power cord hang over the edge of table or worktop, or touch hot surfaces.
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A\ WARNING

To avoid risk of electric shock, fire, scalding burns or serious injury.

@ Do not allow infants and children to play with packaging material.

@® Do not use this appliance near any combustible materials or under the
curtains.

@ 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.

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

®

@ Always keep the infants and children away from the appliance including power
cord.

@ Discontinue using the appliance immediately and unplug in the unlikely event
that this appliance stops working properly.
e.g. for abnormal occurrences or breaking down
e The power plug and the power cord become abnormally hot.
e The power cord is damaged or the appliance power fails.
e The main unit is deformed, has visible damage or is abnormally hot.
e There is another abnormality or failure.
=% Unplug the appliance immediately and contact to the service center for the check
or the repair.

@ Make sure the voltage indicated on the label of the appliance is the same as
your local supply. Also avoid plugging other devices into the same outlet
to prevent electric overheating. However, if you are connecting a number of
power plugs, make sure the total wattage does not exceed the rated wattage of
the outlet.

@ Insert the power plug firmly.

@ Dust off the power plug regularly.
=» Unplug the power plug, and wipe with a dry cloth.
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Safety Precautions (frmess.)

A\ CAUTION

A\ CAUTION

ENG

To avoid electric shock, fire, smoke, burns, scalding, injury or property loss

@ Never leave the appliance unattended during operation.

@ Do not use the appliance for any purpose other than those described in these
instructions.
e Panasonic will not accept any liability if the appliance is subject to improper use,
or failure to comply with these instructions.

@ Do not touch hot surfaces, such as the top of the oven body, the enamel baking
tray, the deep baking tray and the cooking rack while the oven is in use or
just after use. The oven is easy to become hot during use, and the surface
temperature during use is very high. Let it cool down before cleaning after use.
e Please pay special attention to heat after use.

@ Do not touch the appliance with wet hands.
@ Do not touch, block or cover the steam vent holes during use.
@ Do not put anything on or insert anything underneath the appliance.

@ Do not use the appliance on following places.
e On uneven surfaces, on carpet, non-hot-resistant surface or tablecloths etc.
e Places where it may be splashed with water or near a heat source.
e Near any open water sources such as sinks, or the like.

@ Do not use the appliance near wall, furniture, or in enclosed spaces such as a built-in
cupboard.
(It may cause discoloration or deformation.)

~/

(Keep a safe distance and prevent the)

M Leave a space between oven from coming into contact with objects

the oven and walls or Above 20 cm such as walls. A safe barrier component s
kitchen cabinets. The designed on the back of the oven.
lampblack discharged

during baking may
contaminate the wall and
cabinet, or even cause
fire due to overheating. [

H ssss
—-———=

Above 10 cm

To avoid electric shock, fire, smoke, burns, scalding, injury or property loss

@ Do not use a knife or sharp tool, as these may cause damage to the heating elements.

@® Do not use an external timer etc.
e This appliance is not intended to be operated by means of an external timer or
separate remote-control system.

@® Do not insert any object in the gaps.

@ Do not open the glass door when the food generate smoke or catches fire.
e Turn off the power and remove the power plug immediately.
e Do not open the glass door before the fire goes out.
e Do not extinguish the fire with water.

@® Do not directly heat cans or glass bottles.
@ Dot not place oil in the enamel baking tray/deep baking tray for heating.

@ Unplug the power plug from the outlet when the appliance is not in use, before
moving, and before cleaning. Make sure to wipe the product before using it
again.

@ Let the appliance cool down before moving, cleaning and storing away.
@ Make sure the crumb tray is clean and set correctly when using the appliance.
@ Beware not to be tripped over or get caught in the power cord while in use.

@ Make sure to hold the power plug when unplugging the power plug. Never pull
on the power cord.

@ Make sure to clean the appliance after every use.

@ Place the appliance on a firm, dry, clean flat heatproof worktop.
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Important Information

® Do not place anything or press by force on the glass door when it is opened.
@ Do not move the appliance by holding the door handle.
@ Do not place any object on the main unit.

@ Do not heat the appliance when unnecessary.

This symbol on the products indicates “hot surface and should not be touched
without caution”.

JAN

ENS

Parts Name

@ Wash the parts before initial use or when leave idle for long time. (1= P. EN27)

Main unit Heat vents

* This product has
heat vents on both

Position for placing
the top and side.

the turnspit

Position for placing
the cooking rack
Position for placing
deep baking tray
* Do not place the deep
baking tray on Shelf
4 to avoid touching
the heating tubes. It is
recommended to put it
on Shelf 3.

Heating tube
* Heat tube also
available at the top.

Crumb tray

Glass door

" * Handle gently when opening
the glass door.

Door handle

Tips printed on the glass door

A

Menu tips

([DToast @Steak (G Chicken @ Chicken wings G Prawn @Fish (DCookie B Pizza (@Egg tart @ Cake @) Defrost

Notes: For the time and temperature of the recipes printed on the glass door, please refer to
each information on “Menu” in this instructions.

o J
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Parts Name

Enamel baking tray

Leecg

For holding greasy food, such as meat and

fish, for broiling.

Cooking rack

&

For baking bread or broiling other dishes,

and to hold a container.

Extract bracket

For holding the turnspit. =
Turnspit

=

‘*—-_.};;
For roasting whole chickens or thick meat.
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Deep baking tray

&

For making cake roll, roasting whole
chickens or broiling vegetables.

Crumb tray

&

For catching residues and grease
when nongreasy food is baked.

Holding rack

For holding the enamel baking
tray and cooking rack.

* Wear heat protective gloves while
pulling out the deep baking tray.
Gloves sold separately.

Parts Name

Heating mode display: The icons from left to right
are listed in sequence as “Lower Tube”, “Upper
Tube”, “Upper and Lower Tubes”, “Turnspit”.

“Convection” and “Fermentation”

HO0EEEE
00

OO0

Numerals (Upper tube temperature/menu)

CEEEEE Upper tube temperature display

LIl e

Menu working display

- e e 0=

LIy

Lower tube temperature display

Time unit display (Minutes)
Numerals (Lower tube temperature/time)

Press the “Menu” button to select a preset menu

Press the “Function” button to select heating mode

Press the “Temperature” button to set the upper or lower tube temperature
Press the “Convection” button to select hot air convection

Press the “Time” button to set the time

Press the “Fermentation” button to select fermentation at low temperature

For adjusting “Menu” / “Temperature” / “Time”
Cancel button

Start / Pause button

Please run the oven on idle before initial use

(D Place the enamel baking tray and the deep baking tray in the oven. (Do not place the
deep baking tray on Shelf 4)

@ In standby mode, press the . button, then press the . button to select the *
and set the upper tube temperature and lower tube temperature to “230 °C”.
@ Set the time to 10 minutes.

e \When the oven is used for the first time, odor may be emitted, which is normal. This is caused
by the heating tube coated with a layer of protective film for protecting the tube against salt
corrosion during transportation.

o When running the oven in idle, the oven will emit some smoke and odors. Please open the door to dissipate
the smoke. The oven will not emit smoke and odor again under normal operation after released them.

e Oven may generate noise in the first idle run. This is normal.

e Please wait the oven cool down before using it after the idle run.
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HOW to use ( Manual function )

1

EN12

Insert the

power plug ‘ =

Standby mode

« If the oven is left idle for more than 1 minute, the screen will turn power
save mode automatically and display nothing.

* In power save mode, the ‘ button light on, press ‘ button and the
screen returns to standby mode.

* In power save mode, only the’ button can be operated.

Select functions

In standby mode, press the . button, then press the . button to select the desired function.
For example, select the upper and lower tubes ( flashes).
£ indicates flashing.

7
Set Temperature
Press the . button, then press the @IS button After setting the upper tube temperature,
to set the upper tube temperature according to the press the . button again, then press the

food property and personal preference. @D button to set the lower tube temperature.

+ When setting the temperature, the temperature increases or decreases in increments of 10 °C.

+ The temperature for fermentation is fixed and cannot be adjusted.

+ For heating mode, if you select the upper tube, lower tube or turnspit, the temperature can be set
from 70 °C to 180 °C. If you select upper and lower tubes, the temperature can be set from 70 °C
to 230 °C.

+ After setting the temperature, the oven will automatically enter power save mode if it is not
operated for more than 1 minutes.

* If you do not need to preheat the oven, please skip to Step 5 after finishing Step 3.

It is displayed when the inner temperature of
the oven reaches 100 °C or above

+ After setting the temperature, press the. button to begin preheating.
* When the temperature reaches the preset degree, the buzzer will sound "beep-
beep-beep" indicating that preheating is completed.

+ During or after the selection, before pressing the . button, press.to restore default
settings.

* The upper tube temperature display shows the maximum temperature set at the Upper and
Lower Tube Temperature, which will be used as a reference for preheating.

* The preheating is done by upper and lower tubes. When the inner temperature of the oven
reaches 100 °C or above, the lower tube temperature display shows the current inner tem-
perature, but it does not show temperature if the inner temperature is below 100 °C.

+ After completion of preheating, the oven automatically enters power save mode if it is not
operated for more than 5 minutes.

Time setting

After the completion of preheating, the Display Window displays default time (60 minutes)
automatically. You can press the (@IS button to set the time according to the food nature and
personal preference.

If you do not need preheating, press the . button, then press the @I button to set the time
according to the food nature and personal preference.

* When setting the time, the timer increases or decreases in increments of 1 minute. Press and
hold the (S button for 4 seconds to switch increments to 5 minutes.

* The time can be set from 1 minute to 120 minutes
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HOW to use ( Manual function )

Put in the ingredients

+ Place the food on the enamel baking tray, deep baking tray or the cooking rack.

+ Insert the cooking rack or enamel baking tray/deep baking tray in the proper position according to the food height.

+ After putting in the ingredients, the oven will automatically enter power save mode if you leave
it idle for more than 5 minutes.

7 Begin broiling

The temperature display shows the maximum
temperature set at the Upper and Lower Tube
Temperature

Time to completion

* Put in the ingredients, close the glass door, and press the. button to begin broiling.

* You can adjust the temperature and time according to the food property and
personal preference during baking.

* The buzzer sounds “beep-beep-beep”, indicating broiling is complete.

8 Take out the food after baking

+ Take out the enamel baking tray or cooking rack with holding rack or heat protective gloves.
Be sure to wear the heat protective gloves to take out the deep baking tray.

+ Handle gently when opening or closing the glass door.
(To avoid damaging the glass door or scratching the coating of the door handle.)
+ When the temperature is high during or right after use, do not splash the cold water to the glass door.

Remove the power plug
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HOW to use ( Preset Menu )

Insert the
1 power plug ‘

X

Standby mode

« If the oven is not operated for more than 1 minute, the screen will
automatically enter power save mode and display nothing.

« In power save mode, the . button light on, press ‘ button and the
screen returns to standby mode.

* In power save mode, only the.button can be operated.

2 Select menu

In standby mode, press the . button, then press @ button to select a desired menu.
(Shows selecting Menu “2”.).

= £ indicates flashing.

3 Set Temperatu I'@ (Not applicable to Menu “11")

Press the . button, the upper and lower tubes After setting the upper tube
temperature is 220 °C by default, and the temperature ~ temperature, press the . button
displayed on the screen is the menu-recommended again, then press the 3 button to
temperature. You can also press the @J§ button to set the lower tube temperature.

set the upper tube temperature according to the food
nature and personal preference.

+ When setting the temperature, the temperature increases or decreases in increments of 10 °C.
« Different menus have different default temperatures.
« If you select upper and lower tubes, the temperature can be set from 70 °C to 230 °C.
* Menu “3” enables only upper tube heating, which can be set to 180 °C at most.
* After setting the temperature, the oven will automatically enter power save mode if

it is not operated for more than 1 minutes.
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HOW to use ( Preset Menu )

4

Preheat| ng (Preheating is unavailable for Menus 1, 3 and 11.)

* After setting the temperature, press the . button to begin preheating.
* When the temperature reaches the preset degree, the buzzer will sound “beep-
beep-beep” indicating that preheating is completed.

* The upper tube temperature display is the menu number, the lower tube temperature
display is the maximum temperature set for both upper and lower tubes, and the maximum
temperature is used as a reference for preheating.

« After completion of preheating, the oven automatically enters power save mode if it is not
operated for more than 5 minutes.

Time setting

After the completion of preheating, the Display Window displays the default time (15 minutes)
automatically. You can press the (G button to set the time according to the food property and
personal preference.

+ When setting the time, the timer increases or decreases in increments of 1 minute. Press and
hold the (S button for 4 seconds to switch increments to 5 minutes.
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Put in the ingredients

* Place the food on the enamel baking tray, deep baking tray or the cooking rack.
+ Insert the cooking rack or enamel baking tray in the proper position according to the food height.
+ After putting in the ingredients, the oven will automatically enter power save mode if you leave

it idle for more than 5 minutes.

7 Begin broiling

Time to completion

* Put in the ingredients, close the glass door, and press the. button to begin broiling.

* You can adjust the temperature and time according to the food property and
personal preference during baking.

* The buzzer sounds “beep-beep-beep”, indicating broiling is complete.

8 Take out the food after baking

+ Take out the enamel baking tray or cooking rack with holding rack or heat protective gloves.
Be sure to wear the heat protective gloves to take out the deep baking tray.

* Handle gently when opening or closing the glass door.
(To avoid damaging the glass door or scratching the coating of the door handle.)

+ When the temperature is high during or right after use, do not splash the cold water to the glass door.

Remove the power plug
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Accessories Instructions

@ To place baking ware into the oven, be sure to handle it carefully. The enamel baking
tray, deep baking tray, cooking rack and grill are all metal parts, which may easily
scratch the interior walls of the oven. Any such scratches are superficial and will not
affect oven performance.

How to use the turnspit / extract bracket

=4 » 970 »

' »

1 Insert the baking 2 Rotate the screw to 3 Use the baking stick to 4 Insert the baking

stick into a baking fix the baking fork at penetrate through the stick into another
fork. the proper position. middle of the big piece of baking fork, and
food, and fix the food with compress the

the baking fork at one side. food tightly.

: ; @Care should be taken
W\\ ’ ’*Y@/i‘ ' when handling
) _/6 “Turnspit”.
B Rotate the screw o Use the extract 7 Put the turnspit in place .
fix this baking fork. bracket to place the Keep the tip end inserted into
penetrated food in the right-side rotation hole.

the oven.

How to use the cooking rack

@ If the cooking rack has any scorched debris stuck to it, soak it in water for a while before cleaning it.
@ If you broil with a cooking rack, there may be crumbs or grease drippings. Make sure you put in the
crumb tray for easy cleaning.

How to use the crumb tray

@ To facilitate cleaning after use, please install the crumb tray before use.

@ Clean the crumb tray after every use. Otherwise, the residue will be over baked, thus generating an
odor.

@ When taking out, the crumb tray may easily touch the lower heating tube, please be sure not to strike it
accidentally.

EN18

How to use the enamel baking tray / deep baking tray

@ To facilitate cleaning after use, put a piece of aluminum foil or baking paper in the enamel baking tray
or deep baking tray before use.
@ If the enamel baking tray or deep baking tray has scorched meat grease stuck on it, soak it in water a
while before cleaning. Do not scrape debris with hard metal utensils, like knives or forks.
@ When raw meat, fish or fried food is directly heated:
The fried food releases grease when being heated. Please place it in the enamel baking tray.
* To bake meat or fish, wrap it with aluminium foil, and then put it in the enamel baking tray for heating.
(x== P. EN26)
* When food wrapped with aluminium foil is heated, grease may leak. Please place it in the enamel
baking tray.

How to use the holding rack

@ To take out the enamel baking tray or cooking rack, please use the holding rack to avoid scalding.
@ Pay attention to the weight distribution of the food when taking out the enamel baking tray or cooking
rack, especially when there is a large amount of floating grease in the enamel baking tray, to avoid

dropping or spills.

Used for clamping or handling the cooking rack Used for clamping or handling the enamel baking tray
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Preset Menu

@ The standard time set in the menu may vary with the temperature, type, quantity (weight) and
container of the food for grilling. Please adjust accordingly.

@ The oven has four grilling shelves. Counted from top down, they are Shelf 1, Shelf 2, Shelf 3 and
Shelf 4.

B sl 2 Toast
e — | Select [l “1”

Upper and lower tubes: 230 °C Time: 8 minutes

(1) Put the slice(s) of bread on the cooking rack.

(2 Put the cooking rack on Shelf 2, and select Menu 1.

(3 Bake for about 8 minutes with upper and lower
tubes at 230 °C.

Ingredients
Thin slices (approx. 10 x 10 x 1.5 cm)

Toast 6 slices

Steak
Select [ <2~

Upper and lower tubes: 220 °C  Time: 15 minutes

(1) Defrost the steak completely, and then dry the
surface with a paper towel.

(2 Put one layer of baking paper on the enamel
baking tray, and then apply a layer of olive oil to
the baking paper.

(3@ Apply the black pepper and salt evenly to both
sides of the steak, and place the steak in the
enamel baking tray.

(4) Select Menu 2. The oven will automatically

2 slices 5 preheat to 220 °C.
5) When it reaches the set temperature, the buzzer

(approx. 500 g) will sound “beep-beep-beep”. At this time, put the

Ingredients
(as thick as approx. 2 cm)

Frozen steak

Black pepper ) : enamel baking tray on Shelf 2 of the oven.
ranules Appropriate quantity (® Roast the steak with upper and lower tubes at
9 220 °C for about 15 minutes.
Salt Appropriate quantity
QOlive oil Appropriate quantity
EN20

Ingredients

Whole chicken = 1 piece (approx. 1000 g)

Salt
Ginger slices
Scallions

Garlic

Ingredients

Chicken wings

Seasonings for Orleans
grilled chicken wings

Water

White sesame seeds

Roasted whole chicken

Select . “3”

Upper tube: 180 °C  Time: 90 minutes

(@ Cut the head and feet of the chicken and clean
the body. Wipe off any remaining water and apply
salt to the inside and outside of the carcass.

(2 Stuff the chicken cavity with scallions, ginger
and garlic, sew it with toothpicks, then bind the
chicken carcass with a twine and tie it at the
drumstick.

(@ Slide the spit rod through the carcass and fix it
with the turnspit.

@ Place the enamel baking tray with baking paper
on top on Shelf 4 of the oven, and then put the
rotisserie spit on the spit supports inside the oven.

Appropriate quantity

Appropriate quantity (5 Select Menu 3, and roast the chicken at 180 °C
. . for about 90 minutes.
Appropriate quantity *The enamel baking tray is placed on Shelf 4 of

the oven to prevent meat grease from dripping
onto the heating tube.

Appropriate quantity

Roasted Chicken Wings
Select [l “4”

Upper and lower tubes: 200 °C  Time: 25 minutes

() Rinse the chicken wings, then make two cuts in
each of them for easy seasoning.

(2) Putthe wings in a bowl, add seasonings and water, then sfir.

(@ After stirring them evenly, refrigerate the bowl of
wings in refrigerator for over 10 hours.

(4) Place the marinated chicken wings evenly on the
cooking rack.

() Select Menu 4. The oven will preheat to 200 °C
automatically.

(® When it reaches the set temperature, the buzzer
will sound “beep-beep-beep”. At this time, put the
enamel baking tray with baking paper on top on
Shelf 4 of the oven, and then place the cooking

0g rack on Shelf 2 of the oven.
. () Roast the chicken wings with both upper and

Appropriate lower tubes at 200 °C for about 25 minutes.
quantity * The enamel baking tray is placed on Shelf 4 of

the oven to prevent meat grease from dripping

onto the heating tube.

8 (approx. 350 g

0g
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Preset Menu

Salt-roasted Prawns
Select .“5”

Upper and lower tubes: 180 °C  Time: 10 minutes

(@ Devein and butterfly the prawn, rinse them and
wipe them dry.

(2 Put baking paper in the enamel baking tray, and
lay the prawns evenly on it.

@ Put some salt into the egg whites, stir evenly,
then coat the prawn heads and tails with the egg
whites.

@ Select Menu 5. The oven will automatically pre-
heat to 180 °C.

(5) After preheating, the buzzer will sound “beep-

Ingredients
(Prawn length: approx. 15 ¢cm)

FENY 8 beep-beep”. At this time, put the enamel baking
tray on Shelf 2 of the oven.

Sal g (® Roast the prawn with upper and lower tubes at

Egg whites 15¢g 180 °C for about 10 minutes.

Roasted fish
Select . “6”

Upper and lower tubes: 220 °C  Time: 20 minutes

@) Rinse the fish, wipe it dry, make two cuts at the
back, stuff the fish cavity with scallions, ginger
and garlic to remove the fishiness, then smear
salt and cooking wine on both sides of fish back,
and rub its back to add flavor.

|ngl"edlentS (2 Fitone layer of aluminum foil on the enamel
baking tray, smear one thin layer of oil, and place
the fish in the enamel baking tray.
Fish 1 piece of fish (approx. 500 g) (3 Select Menu 6. The oven will automatically pre-
. . heat to 220 °C.
Salt Appropriate quantity @ After preheating, the buzzer will sound “beep-

beep-beep”. At this time, put the enamel baking
tray on Shelf 2 of the oven.

(B Roast the fish with upper and lower tubes at
220 °C for about 20 minutes.

Cooking wine Appropriate quantity
Ginger slices Appropriate quantity

Scallions Appropriate quantity
Garlic Appropriate quantity
QOlive oil Appropriate quantity
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Ingredients (approx. 25 pieces)

Butter 100 g
Granulated sugar 60 g
Egg 1
Low-gluten flour 125 ¢g
Salt 1¢g
Vanilla extract 1¢g

Ingredients
(for a diameter of approx. 18 cm)

Frozen Pizza 1 piece (approx. 350 g)

Cookie
Select i «7”

Upper and lower tubes: 150 °C  Time: 25 minutes

(1 Soften the butter at room temperature until it
can be easily penetrated with a scraper.

(2 Add in salt and granulated sugar, then use the
eggbeater to beat the butter at low speed until the
color becomes lighter.

(@ Addin eggs and 1 gram of vanilla extract, and
continue beating at low speed until the eggs are
evenly distributed. You can scrape the edge of the
bowl with the scraper during the process. When the
flour paste becomes thick, remove the eggbeater and
scrape the residual flour paste from the stirring rod.

@ Sieve the low-gluten flour, add it into the paste in
two portions, and blend and stir with a scraper
until no dry powder remains.

(5 Putthe paste into a pastry bag (the diameter of
the pastry tube is 2 cm).

(® Put baking paper in the enamel baking tray and
squeeze the pastry bag to make your desired shape.

@ Select Menu 7. The oven will automatically
preheat to 150 °C. After that, the buzzer will
sound “beep-beep-beep”. Place the cookies on
Shelf 2 of the oven.

Bake with upper and lower tubes at 150 °C for
about 25 minutes, take the cookies out, and let
them cool.

Pizza
Select . “8”

Upper and lower tubes: 200 °C  Time: 15 minutes

(1) Take out the frozen pizza from the freezer and
place it on the enamel baking tray.

(2 Select Menu 8. The oven will preheat to 200 °C
automatically.

(@ After preheating, the buzzer will sound “beep-
beep-beep”. At this time, put the enamel baking
tray on Shelf 2 of the oven.

(4 Bake it with upper and lower tubes at 200 °C for
about 15 minutes.
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Preset Menu

Ingredients
Pure milk 50 g
Whipping cream 100 g
Egg yolk 2
Granulated sugar 16 g
Condensed milk 10¢g
Egg tart shells 8 pcs

Ingredients (6" round mould)

Eggs 3 (approx. 150 g)
Low-gluten

flour Neg
Granulated 90 g
sugar

Butter g
Milk g
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Egg Tart
Select @l “9”

Upper and lower tubes: 220 °C Time: 15 minutes

() Put pure milk, whipping cream, condensed milk and granulated
sugar into a bowl that is resting on hot water (approx. 40 °C).
Stir ingredients until the granulated sugar melts.

(2 Take the bowl out, cool it down, add in the egg yolk and stir
until evenly mixed.

(@ Put the egg tart shells into the enamel baking tray, and then
pour the egg tart liquid into the tart shells to fill 70 % to 80 %
of their volume.

(@) Select Menu 9. The oven will automatically preheat to 220 °C.

(5) After preheating, the buzzer will sound “beep-beep-beep’.
At this time, put the enamel baking tray on Shelf 2 of the
oven, and bake it for about 15 minutes.

(® Take out the egg tarts from the oven and enjoy after cooling.

Sponge cake
Select . “10”

Upper and lower tubes: 180 °C Time: 25 minutes

(1) Put eggs and granulated sugar into a basin resting on hot
water (approx. 40 °C) in a boiler, use an eggbeater to whip
them first at high speed then at medium speed until the
egg liquid becomes light in color, has smaller bubbles, and
gains a thick and smooth texture. The egg batter will not drip
immediately when the eggbeater is lifted.

(2) Meltthe butter, add in milk, mix evenly and put them in a bow resting
on hot water in a boiler to prevent the butter from condensing again.

(@) Add the sieved flour to the bowl in two portions, then turn and stir evenly.

(4) Pour the mixture of milk and butter into the bowl, and
continue stirring as softly as you can to avoid generating
foam. When it is done, the paste will be glossy and smooth.

(B Pour the paste into the mould, shake the mould gently to
remove air from the paste.

® Select Menu 10. The oven will automatically preheat to 180 °C.
After preheating, the buzzer will sound “beep-beep-beep”. At this
time, put the mould on Shelf 3 of the oven, and bake it for about 25
minutes. Stab a toothpick into the middle. If it comes out without
batter on it, the baking is complete.

+ If the surface gets colored quickly, you can put a piece of
aluminum foil on the cake to avoid scorching.

+ Take out the cake and let it cool down before removing the mould.

+ You can lengthen or shorten the time according to your taste
and the mould you choose.

+ You can coat with the cream and decorate the cake with the fruits.

Ingredients (as thick as approx. 2 cm)

Frozen steak | 2 slices (approx. 500 g)

Note
To defrost other ingredients, set the defrosting
time accordingly.

Ingredients
Chicken 1 (1500 g)
Carrot 1 (approx. 350 g)
Potato 2 lager-sized (approx. 600 g)
Onion 1 (approx. 200 g)
Tomato 2 (approx. 100 g)
Lemon 1
Rosemary Appropriate quantity
Sage Appropriate quantity
Florence Fennel Appropriate quantity
Ginger slices Appropriate quantity
Garlic 6~10 cloves
Salt Appropriate quantity
Black pepper granules Appropriate quantity
Olive oil Appropriate quantity

Defrost
Select i “11”

Upper and lower tubes: 50 °C  Time: 60 minutes

(1) Put the frozen steaks on an enamel baking tray.
(2 Put the enamel baking tray on Shelf 2 of the oven,
and select Menu 11.
(@ Defrost the steaks with upper and lower tubes at
50 °C for about 60 minutes, then take them out.

Roasted whole chicken (deep baking ra
Select .

Upper and lower tubes: 200 °C
Time: 30 minutes for 1st roast (requires preheating)
40 minutes for 2nd roast (does not require preheating)

(1) Cut the head and feet of the chicken and discard
them, wash the chicken, and wipe it dry. Pat salt
and black pepper on the carcass surface and
inside its cavity.

(2 Stuffthe chicken cavity with rosemary, sage and
lemon, sew the cavity with a toothpick, then put
the prepared chicken aside.

(@ Prepare vegetables. Peel garlic and slice ginger. Peel
the potatoes and the carrots, wash them, and cut into
cubes with sides of about 2 cm. Cut onion into
2 cm pieces and tomatoes into 6 pieces of equal size.

@ Put2 layers of aluminum foil onto the deep baking
tray brush olive oil on the foil, scatter some rosemary
and sage, lay the prepared vegetables (potatoes,
carrots, tomatoes and garlic) around the deep baking
tray with ginger slices in the middle. Finally, put the
seasoned chicken on the ginger in the middle, and
sprinkle salt and black pepper all over.

(5) Preheat the oven with upper and lower tubes to
200 °C. When the temperature reaches, the buzzer
will sound “beep-beep-beep”. When you hear the
'beep’ sound, put the deep baking tray on Shelf 3
of the oven, roast for about 30 minutes, take it out,
stir the vegetables a little bit, put the deep baking
tray into the oven again, and roast with upper and
lower tubes at 200 °C for about 40 minutes.

Note

Be sure to use the oven gloves when handling

baking accessories.
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Key Points for Cooking Food

@ The standard time set in the menu may vary with the temperature, type, quantity (weight) and container
of the food for grilling. Please adjust it according to the actual grilling needs.

@ To prevent fire caused by the dipping greases, place the food on the enamel baking tray.
@ Do not open the oven door while the grilling is in progress. (Otherwise it may affect the baked food color.)

N
010111111 @ Shorten the set time after cooking for the second time.
heating * When heating is insufficient, adjust the time accordingly.
J
)
@ Cover the food with aluminum foil before grilling (to avoid a burnt at the surface
CITERUTEE  but the core is not ready)
and tall food * Keep the aluminium foil from the heating tube.
(The aluminium foil may melt and adhere to the heating tube surface, and cause a failure.) )

N

@ Cover the food with aluminum foil before
heating

e (to avoid grease and oil splatter)

G""mg meat * Since heated grease may splash,
and fish meat or fish should be wrapped with

aluminium foil before being placed

on the enamel baking tray for

heating.

Wrap them with
aluminium foil and
then pave them

Place meat and
fish on vegetables

Fermentation function (approx. 40 °C) Convection function

@ Select the . function on the oven, and put | During the baking process, press the . button to
the dough inside. give an even coloring on the surface of the food.

(2 The fermentation of dough depends on the
recipe, climate and dough texture. Adjust the
time for fermentation of the dough according
to actual conditions.

M @ It may not be convenient for you to place the enamel baking tray, cooking rack
and crumb tray on the bottom shelf due to the angle of the glass door, please
pay special attention when doing so.

@ Shelf 1 consists of two sections, front and back, with a space in-between. When
placing the enamel baking tray and cooking rack on Shelf 1, make sure that
they are firmly inserted in the back section to avoid tipping over.

®)
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Cleaning

@ Before cleaning, unplug and wait the oven to cool down
completely.

@ Do not use the propellant, paint thinner, grinding powder, steel
brush, or scouring pad. (It may cause surface scratches.)

@ After cleaning the oven, place the crumb tray properly.

@ Use a well-wrung soft cloth soaked with diluted kitchen deter-
gent to clean the oven surface.

@ Be careful to close the glass door. Do not use the oven if the

glass cracks or is damaged.

Enamel baking tray / Deep baking tray /

ELTE T T L Cooking rack / Turnspit / Crumb tray

Use a soft sponge soaked with diluted kitchen Use a well-wrung soft cloth soaked with diluted
detergent to clean them, and dry it well. kitchen detergent to clean the accessories.
* Do not wipe the heating tube.
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Troubleshooting

Before arranging for service,
check the following points

Quick troubleshooting
4 0\ 4 N\
@The plug is not inserted properly.
Bake failure } -> Insert'the power plug firmly into the outlet.
@A fault exists.
=» Contact our service department.
A J - J
( h (@The baking time is too long. )
=9 Turn off the oven, and clean up the food with odor.
@ The enamel baking tray/deep baking tray releases an odor
or there is some ingredient on the cooking rack.
Odor } =» Clean the enamel baking tray/deep baking tray and the
cooking rack.
@ Confirm if there are any drippings of grease or crumbs in
the crumb tray.
L ) =» Clean the crumb tray. )
4 0\ 4 N\
@In case of a short circuit or break of the temperature sen-
HO1 Display > sor on the upper tube in any mode, the oven will immedi-
H02 ately enter the abnormal mode.
=» Contact our service department.
A J J
4 0\ 4 N\
@In case of a short circuit or break of the temperature sen-
HO03 Display } sor on the lower tube in any mode, the oven will immedi-
HO4 ately enter the abnormal mode.
=) Contact our service department.
A J J
4 0\ 4 N\
@For the setting of fermentation, press the Start key, when
the inner temperature of the oven is over 40 °C, the oven
will immediately enter the cavity overheat protection mode.
U50 Display } =) Press the Cancel button to return to the Fermentation
mode.
=9 Open the glass door. When the cavity temperature is
L ) below 40 °C, return to the Fermentation Setting mode. )
EN28

Specifications

Power supply 220V ~ 50 Hz
Power Consumption 1800 W
Capacity 38L

Temperature setting of

Upper tube, lower tube or turnspit:

it ¢ 70~180°C (+20 °C from average temperature)
cavity center Upper and lower tubes: 70 ~ 230 °C
g Upper and lower tubes 1800 W
o
Automatic thermolator Temperature sensor Lj’j
2 Upper tube 900 W
8
B3
Timer 120 minutes/program control | Lower tube 900 W
Net weight (approx.) 11.9kg
Power cord length (approx.) 1.0m

External dimension

Length: 53.5 cm  Width: 42.0 cm  Height: 35.5 cm

Inner chamber

Length: 39.0 cm Width: 32.5 cm Height: 29.3 cm

Enamel baking tray
(internal dimension)

Length: 33.0 cm Width: 28.5 cm Height: 1.7 cm

Size (approx.)

Deep baking tray

(internal dimension)

Length: 33.5cm Width: 30.0 cm Height: 4.2 cm

@ After the power plug is inserted into the socket, the standby power is 0.5 W.
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