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MANUAL INSTRUCTION
MHCTPYKLUUA MO SKCMJTYATALUU

TOASTER OVEN/BROILER
NEYb-O0YXOBKA

MOAEJIb VT-1274
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IDENTIFICATION OF PARTS

1.Bake Rack

2.Bake Pan

3.Swing-down crumb tray
4.Function Control Knob
5.Power-0On Indicator light
6.Time Control Knob
7.Heating Element
8.Safety Glass Oven Door
9.0ven Door Handle

MEOJNEHHOE NPUFOTOBJIEHUE

Mpouecc MeasIEHHOro NPUroTOBNEHUS - 3TO CaMblii Ny4LIMiA CNOCO6 NPUFOTOBUTL OYEHb COYHYIO Y MPEBOCXOLHYIO

NULLY 13 KYCOYKOB Msica, HanpuMep, Xapkoe 13 OCTaTKOB U FPYAVIHKU. Bbl MOXeETe Takxke NpuUroToBnTb PeOPbILLKY,
TyweHble 651104a, Cynbl M MHOXECTBO APYrux 6504, 3To AOCTUraeTcs NPUroToBIEHNEM B TedeHue 6-10 YacoB npu

HanpskeHnn 220-240 BT. PykOBOACTBYTECH BDEMEHEM NPUrOTOBNIEHMS, YKa3aHHbIM B Balunx nobrmMbix peuenTtax.

yXoa U HACTKA

Bcerpa oTknioyanTe neyb OT CETEBOW PO3ETKM 1 JaBanTe e OCTbITb Nepes YNCTKON.

Bawa neyb NokpbiTa U3HYTPU CreumanbHblM MOKPbITUEM ANs BGblCTPol YicTku. Ecnn Bo3HukaeT Heoﬁxo,ummocrb,
NPOTPUTE CTEHKM NeYn MSArkon rybkon unm TkaHblo, CMOYEHHO B Motowem pacTteope. HE NCTMOJIb3YUTE NYBEKU C
METAJNTMHECKMMW BONNOKHAMU U ABPA3NBHBIE YACTALLUME CPEACTBA, TAK KAK 3TO MOXET MNOBPEOUTb
CMNELUMANBHOE BHYTPEHHEE MOKPBITUE MNEYN.

MpomoliTe 4ONONHUTENbHbIE MPUHAAJIEXHOCTW B MblSIbHOW BOAE UJIM C UCMOJIb30BaHWEM CPEACTBA AJ15 MbITbS MOCYAbI.
MpoTpute ABEpLY BAAXHOW MSATKOW rybkoi WUAM TKaHblO M BLITPUTE HACYXO C MOMOLLBIO 6yma3KHoro nonoTeHua.
MpoTupaiite HapyXHble MOBEPXHOCTN MEeYn C NOMOLLbIO BRaxHoW Markoi rydbku. HE MCMNOJIb3YUTE ABPA3VMBHBIE
YNCTALWME CPEAOCTBA, TAK KAK 3TO MOXET NOBPEAUTb HAPY>XHOE NOKPLITUE NEYUA.

TLWATE/IbHO NPOCYLUMTE BCE 3JIEMEHTbI KOHCTPYKLMW MEYWN NEPEA, NOACOEANHEHMEM EE K CETEBOW
PO3ETKE.

CMNEUUDPUKALNA
MuTtanne 230B~50Tw
MakcumanbHasi MOLLHOCTb 1200 BT

CPOK CJ1Y>KBbl POCTEPA HE MEHEE 5 JIET
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PYKOBOZACTBO MO BbINEYKE

Tun / Mopuwns Bec IMonoxeHne npoRyKTa B AyXoBKe Bpewms npuroroBneHns
Junyb (C KOCTbIO) byHT Ha npoTnBHe/Ha peweTke 20-25 MnH18-25 MuH
Kypbl (HOrm) byHT Ha npotnBHe/Ha peweTke 25-35 mnH30-40 MuH
loBsianHa (poctoud) GyHT Ha npotnBHe/Ha peweTke 30-50 MnH40-60 MyH
Pui6a (uenas) byHT Ha npotnBHe/Ha peweTke 13-20 MnH18-25 MuH
KapTtodenb byHT Ha npotnBHe/Ha peweTke 40-50 MUH45-55 MuH
NMPUIrOTOBJIEHUE TOCTOB

Mpu 3TOM pexrMe BEPXHME N HUXKHUE HarpeBaTesbHbIE 3N1EMEHThI paboTaloT HenpepbIBHO. TO obecneynBaeT
KOHAEHCaUMIO Barv Ha ABEPLE poCcTepa, KOraa TOCThl BNAXHbIE UK X1Ne6 CBEXMIA.

1. MonoxwuTe xned, NpefHas3Ha4YeHHbIN A8 TOCTOB NPSIMO HA PELLETYATYIO MOJIOYKY B pocTepe 6ivxe K ABepLe,
MOXHO FOTOBUTb CPa3y 10 YETLIPEX TOHKO HaPE3aHHbIX KYyCOYKOB xneba. MNpy NpuroToBneHNN BCETO NULLL OOHOTO UN
[BYX KYCOYKOB x1€6a, NMONMOXMWTE NX B LLEHTPE [YyXOBKM.

2. MoBepHUTE NepeksioyaTesb pexrmMa paboTbl MO YaCOBOW CTPesKe B NnonoxeHve "Toast”.

3. NMoeepHute nepeknoyarens "TOAST / TIME™ no 4acoBoW CTpeske B MONOXEHME XenaeMoro ugeTa Toctepa oT
"Light" no "Dark".

4. Korpa TocT 6yAeT rotos, NPO3BYYMT 3BOHOK Y POCTEP aBTOMATUYECKM BbIKJIIOUYUTCS.

PYKOBOACTBO NO NPUTOTOBJIEHUIO TOCTOB

MonoxeHne CreneHb uBeTa xneba Bpemsi npurotoBneHns
"Dark" 7 5 MUH
"Middle" 5 3-4 MyH
"Light" 3 2-3 MuH

XKAPKA

Mpu paHHOM pexume paboTbl, paboOTaET TONILKO BEPXHUI HArpeBaTEbHbIN 3IEMEHT.

1. Ans Xxapky BbIHbTE peLLeTYaTyto MoKy U3 AyXOBKW, MOCTaBbTE €€ CBEPXY HA MPOTUBEHb U NOSIOXUTE NPOAYKTbI
NPSIMO Ha peLueTKy.

2. MNocTaBbTe MoKy U NPOTUBEHb C NPOAYKTaMU Ha Hanpasnsiowme psaom C AHOM OyXOBKW, BbIPOBHSTE NPOTBEHb
Ha HanpaBSAOLLMX, 4TOObI OH Bbl1 YCTONYMB. MPOTMBEHb COBEPET KanatoLMe X1p 1 Bary, BblAENSOWMECs Npu
xapke. Hukorga He nokpblBanTe peLleTky antioMmnH1eBor GOobroi, Tak Kak 3To NPenaTCTBYET CTEKAHWIO Xupa 1 Bnaru
B NPOTVBEHb.

3. 3akpoinTe aBepLy AyXOBKU.

4. MNoBepHWTE NepeksoyaTenb pexrmMa padoTbl N0 YaCOBOW CTPENKe B nosioxeHue "Broil”.

5. NMoeepHute nepekntoyarens "TOAST / TIME™ no 4acoBoW CTPenke 1 yCTaHOBUTE XeflaemMoe Bpems.

6. MNpw xapke NPOAYKTOB, KOTOPbIE HEOOXOAMMO rOTOBUTL C 06EVX CTOPOH, ClieAyeT NOCTaBUTb NepeksiioYaTenb
"TOAST / TIME" Ha BpeMs Heob6xoaMmMoe AN noaxapuBaHus OQHOM CTOPOHBI, KOraa npo3By4YmT 3BOHOK, AyXOBKa
aBToOMaTmyeckn oTkmounTcs. OTKpoirTe ABepLy AyXOBKW. [10Nb3ysACh 3aWUTHBIMW, TEPMON3OIMPYIOLLMN
pyKaBuLaMM1, OCTOPOXHO BbIABMHBTE PELLETKY C MPOTUBHEM NPUMEPHO HANoNOBUHY 13 OyXOBKW. [lepeBepHuTe
NPOAYKT, 3aBUHbTE PELLETKY U MPOTUBEHb B IYXOBKY 1 3aKPOWTE ABEPLY AyXOBKM. YCTaHOBUTE NepekoyaTenb
"TOAST / TIME" Ha Heo6Xx0aMMOe BpeMS.

7. Korpa Bpems ncteyeT, NPo3BY4MT 3BOHOK 1 IyXOBKA aBTOMATUYECKM BbIK/IIOYNTCS.

8. YT06bI OCTAHOBUTL PABOTY AyXOBKU B NI0O0E BPEMSI, OTKPOWTE ABEPLYY AYXOBKW. HarpesaTenbHble 91EMEHTbI
OTKJIIOYATCS MPU OTKPLITMM ABEpLbI; nepeknodatens "TOAST / TIME" 6ynet npogomkaTb pabotate. Ecnv Bel xoTuTte
npepsatb paboTy, noBepHuUTe nepeknoyatens "TOAST / TIME" B nonoxeHwne "0".

9. NosepHuTte nepekoyarens "TOAST / TIME™ B nonoxeHne "0" n oTkIIo4MTE POCTEP OT CETU.
NPEAOCTEPEXEHUE: HE ocTaBnsiiTe oyxoBky 6€3 MpUcMOoTpa BO BPEMSI XXapKu UM MPUFOTOBIIEHNS PYMSIHOM
KOPOUKM.

PYKOBOACTBO NO XXAPKE

Tun / Mopuwns Bec IMonoxeHne npoRyKTa B AyXoBKe Bpewms npuroroBneHns
Junyb (C KOCTbIO) byHT Ha npoTtnBHe/Ha pelweTke 23-27 MnH/21-27 MuH
Kypbl (Horm) byHT Ha npoTtnBHe/Ha pelweTke 28-38 MnH/35-45 MuH
loBsianHa (poctoud) GyHT Ha npoTnBHe/Ha pelweTke 35-55 MnH/45-65 MuH
Pui6a (uenas) byHT Ha npoTnBHe/Ha peweTke 16-23 MnH/21-28 MyH

KapTtodenb byHT Ha npoTtnBHe/Ha peweTke 45-55 MuH/50-60 MyH
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IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed, including the following:
1. Read all instructions.

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

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

4. To protect against electric shock, do not immerse cord, plug, or any parts of the oven in water or other liquids
5. Do not let cord hang over edge of table or counter, or touch hot surfaces.

6. Do not operate appliance with damaged cord or plug or after the appliance malfunctions, or has been dam-
aged in any manner. Return appliance to the nearest Authorized Service Centre for examination, repair, or
adjustment.

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

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

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

10 Unplug from outlet when not in use and before cleaning. Allow cooling before putting on or taking off pads,
and before cleaning.

11. To disconnect, turn the control to "0", then remove the plug. Always hold the plug, but never pull the cord.
12. Extreme caution must be used when moving an appliance containing hot oil or other hot liquids

13. Do not cover CRUMB TRAY or any part of the oven with metal foil. This may cause overheating of the oven.
14 Use extreme caution when removing tray or disposing of hot grease or other hot liquids.

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

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

17. A fire may occur if the oven is covered or touching flammable material, including curtains, draperies, walls
and the like, when in operation. Do not store any item on the oven during operation.

18. Extreme caution should be exercised when using containers constructed of anything other than metal or
glass.

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

20.Do not store any materials, other than manufacturer's recommended accessories, in this oven when not in
use.

21. This appliance is off when the TIME controls are in the OFF position

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

23. This appliance has a tempered, safety glass door. The glass is stronger than ordinary glass and more resist-
ant to breakage. Tempered glass can break, but the pieces will not have sharp edges. Avoid scratching door sur-
face or nicking edges.

24. Do not use outdoors.

25. Do not use appliance for other than intended use.

26. This appliance is for HOUSEHOLD USE ONLY.

27. The temperature of accessible surface may be high when the appliance is operating.

28. If the supply cord is damaged, it must be replaced by the manufacturer or its service agent or a similarly qual-
ified person in order to avoid a hazard.

SAVE THESE INSTRUCTIONS

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 electrical 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 counter top or table-
top where they can be pulled on by children or tripped over accidentally.

ELECTRIC POWER
If the electrical circuit is overloaded with other appliances, your appliance may not operate properly. It should be
operated on a separate electrical circuit from other appliances.

o
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PLASTICIZER WARNING

CAUTION: To prevent Plasticizers from migrating from the finish of the counter top or table top or other furniture,
place NON-PLASTIC coasters or place mats between the appliance and the finish of the counter top or tabletop.
Failure to do so may cause the finish to darken, permanent blemishes may occur or stains can appear.

GETTING TO KNOW YOUR TOASTER OVEN/BROILER (Continued)

CONTROL PANEL

Please familiarize yourself with the toaster Oven Control Knob Panel, Oven Functions and accessories prior to
the first use:

FUNCTION CONTROL KNOB:

Choose the desired or recommended FUNCTION from Pause, Slow Cook,
Broil, Bake, Toast.

oy O e TOAST/TIME CONTROL KNOB:

cooK To activate the Timer, turn the knob to the right (clockwise). When the timer is
used for toasting, please choose Light, Middle and Dark position according to
your require colour of the bread.

Attention: When Toasting bread, Set the Toast/ Time Control Knob at dial
number 5 or below. When the timer is used for broiling, or baking, please
choose the exact time according to the graduation.

When the time has elapsed or the knob is manually turned to the "0" Position,
a bell will sound and the Oven will automatically shut off.

FUNCTION
INDICATOR

POWER-ON INDICATOR LIGHT: llluminates when the oven is on.

BAKE RACK: Used for toasting, broiling, baking, heating. When Baking food,
use lowest rack position and place.

BAKE PAN: on top of Bake Rack. Bake Pan is also can be used on the bottom
of the Bake Rack due to its curve design.

SWING-DOWN CRUMB TRAY: Pull down for cleaning. When the oven is
being used, Please make sure that the button of the crumb tray is clocked
well.

BAKE PAN: Used in different combinations with the wire rack for broiling,
backing, and heating.

BEFORE USING FOR THE FIRST TIME

1. Read all instructions in this manual carefully. The informal on included in this book will help you to use your
Toaster Oven/ Broil to its fullest.

2. Place your Oven on a level surface such as a counter top or tabletop. Be sure the sides, back, and top of the
Oven are at least four inches (ten cent meters) away from any walls, cabinets, or objects on the counter or table.
3. Remove all stickers from the Oven except the rating label located on the back.

4. Remove Bake Rack, Bake pan, and Swing-down Crumb Tray and wash in hot and sudsy water. Do not put the
Bake pan in the dishwasher, or it will darken the pan. Dry thoroughly before placing in the Oven.

5. When you are ready to use the Oven, place the cord into a 230V AC outlet.

6. To avoid scratching, marring, or discoloration, do not store anything on top of the Oven during operation.

7. The Operation of heating element is interrupted when the door is opened. To continue operating, dose the
door.

OPERATING INSTRUCTIONS
CAUTION: Appliance surfaces are hot during and after use.

BAKING, HEATING & DEFROSTING
Both the top and bottom elements will cycle on and off during this Oven function to maintain the desired Oven
temperature.

MAHEJ1b YNPABJIEHUA
Moxanyincra, 03HaKOMbTECH C MAHEsbIO YPaBIEHUst POCTEPOM, PEXVMaMKU
paboTbl pocTepa 1 BCMOMOraTesibHbIMY NPUCMNOCOBNEHNAMM, NEPEL, TEM KaK

Ha4aTb NOJIb30BATbCA:
BROIL  BAKE
sLow

cooK NEPEKJIIOYATEJIb PEXXUMA PABOTbI:

BribepuTe xenaemblit v pekoMeHayeMblin pexvm paboTel cpeam "Pause”
(Maysa), "Slow Cook" (MeaneHHoe npuroTtosnenue), "Broil” (Xapka), "Bake”
(Bbineyka), "Toast" (TocT).

MEPEKJIKOYATEJIb "TOAST / TIME" (TOCT / BPEMS4):

FUNCTION Jlns BkNoYeHWs TaiMepa, MOBEPHUTE PyyKy HanpaBo (No YacoBow cTpenke). Mpu
INDICATOR 1CMoNb30BaHUN TaliMepa 415 NPUroTOBNIEHMSI TOCTOB, NoXanyicTa, Bblbepute
nonoxeHwue "Light" (Csetnbiii), "Middle” (CpenHuii) n "Dark™ (TemHbIn) B
3aBUCMMOCTM OT LiBETa KOPOUKM xsieba, KoTopbli Bam Heobxoamm.

BHumaHue: Mpy npurotoBneHUn TOCTOB, YCTaHABANBANTE NepeksoyaTenb
"TOAST / TIME" B anana3soHe oT 5 n Huxe. [pu ncnonb3oBaHuu Tanmepa ans
XapKu UK BbINEYKM, NOXanyncTa, BbidnpanTe TOYHOE BPEMS COMTACHO
rpagyvposke. o ncteyeHn BpeMeHn Unm nocTaBke perynstopa BPy4Hyto B
nonoxeHue "0", NPO3BY4YMUT 3BOHOK U POCTEP aBTOMATUHECKN BbIKJTIOYNTCS.

CBETOBOMW UHAUKATOP BKJTIOYEHUSI: 3aropaeTcs, Koraa pocTep BKIIOHEH.

PELUETHATASA NOJIKA AJ191 BbINEYKWU: ncnonbdyetcs ons npurotToBneHms
TOCTOB, XapKw, BbiNe4kn, pa3orpeBaHuns. [ns npuroToBAEHUS BbINEYKN
MCNONb3YNATE CaMyto HVXHIOKO MOJIKY.

NMPOTUBEHDb AJ19 BbINEYKW: HaxoaonTcs Ha BEpPXHEN NoKe AyXOBKM.
MpPOTUBEHb MOXET TaKXe MCMOJIb30BATLCH HA CAMOM HU3Y AyXOBKM, Gnarogapsi
CBOWIM KOHCTPYKTUBHBLIM OCOOEHHOCTSIM.

BbIABWXXHOM NOAA0H ANS KPOLUEK: npeaHasHadeH ans o4ncTku. Mpu BKAIOYEHU pocTepa, NoxanyiicTa,
YAOCTOBEPbLTECH, YTO 3aLlenka NoaaoHa XOPOoLLO 3akpbiTa.

NMPOTUBEHDb AJ19 BbINEYKMW: ncnonb3yeTcs B pa3nnyHbIX COHETAHUSX C PELLETHATON NONKOW AN XapKK, BbINEYKN
1 pa3orpeBaHus.

WUHCTPYKLUMUSA NO 3KCNJTYATALUN
NPEAOCTEPEXEHMUE: Bo Bpemsi paboThl 1 NOCIIE MCMOIb30BaHMS MOBEPXHOCTM Nprubopa MOryT ObITb O4YEHb
ropsMMu.

BbIMNMEYKA, PASOrPEBAHUE U PASMOPAXXUBAHUE
O6a HarpeBaTesibHbIX 3N1EMEHTA, BEPXHUIA Y HUXKHUIA, NEPUOLMYECKM BKIIIOHAIOTCS 1 BbIKJTIOHAIOTCS BO BpeMs paboThbl
pocTepa, Ans NoanepXaHus XenaemMoin TeMnepaTypsl B LyXOBKe

1. OTKpoOWTE ABEPKY AYXOBKM U MOMECTUTE NPOAYKTbI HA MPOTUBEHb MW HA PELLETHATYIO MOJKY A5 BbINEYKN.

2. 3akpowiTe aBepLy AyXOBKW.

3. MNoBepHWTE NepekoyaTenb pexrMa padoTbl MO YaCOBOWM CTPENKE B MOJIOKEHNE XENAaeMoro pexvmMa. Beinekarite B
COOTBETCTBUM C PELLENTOM UM MHCTPYKLUMEN NO NPUrOTOBNIEHNIO. PagaMmopaxunsaHme B AyXOBKe.

4. MpepBapuTenbHO pasorperite TOCTEP B TeHEHNE 5 MUHYT OJ19 BbINEYKM 1 HarpesariTe, yCTaHOBUB NepekoyaTenb
"TOAST / TIME" B nonoxenwue "Dark". Yepe3 5 MUHYT NpO3BYy4UT 3BOHOK 1 POCTEP aBTOMATUYECKM BbIKNOYNTCS. Ans
pasMopaxvBaHus NpeaBapuTeNbHbIi pa3orpes He TpebyeTcs. Mpu pa3amopaxrBaHum, yoeanuTech, 4TO BCS BymaxHas
1 nnactmaccoBasi 06epTka NuLLEBbIX MPOAYKTOB yaaneHa.

5. MomecTuTe NPOAYKTbI B LEHTP PELLUETHATON MNOSKW, 3aKPOWTE ABEPLY AYXOBKMU.

6. YctanoBuTe nepeknioyarens "TOAST / TIME" no 4acoBOW CTpesike Ha XenaemMoe BpeMms.

Mo ncteveHnn BpemeHn Npo3ByHUT 3BOHOK 1 POCTEP aBTOMATMYECKM BbIKIIIOYNTCS.

7. Mpwu BbINEYKe NPOAYKTbI MOXHO NMOIOXMWTb HA MOJIKY A5 BbINEYKW, a MPOTUBEHb MOXHO MOCTaBUTb MOA, MOJKY,
4106l COOPATL PACTOMAEHHbIV XMP UM MAco. [PoayKTel OOHOBPEMEHHO TEPSIIOT MACIIO 1 BAAry 1 CTaHOBATCS
noaXapeHHbIMU 1 XpycTawmmmn. C Apyron CTOPOHbI, MPOAYKTbI MOXHO MOMECTUTbL B MPOTUBHE CBEPXY Ha peLueTyaTyto
MoJsiky, NSt TOro, 4TO6bI NULLLA cCoXpaHuia 6onbLue Braru.

o
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YKA3AHUA NO TEXHUKE BESONACHOCTHU

Mpu Nonb30BaHUM SNEKTPUHECKMMIY NPMBOPaMn HE0H6X0ANMO CcobIoAaTb CNEAYIOLLNE OCHOBHbIE MEpPDI
NPeaoCTOPOXHOCTH:

1. MpoyTnTe BCE PyKOBOACTBA U MHCTPYKLMK.

2. He npukacaiitecb K ropsinm noBePXHOCTSAM. [Monb3yiTech cneumanbHbIMU PYKOSATKAMU.

3. Oco60 nprcTanbHOe BHUMaHWNE AOMKHO YAENSTHCS, KOraa yCTPOMCTBO 3KCMIyaTupyeTcs AeTbMr 160 B6IM3M
nerten.

4. ina npenynpexaeHns yaoapa 3nekTpuyeckMM TOKOM, He A0MyCcKanTe nonagaHus LWHypa nuTaHns, WTencenbHon
BWJIKM UM NOBOM0 3N1EMEHTA KOHCTPYKLIMK B BOAY WK NIOOYIO0 APYIYO XUAKOCTb.

5. He pnonyckaiiTe CONPUKOCHOBEHUS LUHYPA MUTaHNS C OCTPLIMUW YIIaMU UK FrPaHsiMn Mebenu, a Takxke
MCTOYHUKAMW CUJTHOMO TEMJI0BOrO U3NYy4eHMs.

6. He pnonyckaiite akcnnyataumio npubopa ¢ NoBpeXAeHHbIM CETEBLIM LLUHYPOM WIIN LUTENCENbHOW BUKON. Ecnn B
paboTe pocTepa HabnojaTcs Henonaakn, 06paTMTeECh B aBTOPM30BAHHBIV CEPBUCHbIN LIEHTP 47151 MPOBEAEHUS
[NarHOCTUKU, NPOMUNAKTUKN AN PEMOHTA.

7. icnonb30BaHne AONOIHUTENbHBIX MPUHAANEXHOCTEN, HE PEKOMEHA0BAHHbIX MPON3BOAUTENIEM, MOXET NPUBECTUN K
HECYaCTHOMY Ciy4alo.

8. He nomeLuaiiTe yCTpONCTBO Ha ra3oBble NN 3IEKTPUYECKNE NAUTbI Y BOAM3M HUX, B HAFPETYIO AYXOBKY UNn
MWKPOBOJTHOBY!IO MeYb.

9. ina cBo60AHOM UMPKYNALMM BO34yXa NPU NoNb30BaHMM NeYblo, OCTaBNANTE, N0 MEHbLLER Mepe, YeTbipe atonima
(10 cm) cBOBOAHOIO NPOCTPAHCTBA C KaXA0l CTOPOHbI.

10. OTkIO4aNTe YCTPOMNCTBO OT CETEBOW PO3ETKU, KOrAa Neyb HE NCMOJb3YeTCa KN nepen, YuCTkon. JoxanTtechb
MOJSIHOrO OCTbIBAHWS Nepen, CMEHOW 31EMEHTOB U YACTKOW.

11. ns oTKNOYEHUs OT CETEBOW PO3ETKM, YCTAaHOBUTE NepekstoyaTens B nonoxeHune "BblKJ1." (OFF), 3atem BbiHbTE
LTencenbHyto BUIIKY. O653aTenbHO AEPXUTECH 3a BUJIKY, HE TAHUTE 32 CETEBOM LLHYP.

12. Oco60 npucTanbHOE BHUMaHWE LOJIXKHO YAENATLCS NPU NEPEMELLLEHNM YCTPONCTBA, KOrAa BHYTPU HEFO
HaxOAMTCA ropsiyee Macno Unn Apyrne ropsiyme XXnoKocTu.

13. He 3akpbiBaiTe NOAAOH AJiS KPOLLEK v oGO0 APYroin 3NeMEHT KOHCTPYKLMM NeYn MeTaniniyecko donbrom.
OTO MOXET BbI3BaTb NEPErPEB Neyu.

14. BynbTe NpefenbHO akkypaTHb MPY paboTe C ropsuMMN NPUHAANEXHOCTIAMU U XUOKOCTAMM.

15. He ncnonb3yiTe Ans YMCTKM Neyumn rybku ¢ MeTaaimyecknmm BONIOKHaMU. 3TO MOXET NOBPEANTbL HAarpeBaTesibHble
3NEeMeHTbl 1 CO34aeT ONACHOCTb NMOPAXEHUS 3NEKTPUHECKUM TOKOM.

16. He knaguTe CNMLKOM KpYyMnHble NPOAYKThI UM METaNINYECKYI0 NOCyay B Neyb, MOCKOMbKY 3TO CO34aeT ONacHOCTb
BO3ropaHns Uian NOPaxeHns 31eKTPUHECKUM TOKOM.

17. Ecnv neyb BO BpeMsi paboThbl HAKPbITA UM MPUKACcaeTCs K JIErKOBOCMIAMEHSIIOLLMMCS NpeAMeTaM, BKIloYas
3aHaBeCckW, MOKPbIBana, CTeHbI 1 T.M., BO3HMKAET ONAaCHOCTb noxapa. He knagute NnpeaMeThbl Ha Neyb BO BPEMS
paboThbI.

18. ByabTe 0CO60 BHMMATENbHBI MPY UCMOJIb30BaHWUN EMKOCTEN, M3rOTOBNEHHBIX HE U3 METana Ui cTekna.

19. He cTaBbTe B NeYb KAPTOHHBIE, MIACTUKOBbIE, BYMaXHbIE EMKOCTU UV NPEAMETbI U3 NMOXOXMUX MaTepPUanos.

20. He xpaHunTe BHYTPY NeYn NpeaMeThl, 3a UCKIIOYEHNEM NPUHALJIEXHOCTEN, PEKOMEHAOBAHHBLIX MPON3BOAUTENEM,
KOrga neyvb He NCMosb3yeTCs.

21. MNeyb BbIKNIIOYEHA, €CNIN PErYNATOPbLI HAX0AATCS B nonoxeHun "BbIKJ1." (OFF).

22. HapeBariTe TENNO3aWUTHBIE KYJIMHAPHbLIE PYKaBULbI, KOrAa CTaBUTE N AOCTAETE NPEeAMEThI U3 ropsiven neyun.

23. JaHHasa neyb OCHalleHa ABepLei N3 3akaneHHoro 6e3onacHoro crekna. ATo CTeks1o NpoyHee 06bIYHOro 1 6onee
YCTOMYMBO K pa3brBaHuio. 3akaneHHOe CTEKIO MOXET Pa3buTbCsi, HO ero 0CKOJkM He ByayT ocTpbiMu. MocTapanTech
He LapanaTtb NOBEPXHOCTb ABEPLbl 1 Kpas neun. Ecnun Ha aBepLe eCcTb LapanuHbl UAn BMSATUHBI, CBSXKMTECH C HaLLEN
Cnyx60i1 paboTbl C NOTPeOUTENSIMM [0 HAYana SKChayaTaumm neyun.

24. He ncnonb3yiTe BHE MOMELLEHUN.

25. He ncnonb3yite neyvb He N0 Ha3HAYEHMIO.

26. JaHHas neyb npepgHasHadeHa TOJIbKO ANA AOMALLHEIO NCMNOJIb3OBAHUA.

COXPAHUTE 3TO PYKOBOACTBO

B uensix 6e30MacHOCTM aHHOE YCTPOMCTBO OCHALLEHO OTHOCUTENIbHO KOPOTKMM LUHYPOM NuTaHus. JonyckaeTcs
MCNoJb30BaTh YAJMHUTESb, MPU YCIOBUN COBMIOAEHNS CleayoLLmMX TPeboBaHNA:

1. SnekTpuyeckme xapakTepPUCTUKN YAJIVHUTENS OOMKHbI ObIThb, MO MEHbLLEN Mepe, He XyXe XapakTepucTuk npnuoopa.
2. Heo6x0AMMO pacnonoXuTb YAJIMHUTENb CO LUHYPOM MUTaHWs TaknM 06pa3oM, 4TOObl OH HE MeLlasi CBOOOLHOMY
npoxoay.

1. Open the Oven Door and put some food on the Bake pan or the Bake Rack.

2. Close the Oven Door.

3. Turn the Function Control Knob clockwise to the desired Function. Bake according to package or recipe
instructions. Defrost at Bake.

4. Preheat the Oven for 5 minutes for baking and heating by turning the Toast/Time Control Knob clock wise to
the DARK setting. After 5 minutes the bell will sound and the Oven will automatically shut off. It is not necessary
to preheat the Oven for defrosting. When defrosting, be sure that all paper and plastic wrap is removed from
food.

5. Place the food in the centre of the wire Rack, Close Oven Door.

6. Turn the Toast/Time Control knob clockwise to the desired time. When the time has elapsed, the bell will ring
and the Oven will automatically shut off.

7. When baking, the food can be put on the Bake Rack, and the Bake pan can be put under the Bake Rack to
collect the grease or oil At that time, food will reduce the oil and moisture, and become crisper. On the other
hand, the food can be put on the Bake pan on the top of the Bake Rack in the result that food will become more
moisture.

BAKING GUIDE

Type/ Cut Weight Food Position Bake Time
Lion (with bone) 11b On the Bake Pan 20-25 min
On the Bake Rack 18-25 min
Chicken (leg) 11b On the Bake Pan 25-35 min
On the Bake Rack 30-40 min
Beef (Top Round Roast) 11b On the Bake Pan 30-50 min
On the Bake Rack 40-60 min
Fish (whole) 11b On the Bake Pan 13-20 min
On the Bake Rack 18-25 min
Potato 11b On the Bake Pan 40-50 min
On the Bake Rack 45-55 min
TOASTING

Both the top and bottom elements will heat continuously when this function is used. It is normal for condensa-
tion to form on the Oven Door when toasting moist or fresh breads.

1. Put the bread to be toasted directly on the Wire Rack in the Oven Close the Oven Door, Toast up to four slices
of bread. When toasting only one or two slices of bread, centre the bread in the Oven

2. Turn the Function Control Knob clockwise to the TOAST setting.

3. Turn the Toast/Time Control Knob clockwise to the desired toast colour from LIGHT to DARK

4. The bell will ring and the Oven will automatically shut off when the toast is done.

TOASTER GUIDE
BREAD (2 SLICES)

Position Bread Colour grade Toast Time
DARK 7 Grade 5 min

MIDDLE 5 Grade 3 min~4 min
Light 3 Grade 2 min~3 min

BROILING

Only the top Heating Element will heat when this Oven function is used.

1. For broiling, remove the Bake Rack from the Oven and place on top of the Bake Pan Place food directly onto
the Bake Rack.

2. Place the Bake Rack and the Bake Pan with food onto the rails near the bottom of the Oven, Centre the Bake
pan on these Rails so it is in a stable position.

The Bake pan will catch any juices that drip during boiling. Never cover the Bake Rack with aluminum foil as this
prevents juices and fat from dripping into the Bake Pan.

3. Close the Oven Door.

4. Turn the Function Control Knob clockwise to BROIL.

o
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5. Turn the Toast/Time Control Knob clockwise to the desired time. CXEMA POCTEPA
6. When broiling food that needs to be cooked on both sides, est. When the bell rings, the Oven will automati-
cally shut off. The Toast/Time Control Knob for the time necessary for one side. Open the Oven Door.

Using protective, insulated oven mitts, carefully pull the Bake Rack and Bake Pan about halfway out of the Oven.
Turn the food, slide the Bake Rack and Bake pan into the Oven and close the Oven Door. Turn the Toast/Time
Control Knob to the desired time.

7. When the time elapses, the bell will ring and the Oven will automatically shut off.

8. To Stop operating any time, open the oven door. The heating elements will turn off when the door is opened;
the Toast/ Time Control will continue to operate. If you want to discontinue operating, turn the Toast/ Time
Control knob to "0" position.

9.Turn the Toast/Time Control Knob to "0" and unplug the unit.

CAUTION: DO NOT leave the Oven unattended during broiling or top browning.

BROILING GUIDE

Type/ Cut Weight Food Position Broil Time
Lion (with bone) 1lb On the Bake Pan 23-27 min
On the Bake Rack  21-27 min
Chicken (leg) 1lb On the Bake Pan 28-38 min
On the Bake Rack  35-45 min
Beef (Top Round Roast) 1lb On the Bake Pan 35-55 min
On the Bake Rack  45-65 min
Fish (whole) 1lb On the Bake Pan 16-23 min
On the Bake Rack  21-28 min
Potato 11b On the Bake Pan 45-55 min

On the Bake Rack  50-60 min
SLOW COOKING
The slow-cooking process is an excellent way to attain very juicy and tender meals from cuts of meat such as
rump roasts and briskets You can also cook spare ribs, stews, soups, and a large variety of other foods This is
done by cooking 6-10 hours at 220-240.Use cooking times given in your favorite recipe.

USER MAINTENANCE INSTRUCTIONS

CARE AND CLEANING

1. Make sure the Time Control Knob is in the OFF position and unplug before cleaning,

2. Allow Oven and accessories to cool completely before cleaning.

3. Clean the outside of the Oven with a damp cloth and dry thoroughly. Anon-abrasive liquid cleaner may cause
for stubborn stains. Rinse and dry thoroughly. Do not use metal scouring pads or abrasive cleaners that will
scratch the surface.

4. Clean the glass Oven Door with a cloth or sponge dampened with warm, sudsy water. Dry thoroughly,

5. Wash Wire Rack and Baking/Drip Pan in hot, sudsy water. Rinse and dry thoroughly,

6. If crumbs and spills have accumulated on the Crumb Tray, slide it out of the Oven and wipe with a damp cloth.

Dry thoroughly.
7. DO NOT use abrasive cleaners or metal scouring pads to clean Rack, Bake Pan, or Crumb Tray. For stubborn 1. PeweTtyaras noska asnsi Bbine4ku
stains, clean with a nylon or polyester mesh pad and a mild. 2. lMpoTuBeHb Ans Bbine4ykun

3. BbiaBMXHOV NOAA[O0H ANS1 KPOLUEK

4. Mepekno4arens pexuma paboTsi

5. CBeToBOI MHANKATOP BKJIIOYEHUS

6. lMepeknoyarenb ycTaHOBKN BPEMEHN
7. HarpeBaTtenbHblii 3/1eMEHT

8. BacnoHka 3 HebblOLErocs cTekna
9. Pykositka ABepKku AyXOBKN

SPECIFICATION
Power requirement 230V ~ 50 Hz
Max. power 1200 W

SERVICE LIFE OF THE TOASTER OVEN/BROILER NOT LESS THAN 5 YEARS



