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Panasonic

Operating Instructions
Electric Oven (Household Use)

Model No. NB=-H3200
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Thank you for purchasing this Panasonic product.

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

e This product is designed for household use only.

o Please read the “Safety Precautions” (P.2-5) carefully of this Manual before use.

o Please keep the Warranty Card and this Operating Instructions for future use.

| Warranty Card attached. |

Manufacturer: Panasonic Manufacturing (Xiamen) Co.,Ltd.
No.17, Chuang Xin Road, Xiamen Torch Hi-Tech Industrial Development Zone, Xiamen
Made in China

Panasonic Manufacturing (Xiamen) Co., Ltd.

Website: http://panasonic.cn/

© Panasonic Manufacturing (Xiamen) Co., Ltd. 2015

Printed in China
Date of issue: January 2015
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Safety Precautions

In order to prevent accidents or injuries to the user, other people, and damage to property, please
follow the instructions below.

H The following charts indicate the degree of damage caused by ignoring instructions or wrong operation.

Indicates serious
injury or death.

/\ WARNIN

/\ CAUTION

Indicates risk of
injury or property
damage.

In order to avoid
fire, burns and
electric shocks...

"

Please obey the following instructions to
avoid any fire

~

e Dot not place oil in the
enamel baking tray for
heating.

e Do not use this appliance at
a place near any combustible
materials, in addition to be
used under the curtains.

W The symbols are explained and classified as follows.

® This symbol indicates prohibition.

This symbol indicates requirement that
must be followed.

/\ WARNING

s

\
Please obey the following instructions to
avoid any accident

o Please keep it away from children.
(Otherwise it may cause burns, electric shock

or injury)
C.m
* —
_ 0
o)
® Do not immerse the main unit in water or

splash it with water.

(Otherwise it may cause short circuit, electric
shock or fire)

® Do not disassemble, repair or modify this
appliance by yourself.
(Otherwise it may cause fire or injuries.)
= Please consult the distributor or service
center on repairs.

*

- R

© Do not operate the appliance at will.

Safety Precautions
/\ CAUTION

Please make sure to
follow these instructions.

Do not use the appliance in the following places.

© On uneven surfaces, or on objects such as carpets and tablecloths that are non-resistant to heat.

(It may cause fire.)

® Places that may come into contact with water or are near a heat source.

(It may cause an electric shock or leakage.)
® Places near walls or furniture.
(It may cause discoloration or deformation.)

» Do not use the appliance in a kitchen cabinet or a confined space.

Ve

/N CAUTION

~N

M Keep a certain distance between the oven and
walls or kitchen cabinet. The lampblack discharged
during baking may contaminate furniture or even
lead to fire due to overheating.

Above 10 cm

ﬁl’o keep a safe distance and prevent h
the oven from coming into contact with
objects such as a wall, a safe barrier
component is designed on the back of

Above 20 cm

Be sure to clean the inside after use.
(Otherwise it may cause smoke or fire)

Properly use the power plug

o Please hold the plug to remove it. Do not
pull the power cord to remove the plug.

Otherwise it may cause electric shock,
short circuit or fire.

o Please remove the power plug from the
socket when the appliance is not in use.

degradation, which may lead to electric

Otherwise it may cause insulation
shock, leakage, or fire.

Precautions

e When the electric oven is on, the outer surface and glass door are very hot.

responsible for their safety.

not play with the appliance.

(4 o 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

o Children should be supervised to ensure that they do

\_ (Otherwise it may cause burns, electric shock or injury) )

~

e

in order to avoid a hazard.

the power cord with wet hands.

power cord around the table edge.

plug in the same socket.

k containing a fuse or circuit breaker.

( Properly use the power plug and the power cord A

® Do not damage the power cord and the power plug.
© Do not use when the power cord is damaged and the socket is loosened.
= If the power cord or plug is damaged, it must be replaced by
the manufacturer, its service agent or similarly qualified person 4

© The appliance must be grounded properly. Do not plug or unplug

o Do not damage, excessively bend, stretch or twist the power cord;
do not place any heavy object on the power cord or clamp it.

© Do not immerse the power cord or plug into water. Keep the power
cord away from the surface of the heated object. Do not wind the

» Do not connect this appliance to an external timer or remote control device.
o Insert the plug into a socket equipped with a correct grounding device.
o Please clean away dirt on the power plug regularly.

0 (Poor insulations will take place due to dirt or moisture.)
o Insert the plug in an individual socket. Do not insert more than one \_

o Please use a 220 V and 50 Hz AC power supply above 13 A

damaged.
\_ g

~
Regularly check the power cord.
© Regularly check the power cord for damage. Do

not use this appliance when the power cord is

J

/\\ WARNING

)

operation.

directly discarded.

Before use, remove all packaging materials.
M If the packaging materials are not removed,
accidents such as fire or burns may occur during

Do not put the plastic bag for packaging
at a place accessible by children. It can be

B An individual could be suffocated if he/she put the
plastic bag on his/her head.

J

o The appliance is not intended to be operated by means of an

) external timer or a separate remote control system.

Emergency Management

/\ WARNING

B When an abnormal incident (e.g. smell of scorching) takes place, stop using the appliance immediately and pull the plug out
from the electrical outlet. Continuous use may lead to fire or electric shock due to heating.
B When an abnormal incident takes place, contact Panasonic Customer Service Center immediately. Do not repair the appliance
by yourself. Improper repair may lead to fire or electric shock.
M If the power cord is damaged, contact Panasonic Customer Service Center nearby immediately, and ask a professional to replace it.

—3—

/\ CAUTION

AN\

This symbol indicates high temperature of accessible surfaces of
the appliance. Be careful when touching it.

Note to avoid burns during or after use!

O
b

© Do not touch the high temperature parts such as the main
unit, glass, enamel baking tray, cooking rack, turnspit, and
the heating tube.
= Use holding rack or gloves to take out the enamel
baking tray or cooking rack.
= Use an extract bracket to take out the tunspit.
o After use, wait until the oven has cooled down before
cleaning the inside.

In order to avoid
fire, burns and
injuries...

o
L

O

&

Please observe the following instructions to avoid any fire

o Do not leave when the appliance is cooking.
* Be sure to turn off the power supply before leaving.

* Do not leave when you are baking flammable substances such as greasy food or thin slices. Please monitor the

whole process.

Do not heat when unnecessary.
* Adjust the timer to increase/decrease the heating time.

Do not heat for reasons besides cooking.

* The appliance is used for home cooking only. Do not use it for other purposes; otherwise an accident may occur.

Do not put any article on or under the main unit.
(Otherwise it may cause deformation, malfunction or fire)

Do not heat bread or toast coated with butter or jam.

Do not directly heat cans or glass bottles.
(Crack may lead to burns and injuries)

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.
* When food wrapped with aluminium foil is heated, grease may leak.
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. (i== P.10)

o Install the crumb tray before use.

Do not open the oven door if the heated food smokes or catches fire.

&

o Turn off the power switch and remove the plug immediately. (Otherwise it may cause fire)

* Do not open the oven door before the fire goes out. (Air entering inside will fuel the fire)
* Do not extinguish the fire with water. (Otherwise the glass door will crack)
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[2]Parts Names and Operating Methods

Position for placing
the turnspit
Position for placing
the cooking rack

AN

Heating tube __|

Door glass

Door handle

Control panel

*Be cautious when opening the door glass.

Main unit

Heat vents

-~

~N
Accessories
E::ir:gltray ) Vs P Cooking rack Crumb tray

Used to hold greasy food such as meat and fish for baking.

Suggestion: Fit a piece of aluminium foil in the enamel
baking tray, and then place food on the aluminium foil
5o that the enamel baking tray can be cleaned easily.

[V}

-

sed to take the turnspit.

Used to bake bread or other dishes and carry
a metal container.

Extract
bracket

Used to take the enamel baking tray and cooking rack.

Used to catch residues and grease when non-
greasy food is baked.

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

Turnspit

~~_

Used to bake a whole chicken or a big piece of meat.

K9
Upper Temp. .

190 , . s
Trasot
Function =
=N E
/(// \
off [m. =
/

Fermentation

c
LowerTemp. @
/ = \
230 ( 70

190, 110
Trso
o O
Time (Min) off
Smyon/""\\zo
/e \
y \
120 | 40
\( /
\ /
100 Ny 60

Upper tube temperature knob:

The temperature can be adjusted in the range of 70 °C to 230 °C. When the temperature in the oven chamber reaches the defined
value, the thermostat is deactivated; when the temperature in the oven chamber becomes low, the thermostat is activated.

Function knobs:
[] Operates the lower tube
[=] Operates the upper and lower tubes at the same time

Lower tube temperature knob:

The temperature can be adjusted in the range of 70 °C to 230 °C. When the temperature in the oven chamber reaches the defined
value, the thermostat is deactivated; when the temperature in the oven chamber becomes low, the thermostat is activated.

Power indicator:

The power indicator is constantly on when the appliance is operating.

Timer knob:

Select time in the range of 0-120 minutes. Turn the knob clockwise to the desired time position. Meanwhile, the power indicator lights

[**] Operates the upper tube
Rotary

Convention

Fermentation

on. When the set operating time is up, a ring will sound, and the oven will cut off the power automatically.

When the “Stay On” level is selected, the oven will be constantly operating and the power indicator will stay on. To terminate the

operation, manually turn the timer knob to the “Off” selection; otherwise the oven will continue operating.

the position of “230 °C”.

of 10 minutes.

be released. Open the oven door so th

starting use it.

\_ which is normal.

(@ Place the enamel baking tray.
(2) Turn the function knob to “[>Z]", and the upper tube
temperature knob and the lower tube temperature knob to

(3@ Turn the timer knob to the position of 10 minutes.
Please turn the knob to 40 minutes or above and then back to the position

o During the first time baking without any food in the oven, smoke and odor will

o After being released, smoke and odor will not be generated during the future use.
o After the oven operates without any food, wait until it cools down before

e When the oven operates for the first time, you may hear some sound,

Start the appliance without any food in it

before use for the first time

at smoke can disperse more easily.

(Otherwise it may affect the

(Otherwise it may cause cra

(1= P.14)

—B6—
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e Do not open the oven door during cooking.

baked food color.)

e Do not wipe the glass door with water when it is very hot.

cks.)

e Clean the crumb tray regularly. Do not use a dirty crumb tray.




Installation and Use of the Turnspit/
@ HOW tO use Position for Placing the Cooking rack

u B‘,"Joge uset, pr‘:he? t:‘? oven f°|r ;g,m_i””tes todetlimti':‘ats tht‘? refiiual Iartnr(JjbIa;::. V?’he” ”}e °"te”t?s “]fjled ]f"r thetﬁrts_t "”t‘ﬁv (t)dt?r . . W Select the “upper and lower tubes + Convention” mode [£] . B Fermentation function (30 °C-50 °C)
will be sent out, which is normal. This is caused by the heating tube coated with a layer of protective film for protecting the tube - R eThe baking fork is W Wait till the preheating temperature reaches the set value. (1)Put the dough onto the enamel baking tray, and put the baking tray into the electric oven.
against salt corrosion during transportation. as— 7 V4 sharp. Do not play with .
~ Aa—-'v{ ZP it. (Otherwise, it may Cooking rack/ S e i (* Fits approx. 9 50 g dough ‘balls per batch)
i ’// /g K y /// ) é"i& cause injury.) Sro enamel | Preheating Selected Layer (Same heating temperature Heatl'ng fime : (@Select the fermentation function.
Insert the power plug Put in the food )¢ 7y < Menu ofone | paing tray! | (Minute) | (COUTEd oM | e upper tubeang | (Minute) Cooking Notes (* Set the temperature for upper/lower tube heating to 0.)
o Place the food on the enamel baking tray or cooking rack. - o time turnspit (Epes) lower tube) (liitaras) (3)Set the timer to 40-50 minutes.
e Insert the cooking rack in the proper rack position according to the Insert the baking stick Rotate the screw to fix Use the baking stick to penetrate 4 pieces| Cookina rack| None | Laver 2 230 °C 5 (* The actual duration varies with the size of dough balls.)
food height. into a baking fork, the baking fork at the through the middle of the big Toast u g A _ 1
and select the proper proper position. piece of food, and fix the food 9 pieces| Cooking rack| None | Layer2 230°C 8 I Conti
» . ; ) « About 350 g. . . . .
position of the fork. with the baking fork at one side. Pizza f2inches| | Ekr)amtel 15 Layer 1 230°C 20 - Coattheename bking ray with  tin ontinuous e Shorten the time set by the timer after cooking for the second time.
o ¥ - aking tray layer of oil. heating * When heating is insufficient, adjust the time knob according to the actual condition.
— ‘{&f\‘ ﬁ?? S & } r»gé" Yl [ * About 230 g for each.
Select a temperature Spere_2 ™ }‘\ ' PO ;:\ '/" e ) ' uwa;’&‘ ‘ « Fit aluminium foil on the enamel
® Select the proper baking temperature according \ iu:\\}‘« \ ﬂ\g\a\ 3 / '/ /4 \ baking tray beforehgnd so that it
=\ B ) can be cleaned easily. e Please only use the food products that can be cooked
to the food property and personal preference. . : Sweet Enamel o ' - !
o P\ A L — potato 3 baking tray None Layer3 230°C 30 « Wrap the whole sweet potato directly . using an oven according to the label.
(Selicta temperature at the range of 70 °C - R Insert the baking stick Rotate the screw to fix Use the extract bracket Put the turnspit in place . with aluminium foil so that the color Heatlng *Heat the food rdina to the fime indicated on th acing b
230°C) - into another baking this baking fork. to place the penetrated Keep the tip end inserted into after baking is deeper and nicer.  Heal Ine food according to the ime Indicated on te packaging bag.
55 fork, and compress the food in the oven the right-side rotation hole * The sweet potato face does not frozen food When the protector is deactivated due to over-high temperatures,

Select a function o (_O \ food tightly ' ’ need to be tumed over. the heating duration may be longer than the time indicated on the
e Select a function according to the food « Weight: about 300 g; diameter: packaging bag.

about 15 cm.

property and personal preference. | e = Sponge i i ° : o

(Operating mode: Lower tube/Upper tube/ A — . o cake 6 inches | Cooking rack| 15 Layer2 200°C 25 « Fit one layer of aluminium foil on the

Upper and lower tubes/Convention/Rotary/ "\ Diagrams of Rack Positions bottom of the cake mold. PV e Rii1[/@  Cover the food with aluminium foil during heating (to prevent over-
Fermentation.) H‘?( » Weight: about 350 g; width: about d |ng IC

deep color of the baked food)

. — W Four layers of rack positions are set in the oven. Before baking, you can select a proper rack position according to the food size and . ;ﬁ :{L‘mium foil on the enamel and food with *Keep the aluminium foil from the heating tube.
Select time 2, .=O baking effect. baking tray beforehand so that it helgh t (The aluminium foil may melt and adhere to the heating tube surface, and cause
® Select baking time according to the food B N . Enamel o can be cleaned easily. a failure.)
property and personal preference. - ( \\‘n / Placi it - 0 = e 0 = \ Steak 1 piece baking tray None Layer 2 220°C % * When the cooking duration lasts for
(0 - 120 minutes, with the continuously \ )/ _aclng position 2 T‘”“tis'kt,”mfthe&ce 9"? o
operating function.) S~ diagrams of the . gﬂg gizk;:l?ou?méding; o N . . o
— cooking rack and has a fresh and tender texture. o Wrap the meat or fish with aluminium foil for heating. Do not heat it directly.
i . . - - - . *Since heated grease may splash, meat or
o Use the holding rack or heat protective gloves to take out the enamel | - - - pmedumsized fioh of bout 290 & Baking meat fsh should be wrapped with aluminium foi Wrap then vith aluminium fol
baking tray or food. it one layer of aluminium foil on the . h and then pave them nicely
X . . ags - i, e e - o Enamel enamel baking tray, and smear one 0 before being placed on the enamel baking
° (E;e CalftIOUS wgen %per:j|rg)the door glass. (To prevent damage to the P|ac|ng posltlon Baking fish 1 baking tray None Layer 2 200 °C 20 thin layer of il ’ and fISh tray for heating.
oor glass or door handle. . . L ’ )
o When the door glass is open, do not get it into contact with sharp diagrams Of the Slr}:fzacreo’;i;ha'z(ljaﬁrn‘l);Zg::atne fish
objects. Otherwise, the door glass may be broken. enamel baklng tray <50 f0|: each ' J
o \When the temperatgre is high during or rightlafter use, do not clean o To bake food containing rich Enamel . “Th egwhole bu-n is olive shaped.
Lh:bdrgﬁg r?Iass with ice or cold water. Otherwise, the door glass may K greasei Elakc'e tr:e food on the / Bun 6 baking tray 10 Layer 1 200 °C 20 « Use the fermentation function before
. enamel baking tray. baking.
s — - ~N . Roast ; ° .
If the baking time is shorter than 20 mintes, The rack can be used to bake food The enamel baking tray must be used to bake chicken 1 Tumspit | None - 230°C 5 1000 g for each.
turn the time knob to a position exceeding 40
Remove * minutes, and then turn back the time knob to the such as bread slices and Vegetables- food with rich grease such as meat and pizza- « The weight is about 400 g.
desired time position. . f
tl';e power o oWhen the “Stay On” level is selected, the oven — . - e Fita piece ofalumipium foil Drumstick 3 Enamel None Laver 2 230°C 35 EJ?I?SII (f)(\’/re?grﬂr;gta?tyfz?(ajrigfﬁerS
p Ug " | will be constantly operating and the power D € 7 % > in the enamel baking tray, umst baking tray Y minutes.
indicator will stay on. To terminate the operation, / fes Y&l & and thgn placg food on the « Crispy golden skin, fresh flavor,
) «OfF ! | | 2 aluminium foil so that the
manually turn the timer knob to the “Off” selection; 2% ) tender taste and juicy.
Please remove the power p|ug \_ otherwise the oven will continue operating. ) - =2 : enamel baking tray can be

LI L \ cleaned easily.
after use. * After the power supply is cut off by the timer, the gear * Place the enamel baking tray on the rack.
wheel still operates and sounds, which is normal.

. @ Do not preheat before cooking.
Key P o I n ts e The standard set time of the menu varies with the temperature, type, quantity (weight) and container

of the food material. Please adjust the time according to the actual cooking degree.

'B6/Cleaning 8|Specifications

~« - ~« ® W Before cleaning, remove the power plug and wait for the oven to cool down completely.
. . _ s . . _ ‘ M Do not use the propellant, paint thinner, grinding powder, steel brush, or scouring pad. Power suppl 220 V~50 Hz
e ..—-‘) <l e T CHE . - Select the function of ] or [ (It may cause surface scratches.) y
Mac and cheese {I ~- Upper tube heating: 230 °C Cocoa dessert Upper tube heating: 190 °C M After cleaning the oven, place the crumb tray properly. Power Consumption 1,500 W
= Y . o . e M Use a soft cloth soaked with cleaning agent to clean the oven surface.
" - Lower tube heating: 230 °C Lower tube heating: 130 °C M Do not immerge the oven into water or other liquids
- e About 12 minutes b About 18 minutes g quics. Volume 32L
370 Kcal/plate @ Use butter to stir-fry @, and add cake flour to 1408 Kcallpiece @ Place unsalted butter and granulated sugar in a i .
prevent scorching. ) container, and use an eggbeater to mix and stir Main Unit And | Chamb - - Automatic Adjustable thermostat é U " bes 1500 W
( Materials (for two ship-shape plates) @ Add milk, poached macaroni, salt and pepper Materials (15 cm x13.5 cm) ) them into white bubbles. ain Unit And Inner Chamber Enamel baking tray/Cooking rack thermolator 5 pper and lower tubes 1,
) ] powder and stir them to a smooth paste. Unsalted butt @ Add egg and brandy slowly to the material Use a soft cloth soaked with diluted kitchen cleaner (mild) Turnspit/Crumb tray S
o 20 g (poached) - ; NSAlleq DULLer wwwwreeerrrrereee obtained in step (D), and mix them. ' in unit and i Timer 120 minutes/Stay on =
Oni Y (thinly sliced © Place the above fooq materials on a ship- Granulated sugar P @ L . Eo wipe the main umt and inner chamber. Use a sponge soaked with diluted kitchen e y E
MION -++ssserveseesssssseneis s 2 (thinly sliced) shaped plate coated with butter, and then place 9 @ Add @ to the mixture obtained in step 2), mix Do not wipe the heating tube. cleaner (mild) to clean them, and then d S Upper tube 700 W
. . . : i 1 ’ ry =
Chicken meat: - 80 g (cut into 2 cm triangles) cheese on the food. Egg oo Medium size, 17 (normal temperature) them, and add walnuts. them. Net weight (approx.) 8.5k 3
BUEtEr - eveee e 20¢g @ Place the ship-shaped plate on the enamel baking Brandy oo 1 tablespoon @ Smear the inner side of the molding with 9 eI DK 2
Cake flOUF ++rvesseresssssmssnsissiisssisn s 20g tray in the oven, select the desired function, Cake flour weeeeersreessreereeen: 60 g |Sieving section unsalted butter, pour the material made in | %
I, 300 ml set the upper tube and lower tube heating Pure cocoa powder: - 30g |mixing step () in the molding, and then place it on e Power cord length 0.9m = Lower tube 800 W
Salt and peoper powder Proper amount for each temperatures, and bake the food for about 12 WAINULS oo vvssesssnssses s 4g the enamel baking tray. w
o Pepper p P o minutes so that the surface is a lttle browned. Set both the upper tube heating temperature My e External
BESE w+vvvsverrerssssss s g ) T 0 R i o G Ui B and lower tube heating temperature to 190 °C, ‘ e di . Width: 49.5 cm Depth: 39.5 cm Height: 32.5 cm
little browned. and bake the food for about 18 minutes. — = Ikl
o
p § Inner chamber Width: 36.0 cm Depth: 32.0 cm Height: 27.5 cm
@ | Enamelbaking tray Width: 31.7 cm Depth: 24 cm Height: 1.7 cm
® » L ¢ » -~ < (internal dimension)

* Select the function of =] or [Z] . il * Select the function of =] or [Z] . k c

o After the power plug is inserted into the socket, the standby power is 0 W.

Pizza Upper tube heating: 230 °C Baked mashed Upper tube heating: 190 °C
Lower tube heating: 190 °C sweet potato Lower tube heating: 190 °C
About 15 minut About 15 minut
out 1o minuies out 1o minuies = Confirm whether a fault exists before sending
538 Kcallpiece @ Fit aluminium foil on the enamel baking tray 155 Kcallpiece ro u es 00 I n g the appliance for repair
nicely, and place the refrigerated pizza base @ Peel the sweet potato (about 200 g) .
< Materials (for a diameter of about 18 cm) | etz en e Wil il Materials (6 shares in the 10-centimetre ) Pﬁf ch the sv(\j/ee't pto tqttr(]) ,@stash twhen itis
o - o (2] Qoat thin pizza sauce on the refrigerated thin ‘ long ship-shape containers) ‘ Sll .Warm' an m.IXI wi = .
Refrigerated thin pizza bottom::-:-wwwweeeveeeeeeees 1 piece pizza bottom, place @ on it, scatter cheese on — . @ Divide the material made in step (1) into equal Simple Troubleshooting
Tomato-++- Medium size, ¥ (cut into 1 cm triangles) Ehez;%p; éet ﬂ(ﬁ uppetr :)Ubﬁ h‘i_ati”? tempetratu[e Sweet potato---wwwe- About 300 g including the skin ::?:;er:ffﬁet:l?:f]a::ne j’im‘;gﬁ(ped EHLEITES,
. o 0 and lower tube heating temperature to :
) L?rge sge, %'(thlnly sliced) 190 °C, and bake the food for at;qout 12 minutes. sultlier and granulated sugar------ 25 g for eacz @ Place all ship-shaped containers on the Symptom Solution
Sweet pepper----Small size, /z'(cut into C|rclular shlape) o The thicker pizza bottom may require M?|k baking tray. p— , | -~ ; | |
1 piece (1 cm width, sliced) more time. Adjust the time according to the : Set both the upper tube heating temperature Bake failure A fe 7tug .|stnot inserted properly. Ce-l?setrtt e pov_verg U9 r[;ropetr 4
Boiled egg =Y (CUt into circular Shape) thickness. Brandy and lower tube heating temperature to 190 °C, ault exists. ontact our service department.
3 tablespoons o Adjust the content of ® according to your Vanillon and bake the food for about 15 minutes. * The baking time is too long. « Tum off the oven, and clean up the food with odor.
.................................................................... 50 g personal preference. Yolk (for surface coating) -« sseesssessssssssssssnsisinnnsq Odor * The enamel baking tray releases an odor or |« Clean the enamel baking tray and the cooking
there is foreign matter on the cooking rack. rack.

~12- ~13— ~14— ~15—




