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Thank you for purchasing the Panasonic product.

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

« Before using this product please give your special
attention to “Safety Precautions” and "Important
Informations" (P. EN2-EN5).

« Please keep this Operating Instructions for future use.
« Panasonic will not accept any liability if the appliance
is subject to improper use, or failure to comply with

these instructions.
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- Please make sure to
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 wrong operation.

C W AR N I N G « Indicates potential hazard that could result in serious
= injury or death.
é CAUTION « Indicates potential hazard that could result in minor
= injury or property damage.

M The symbols are classified and explained as follows.

® This symbol indicates prohibition.

0 This symbol indicates requirement that must be followed.

/\ WARNING

( To avoid electric shock, fire due to short circuit, burns or serious injury. )

® @® Do not disassemble, repair or modify this appliance.

— Contact Service Centre or Station for inspection or repair.
@® Do not damage the power cord or power plug.
Following actions are strictly prohibited:
Modifying, touching on or placing near heating element or hot surfaces, bending,
twisting, pulling along, hanging/pulling over sharp edges, putting heavy objects
on top, bundling the power cord or carrying the appliance by the power cord.
@® Prevent power cord from hanging down from edges of table or
bench or touching hot surfaces.
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 centre or similarly qualified persons in order to avoid a hazard.
— Insert the power plug firmly.

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

Do not immerse the body, power cord or power plug in water or
splash it with water.

Do not allow infants and children to play with packaging material.
(It may cause suffocation.)

Do not use the appliance near or under curtains or other flammable
materials as food may catch fire during baking.

EN2

/\ WARNING

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

» The power plug or the power cord become abnormally hot.

« The appliance power fails.

« The body is deformed, has visible damage or is abnormally hot.

» There is an unpleasant smell.

» There is abnormal noise while in use

» There is another abnormality or failure.

— Contact Service Centre or Station for inspection or 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.
Dust off the power plug regularly.

— Unplug the power plug, and wipe with a dry cloth.

/N CAUTION

Cl'o avoid risk of electric leakage, electric shock, fire due to short circuit, scal

d,
injury or property damage. )

O

Never leave the appliance unattended when it is in use.
Do not open the door when it is in use.

Do not touch hot surfaces, such as the top of the oven body, the
door while the appliance is in use or just after use. The appliance is
easy to become hot during use, and the surface temperature during
use is very high. Let it cool down before cleaning after use.

» Be careful with the residual heat source especially after use.

Do not heat foods more than necessary.

Do not place oil in the oven tray for heating.

Do not touch upper or lower heater, otherwise it may be damaged.

Do not place anything on the door when it is opened. EN3



Safety Precautions
/N CAUTION

® @ Do not start heating while there is grease left in crumb tray.
@® Do not bake bread covered with butter or jam for long time.
Do not touch the appliance with wet hands.

Do not touch, block or cover the heat vents during use.

Do not place anything on the top or under the appliance.

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

Do not use the appliance on following places.
» On uneven surfaces, on carpet, non-heat-resistant surfaces or
tablecloths, etc.

» Places where it may be splashed with water or near a heat source.

« Near any open water sources such as sinks, or the like.

» Near wall or furniture.

— Place the appliance on a firm, dry, clean, flat and heat proof table of
about 70 cm height.

@ Do not use the appliance near walls, furniture, or in enclosed spaces

such as a built-in cupboard. (It may cause discolouration or deformation.)

» Position the appliance at least 4.5 cm from adjacent wall and 10 cm from
the top of wall. Do not block external heat vents.

Please make sure to
follow these instructions.

B Lecave a certain space between the
appliance and walls or kitchen cabinets.
The lampblack discharged during baking .
may contaminate the wall and cabinet,or more than
even cause fire due to overheating. 45cm

Top: more
than 10 cm

Do not open the door if there is smoke or fire during baking.

— Turn off the power supply and remove the power plug immediately.
« Do not open the door before the fire goes out.
« Do not extinguish the fire with water.

Do not heat sealed food directly(such as canned and bottled food).

Do not broil meat or fish directly. Wrap it in aluminum foil and place
it to the oven tray before baking (P. EN18)

Do not heat oily foods such as fried foods without oven tray.
« Even if aluminum foil is used, grease leakage may occur. Be sure to use
the oven tray.
@ Do not use the appliance for any purpose other than baking.

EN4

/N CAUTION

0 @ Make sure the crumb tray and oven rack are clean and well installed

before using the appliance.

Make sure to switch off and disconnect the appliance from the
supply when it is not in use, and before moving or cleaning. Wipe
the appliance dry before use again.

Before moving, cleaning and storing the appliance, unplug and allow
it to cool down.

Set the preset cooking mode and timer correctly, and adjust the
time according to the baking status.

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 it. Never pull on
the power cord.

Ensure to clean the appliance especially the surfaces in contact with
food after use. (P. EN23 "Cleaning and Care")

Contact with Service Centre or Station for inspection and maintenance
when using the appliance for a long period to raise the use security.

@ This appliance is intended for household use only.

Important Information

Do not use the appliance outdoors.

Make sure the door is closed tightly.

Pull the door slowly when open it.

Do not drop the appliance or subject to strong impact when moving it.
Do not use plastic wrap, baking paper and gravel for barbecue etc.

Do not use cake molds made of paper.

Use aluminum foil-covered oven tray when baking ingredients that may have
falling such as cheese.

Do not use silicone container.

Prevent food from touching heater during baking.

When using aluminum foil, keep it from touching heater.

Do not use the appliance for steam dish.

Do not use the appliance for commerical purpose.

ii This symbol on the appliance indicates “Hot surface and should not be

touched without caution”.

EN5



Parts Names and Handling Instructions

Oven rack
(detachable, P. EN23)

Glass window ——

@Do not spray water on
it if it is hot. (The glass
might break.)

@Clean up the surface
chippings before closing.

Door

@Do not open the
door during cooking.
(It may affect the \/
browning)
Door handle

Upper heaters

@Covered with protective cover to prevent possible touching
heater. (The heaters might damage)

@Near-infrared ray heater (far end)
(Also serves as lighting.)

@Far-infrared ray heater (door side)

(Will not light up even it is powered on.)

Heat vent

Rack hook

@Hangers should be proper
installed to avoid any danger

arising from a falling door.
(P. EN23)

Power plug

Power cord
Lower heater

Heater protective cover

Slide-out crumb tray

@Insert it toward the far end securely. (If it is not properly set, it may result in poor cooking.)

@Pull it toward you to remove. (after the body cools down)

@The crumb tray should be cleaned regularly. Do not use it when it is dirty. (P. EN23)
(Otherwise, crust colour of toast bottom may be light.)

[ Control Panel ) Preset Cooking Modes (P. ENS-EN16)

Accessory

Oven tray

@Place onto the oven rack.

* The grooved surface makes the tray more efficiently in "Fried
Food Reheat" and other cooking modes. (The food might get groove
patterns on its bottom)

¢ Place a sheet of aluminum foil on the oven tray to prevent stain.
It is advisable to put a sheet of aluminum foil on the tray, pressing it
with fingers along the grooves to ensure that frozen pizza or cold fried
food can be crispy cooked.

¢ During cooking, the oven tray might warp due to internal temperature
effect, but it can restore original shape after cooling down.
Even spread of ingredients may reduce warping phenomenon.

Toast  _Croissant ight gStandards Dark

Foy ' ' @ 4& & ) :ust‘co\;

——— FrozenSelect =i

Stuffed  SweetPotato Fried Food  Vegetable
Thinm Bread gy Bake g Reheat g Bake

Control panel label

Thick®

Sticking position:

Time Time / Start /—\ . .
@T“‘.”‘“.””.(‘”i"?ii“l - A rm, Refer to the directions on
moeratrs 4 )
PR Sun y Panasonic | [} | the “Control panel label”.
. J

@The microcontroller automatically turns heaters on and off to adjust the temperature
during cooking. (Even if the heater is turned off, this is not a malfunction)

@At baking temperature (of 120-140), heater may remain switched off for about 3 minutes, which is
not abnormal.

@It smells when using the appliance initially, but it will not smell after repeated using.

@During cooking, smoke and vapor from ingredients may get out from the gap between body and
door. Discolouration may be found around the door and on the body.

Set the crust colour and heating intensity
(Light/Slightly Light/Standard/Slightly Dark/Dark)
1

120 140 160 180 200 220 240
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— @For baking frozen toast, croissant and pizza
(P. EN8-EN11)

"=z
B

— Power Off/On
@Press to turn on (power lamp comes on).
@Press to turn off during operation (power lamp goes out).
@Press after use to disconnect (power lamp goes out)

Timell‘ (manual mode)
(P. EN17)

Set the temperature
(manual mode)

EN6

Set the cooking time

Power lamp

EN7




Preset Cooking Modes

(Toast, croissant, pizza)

Frozen toast, croissant and pizza can also be baked

@Insert the power plug into the wall outlet.

(@Place the prepared food in the middle of
oven rack, then close the door completely.
@Larger food should be placed a little inside (because it is

hardly to bake in more outside area)

T

Usually place in
the middle area

Operation Steps
[Example] Thin Sliced Toast

P % . E R
i ; P
LmH | >
777777777777777777777 B .
B E
2 Display the estimated 4
cooking time that required

Press "Power Off/On" switch

1 (==

o/l
Indicator comes on
gpg 2T gpg 2t Press the selected preset
{1 N 1 cooking mode button
EhR Flash=>0n . g (cooking starts)

(Press once) (Press twice)

® When "%t " (Toast) mode is selected, power lamp will flash at first and then keeps on after 20
seconds.
It is available to switch from thin sliced mode to thick sliced mode or vice versa by pressing
"% " (Toast) mode button within 20 seconds (while power lamp keeps flashing).

M Toast thickness recommendation---(P. EN10)

<Timer Display>
@Display the estimated cooking time that required.

Flash ON
(Judging the (Determined)
time) A

* The remaining time counts in increments of 0.5 minutes.

*When indicator changes from flash to normally on, the time displayed may be longer or
shorter than that displayed in flashing.

ENS8

[ How to Use )

Press "SR EBY)" (Frozen food) button

(Skip this step for room temperature food)
® The power lamp flashes at first, and then will be normally on 20 seconds later.

3 Iz
'Y

Flash—0On Press again " =RE%) " (Frozen food) button to cancel the action within 20
seconds (while indicator keeps flashes).
*The setting will not store in memory.
< | > Set the crust colour (heating) % -0 - B
Pressed - —
each time JE iR
Lighter Darker

@®Default crust colour is “Standard” and indicator flashes first and will be normally on 20 seconds
later. Every time when the | € button is pressed, crust colour is set to be lighter; and every
time when the » button is pressed, crust colour is set to be darker.

*After crust colour (heating) is selected and baking is started, the crust colour setting will be

automatically recorded for use by next time unless the power is unplugged. (No record will be
kept when baking is terminated in the midway)

— The setting stored in memory will be lost if the power plug is removed.

The crust colour will be set to " $2#E " (Standard) when the power is turned on.

*The crust colour will be recorded separately as per specific preset cooking mode.
HSuggestions about crust colour and estimated time-:- (P. EN10-EN11)
Adjust crust colour and estimated time as per number of servings and species. When buzzer
sounds, baking will automatically stop.

5 Take food out with oven gloves or clamps after baking.

®O0Oven gloves or clamps are to be prepared by users.
OAfter use, press " Power Off/On" switch, the power lamp will be off.
Unplug the power plug out of the socket.

____________________________________________________________________________

Stop the oven from working in the midway
@Press [ | button (power lamp goes off)

Replace the preset cooking mode

@Press button (power lamp goes off) to stop baking, and conduct resetting as per Step 1 (P. EN8).
(Changing preset cooking mode in the midway may render crust colour to be lighter or darker.)

Change crust colour or heating intensity

@Achieve the change through <« | » buttons within 20 seconds after each preset cooking mode is
pressed (with indicator being flashing);
*The change is impossible 20 seconds later when indicator is normally on already.
—Press o] button (power lamp goes off) to stop baking, and conduct resetting as per Step 1 (P. EN8).

Additional baking (in case of excessively light crust colour or insufficient heating)

@Press same buttons as in Step 2 (P. EN8)

@Do not leave the appliance. Keep an eye on baking state and press || button (power lamp goes off)
to stop baking when necessary.

Continuous cooking

@Start setting as specified in Step 2 (P. EN8)
oIt is possible that crust colour is lighter or central temperature of food is lower than previous time.

____________________________________________________________________________



Preset Cooking Modes

(Toast, croissant, pizza)

Key points

[ How to Use )

® Crust colour and time may vary depending on types, number, sizes and states (season and freshness) of food.
Please adjust crust colour as per chosen preset cooking mode.

. %+ . N , A i
. #A Switch Thin/Thick slices options
Preset cooking W ; W B
modes button - by pressing the button
One share 1-2 slices 1-6 pieces 5-9inch

Ways of layout

mountain side
in the front

* Place toast in “the middle area” of oven rack.
Otherwise, the crust colour may be non-uniform.
@ When there is only one piece of bread, place
it right in the middle of oven rack.

b
Parallel croissants in “the middle area”
of oven rack at approximately equal
interval,

To lay the pizza on aluminum foil-covered oven tray

Crust colour
adjustment

Estimated time
(Initial use*®)
*When the appliance is

in a cooled state.

1-2 slices
| N

NG 5 3 §
/ﬁz ° *ﬁ-’—% * =
: [ ] :

Thin slice of room temperature: 1.5-3.5 min
Frozen thin slice: 4-6.5 min
Thick slice of room temperature: 1.5-4.5 min

Frozen thick slice: 5-6.5 min

Determine the setting as per number of
croissants

1 croissant: about 45 g

« 1 butter roll: about 30 §

1piece 3 pieces 6 pieces
| | |
B . fEE. B
: - :
Room : : :
temperature: 3-3.5min 4-4.5min  5-5.5min
Frozen: 6.5-7min 7.5-8min  8.5-9 min

Set the baking as per size

Refrigerated pizza: 5-6 inch 9inch 9inch
(13-15cm)  (about 23 cm) (about 23 cm)
(30-70 g) (150-200 g) (300-450 g)

Frozen pizza: 5-6inch 6-8 inch 9inch
(13-15cm)  (15-22cm) (about 23 cm)
(100-130g)  (150-300 g) (about 360 g)

Y 6 3 N
/XJ\' ° *ﬁ:%ﬁ— * =
: L :

Refrigerated: 3.5-5min 5.5-7 min 10.5-12 min
Frozen: 9-10 min 12-14 min 16-18 min

Baking notes

M Thickness suggestion

Thin slice: 6 and 8 pieces

(Thickness: about 1.5-2 cm)
Thick slice: 4 and 5 pieces

(Thickness: about 2.1-3 cm)

Il Sweet or small bread with higher sugar and oil
contents. Choose “ % ” (Light) crust colour,
because such bread can be easily burned.

» Choose crust colour as per types and sizes of bread.

« When thick sliced toast is baked, if thick sliced function

is not initiated, toast surface may be burnt a little.

« Do not bake bread applied with butter or jam for

long time, because a fire accident may be caused.

About frozen toast

« As per the types and sizes of bread, the crust
colour may vary or it may be difficult to heat the
inside of toast.

« As defrosting and baking are carried out
at the same time, it takes longer time.

« In some cases, even “ 3% ” (Light) crust colour
mode is selected, baking takes more time.

M The bread with higher sugar content
such as Danish pastry can be easily
burnt. Thus, choose “ 33 ” (Light)
crust colour mode for such bread.
Heater may remain non-lightened

for several minutes, but this is not a
malfunction. In particular, when

baking is conducted again after a
high-temperature baking is just done,
it usually takes about 3 minutes. For
heating tube to restore working state.
When baking is developed in “ 3% ”
(Light) crust colour mode, indicator
may change from flashing to normally
on while baking is finished.

M For thin, hand-made, self-frozen and post-frozen thawed pizzas, choose manual mode at “220”, and then
keep an eye on the pizza during baking. (P. EN17)
» When frozen pizza purchased shortly before is to be baked, as it may become thawed a little during the trip,
it can be baked more quickly. For such pizzas, choose “ % ” (Light) baking and adjust the setting as the case
may be.
Il Choose “ ;& ” (Dark) baking for the thin and richly-dosed pizza or thick pizza.
Il Choose “ % ” (Light) baking for large but thin pizza. Pizza larger than 9 inch should be divided into several
parts that can be held by oven tray before being baked.
M If pizza sauce is of Teriyaki type, pizza can be easily burnt. In such case, “ 3 ” (Light) baking should be chosen.
« Since pizza may be burnt easily due to the types of dough and sauce, always keep an eye on the pizza during
baking.

EN10

EN11




Preset Cooking Modes

(Stuffed bread, sweet potato bake, fried food reheat and vegetable bake)

(Dinsert the power plug into the wall outlet.
@Place the prepared food in the middle of oven

rack, then close the door completely. a
@Larger food should be placed a little inside (because it can
hardly be baked in more outside area).

=L L L

Usually place in
the middle area

Operation Steps
[Example] Stuffed Bread

510

Display the estimated
cooking time that required

O/l

Indicator comes on

Press "Power Off/On" switch

2 #HE%  Press selected preset cooking mode button
(cooking starts)

Indicator comes on

<Time display>
@ Display judgement concerning estimated baking time.

ON
5 (Determined)

*The remaining time counts in increments
of 0.5 minutes.
*When indicator changes from flash to normally on, the time displayed may be longer or
shorter than that displayed in flashing.
® “Frozen Food” button becomes unavailable for use.
When “Frozen Food” button is pressed, “beep-beep” alarm will be sounded.

Flash
» (Judging the time)

EN12

( How to Use )

3 < | » Set the crust colour (heating) % B . R
Pressed i
each time JEEEE
Lighter Darker

®Default crust colour is “Standard” and indicator flashes first and will be normally on 20 seconds
later. Every time when the | < button is pressed, crust colour is set to be lighter; and every
time when the  » button is pressed, crust colour is set to be darker.
eAfter crust colour (heating) is selected and baking is started, the crust colour setting will be
automatically recorded for use by next time unless the power plug is unplugged. (No record will
be kept when baking is terminated in the midway.)

— The setting stored in memory will be lost if the power plug is removed.
The crust colour will be set to " ¥Z2#E " (Standard) when the power is turned on.
*The crust colour will be recorded separately as per specific preset cooking mode.
W Suggestions about crust colour and estimated time (P. EN14-EN15)
Adjust crust colour and estimated time as per number of servings and species. When buzzer

sounds, baking will automatically stop.

4 Take food out with oven gloves or clamps after baking.

®O0Oven gloves or clamps are to be prepared by users.
OAfter use, press " Power Off/On" switch, the power lamp will be off.
Unplug the power plug out of the socket.

____________________________________________________________________________

Stop the oven from working in the midway
@Press [ | button (power lamp goes off).

Replace the preset cooking mode

@Press [ | button (power lamp goes off) to stop baking, and conduct resetting as per Step 1. (P. EN12)
(Changing preset cooking mode in the midway may render crust colour to be lighter or darker.)

Change crust colour or heating intensity

@Achieve the change through <« | » buttons within 20 seconds after each preset cooking mode is
pressed (with indicator being flashing);
*The change is impossible 20 seconds later when indicator is normally on already.

—Press [0 ] button (power lamp goes off) to stop baking, and conduct resetting as per Step 1. (P. EN12)

Additional baking (in case of excessively light crust colour or insufficient heating)

@Press same buttons as in Step 2. (P. EN12)

@Do not leave the oven. Keep an eye on baking state and press [ | button (power lamp goes off) to
stop baking when necessary.

Continuous cooking

@Start setting as specified in Step 2. (P. EN12)
o|t is possible that crust colour is lighter or central temperature of food is lower than previous time.

—Open the door to lower down internal temperature of the oven.

____________________________________________________________________________



Preset Cooking Modes  ( towtouse |

(Stuffed bread, sweet potato bake, fried food reheat and vegetable bake)

Key points

@ Crust colour and time may vary depending on types, number, sizes and states (season and freshness) of food.
Please adjust crust colour as per chosen preset cooking mode.

wGrES EEE FEAERZA B
Preset cooking

modes button & & & B

One share 1 piece 1-4 piece(s) 1-2 serving(s) 1-4 serving(s)

Ways of layout

p 7777777
77777/

Place bread of room temperature in “the middle

area” of oven rack.

@ Bread with higher oil content or may have
peeling ingredients should be laid on aluminum
foil-covered oven tray (P. EN7).

@ Bread height should not exceed 6 cm.

Put clean and surface-dried sweet

potato(es) on oven rack in parallel.

@ To prevent possible cracking, poke
the sweet potato surface with
bamboo stick to form several holes.

=

-

@ Cover the oven tray with aluminum foil.

2 Place fries (of room temperature) in the middle of
aluminum foil-covered oven tray and keep fries
properly apart.

Spread vegetables on aluminum foil-covered oven
tray. Do not pile the vegetables together.

Crust colour
adjustment
(Heating)

Estimated time
(Initial use®)

*When the appliance is
in a cooled state.

Refer to specific types
(Bread filled with rich dosing or great thickness)

Bagel

Meat floss bread  Sausage bread  Curry bread

Pineapple bread  Pizza bread etc. Apple pie etc.

Hot dog etc. « Get a food with « Get a food

(Room temperature)  alittle crispy — with crispy

* Getafood with ~ surface besides outside and
warm inside. warminside.  fluffy inside.

— |

e RE . R
: = :

5.-6 min 5.5.-6 min 8-9 min

Refer to sweet potato size (thickness)

3-4cm
(1-3 pieces)
2.5-3cm 4.5-5¢cm
(1-4 pieces) (1-2 pieces)

K e IRE . R
: = :

20-21 min 25-26 min 32-33 min

Refer to types and number of fries

* 1 croquette: about 65 g

* 1 hash browns: about 60 g

¢ 1 fried shrimp: about 50 g

* 1 fried pork chop: about 120 g

* 1 piece of fried chicken: about 70-100 g
* 1 fried fish finger: about 30 g

2 hash browns
1 fried chicken

2 pieces of fried pork chop
4 fried shrimps 4 croquette 8 fried fish finger
« No crust colour « Food of proper thickness

e 1RE . R
: L :

2.-4 min 5-7 min 8-.10 min

Refer to types and number
* 2 servings: about 200-250 g

1serving 2 servings 4 servings
N ::: |

x e BE . R
. - .

9 hin 16 min 13.min

Baking notes

B Bread with rich ingredients (such as
hamburgers) or refrigerated bread should be
cooked in manual mode. (P. EN17)

Hl Bread higher than 6 cm should be baked in
manual heating function and covered with
aluminum foil in the midway of baking.
(P.EN18)

« Bread classification is of general purpose.
Suppose inner part of bread is not fully heated,
the heating may be prolonged as necessary.
(P.EN13).

M Large sweet potato(es) (with a
thickness larger than 5 cm) should
be baked in preset cooking mode
and then manually heated to 240
(P.EN17).

During baking, keep an eye on the
sweet potato(es) under baking for
possible prolonged heating.

(To prevent scorching, cover the
sweet potato(es) with aluminum foil.)

B Frozen or refrigerated fries should be thawed first.
Because frozen or refrigerated fries are hard to be
heated in the inner part, heating should be
prolonged (P. EN13).

Il Vegetables should be cut to be of uniform
thickness ranging 5-20 mm.

* If cut to be too thin, fries can be easily scorched.

Il When crust colour remains over light, use manual
mode at 240 and keep checking state for possible
prolonged heating.

* Preset cooking modes recipes introduction (P. EN16).

EN14

EN15



Preset Cooking Modes

Baked vegetable (saltey flavor)

Ingredients (for 2 servings)

Onion (chopped into 8 mm rings 2¢)..medium '/, (about 50 g)
Pimento (chopped into 2 cm)................ /5 piece (about 50 g)
Pumpkin (chopped into 8 mm-thick)....."/s piece (about 50 g)

Sweet potato (chopped into 8 MM riNGS).......cvvveerreeeerrneees
..................................................... medium /s piece (about 50 g)

Shiitake mushroom (de-stemmed)..........cccvveereerncene 2 pieces
Methoql . FWater .......................................... 2 teaspoons (about 10 g)
1 A T ) gl 0 WAL i Ve Al 8 A OlIVE Oil..vvvrerreerrecrrrerrerreeesenias 2 teaspoons (about 8 g)

5 minutes pickling. L
2. Spread Vegetables onto alumlnum fo”_covered Salt ........................................................... proper amount
oven tray. Do not pile them in a heap.
3. Press “ JE i "(Vegetable Bake) to start heating.

| The baking time of standard crust colour lasts about 10 minutes. |

« Chop vegetables to be pieces of a uniform thickness (range: 5-20 mm) (if chopped to be over thin, the vegetables
can be easily scorched).

 When crust colour remains relatively light, prolong the baking manually at 240.

2% The vegetables may be fixed with bamboo sticks to prevent them from being scattered around.

Baked vegetable (curry flavor)

Ingredients (for 2 servings)

Potato (chopped into 8 mm rings)....medium '/s piece (about 50 g)
Carrot (chopped into 8 mm rings)....medium /s piece (about 50 g)
Zucchini (chopped into 8 mm rings)...."/, piece (about 50 g)
Eggplant (chopped into 8 mm rings)...."/, piece (about 50 g)
Pleurotus eryngii (vertically chopped into 4-6 equal servings)
.................................................. 1 piece (about 30 g)

Method . Water ... ... 2 teaspoons (about 10 g)
1. Fully mix A and apply the mixture to vegetables for OVE Ol 2 teaspoons (about 8 g)

5 minutes pickling. St roper amount
2. Spread vegetables onto the aluminum foil-covered tCurry POWDEN..vvvvveeeesesessesssssseeseenees 1 teasgooﬁ (about 2 g)
oven tray. Do not pile them in a heap.

3. Press “ JEERZE ” (Vegetable Bake) to start heating.

The baking time of standard crust colour lasts about 10 minutes. |

« Chop vegetables to be pieces of a uniform thickness (range: 5-20 mm) (if chopped to be over thin, the vegetables
can be easily scorched).
» When crust colour remains relatively light, prolong the baking manually at 240.

EN16

Manual Mode ( HowtoUse

(Dinsert the power plug into the wall outlet.
@Place the prepared food in the middle of oven

rack, then close the door completely.
@Larger food should be placed a little inside (because it can
hardly be baked in more outside area.)

Usually place in
the middle area

Operation Steps

[Example]
e R BRI/ BAtE
120 140 160 1802&)220240 A
BE = =
HETE) EEAR
= — )
Display the estimated
2 cooking time that required
"| = Press < | > Set temperature
2}] "Power Off/On" |I?ress each gllzlesﬁzlt)temperature: 180; indicator keeps
switch fime ’

Lower  Higher

120 140 160 480,200 220 240

B

Indicator comes on

3 A — Prolong 0~ 0.5 1) Set the baking time
— Press each time (baking starts)

V¥V — Shorten (0 25— 24)
M Time suggestion (P. EN19)
E 5, ¢ Temperature and time can be changed
=

(0-25 minutes)
« Within 10 minutes, each pressing
freely during baking.

induces change by 0.5 minutes;
Over 10 minutes, each pressing
induces change by 1 minute.

« Long pressing can speed up the process.

» Remaining time counts
down in increments of
0.5 minutes.

When buzzer sounds, baking will automatically stop.

4 Take food out with oven gloves or clamps after baking.
®O0Oven gloves or clamps are to be prepared by users.
@After use, press " Power Off/On" switch, the power lamp will be off.
Unplug the power plug out of the socket.

M Continue the baking
« Start setting from Operation Step 2

M Stop baking in the midway
« Press [*¥| (lamp OFF)
EN17



Manual Mode

( How to Use )

Key points

Baking time

@ There is no need for preheating.
® When baking takes over 25 minutes,
check baked food and set temperature and time again.
@ In case of consecutive baking.
(It may have lighter crust colour than the first time, and be difficult to warm up to
the inside.)
o Open the oven before starting baking to lower down its internal temperature.
e n case of insufficient heat, start manual mode by checking baked food and
prolong heating process at the same time.

Temperature
setting

@ When using a recipe without temperature setting display,
adopt 240, start manual mode, keep checking baked food while prolonging the
heating process.

@ lt is different from big oven.
(Due to discrepancy in respect of internal size, even if same temperature is set,
scorching may still happen. Make adjustment according to conditions of food
under baking.)

Baking of
frozen food
(sold in market)

@ Use the goods marked “Suitable for Toaster Oven”.
® In case of any difference between power labeled on package (W) and that of this
appliance (W), refer to “Suggestions about temperature and time”. (P. EN19)

Baking of @ Spray some water mist onto the bread before starting baking process.
preserved ® For hardened or frozen bread, firstly, spray some water mist onto surface to
bread moisten the bread before baking, because this can effectively prevent dryness and
render baked food more delicious.
Baking of @ Cover the food with aluminum foil in the midway of baking (to prevent over dark
high food colour).
o Should aluminum foil be over large, baking may be difficult. Thus, use aluminum
foil that can be just wrapped around the food.
o Keep aluminum foil away from heaters.
Broil of meat =~ @ Cover meat or fish with aluminum foil first and then place it on oven tray for baking.
and fish Completely cover food with aluminum foil to make sure no grease splashes during
baking.
Pastry ® Use metal container.
baking o Do not use silicone container.
o When stainless container is used, crust colour may appear a bit lighter.
o When pottery, heat-resistant glass or buckled container is used, baking effect
may be dissatisfactory.
EN18

[ Suggestions about temperature and time )

@ To prevent fire accident arising from falling grease, all oily food must be baked with oven tray.
@ Baking time varies with temperature, quality, quantity, species, thickness and container of materials.
Please manually adjust the setting as per conditions of finished foods.

Baking time Baking notes
Menu 1 Share Tray |Temperature (min) |+ Oven tray can be kept relatively clean
Initial time | when covered with aluminum foil during baking
Cut French bread into 3-4 cm thick pieces with
About 2 incisions facing upward. Spray water mist onto
French bread R bou 15 bread surface with watering can to make sure the
heati 4 pieces No 140 — 180 ba ?gt 5'. bread is comprehensively sprayed; then put the
eating (@ (ﬁtal). " |bread in the middle of oven rack.
+ After 2 minutes baking at 140, raise temperature
to 180 for another 1.5 minutes baking.
Stuffed bread
heating (with great 1-3 pieces No 220 5-10  |Cover bread (like hamburger) with aluminum foil.
thickness or rich dosing)
Frgzen fries (fried + Frozen croquette may crack.
chicken and 6-8 pieces 180 8-15 |« Activate Preset Cooking Mode when heating
croquette) normal, refrigerated or frozen fries. (P. EN15)
. 6-piece package . Apply sauce, proper onion slices, bacon, pepper
Pizza toast 2 piece @ 220 5-8 and cheese onto the toast.
Cut off the antennae on the prawn’s head and
remove intestinal mud. Rinse and wipe them dry.
Marinate them for 2 minutes with 2 tablespoon
Grilled prawn 8-12 pieces 200 12-15  [cooking wine and 1 tablespoon soy sauce. Brush
some olive oil on the aluminum foil-covered oven
tray. Place prawns on it and sprinkle 5 g salt on the
prawn body evenly.
Paper wrapped butter ' .@ Add onion, salmon, mushroom, and butter in turn onto
mushroom salmon 2 pieces S 240 10-15 aluminum foil, and then wrap the paper for baking.
To prevent cracking, poke eggplant surface with
Baked eggplant . bamboo stick to form several holes; After baking is
(diameter: 4-5 cm) 1 piece @ 200 15-16 done, halve the eggplant and apply favorite meat
paste onto it and then bake it for 5-8 minutes at 200.
Cover oven tray with aluminum foil and then apply
Frozen lasagna 1 serving 220 23-24  |alayer of oil onto it; Remove plastic film on frozen
lasagna if any before baking it.
Steam and peel sweet potato (300 g), add 25 g
butter, 2 yolks, 25 g granulated sugar, and 40 mL
Japa?eset btaked 6 pieces 200 10-15  [milk into the sweet potato for a full mixing,
sweet potato subdivide the mixture into cake cups, and apply
egg liquid onto surface for baking.
Blend one egg, 200 mL milk, 3 full tablespoons of
3-4 cm French granulated sugar, and some vanilla essence, cut French
bread toast into mouthful pieces and dip them in the liquid
French toast Sliced to be 160 10-12 mixture for 20- 30 minutes (change top and bottom
4-5 pieces during the process).Spread aluminum foil on oven tray,
apply oil, and put toast onto the tray for baking.
Dry roasted walnut 60¢ 120 9-10 Place walnut onto aluminum foil-covered oven

tray for baking.

@ The temperature on this table indicates centigrade temperature.
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Manual Mode

Macaroni gratin

Method
1.

2.
3.
4.

Handmade pizza

Recipes

Temperature: 220 °C  Time: 8-12 min

Ingredients (2 boat-shaped heatproof trays)

Macaroni (boiled).......ccccceeiiveiiieiiiiiiiieiie e 30¢g
—Chicken (2 cm diCeS)......ccvrvervrreriiiiririiirienane 80g
—Onion (thin filaments) ............ '/, piece (about 120 g)
Butter and low-gluten flour..........ccccevveviinns 20 g each

Salt and pepper .......ccoueeeenee.
Cheese for pizza

Fry A with butter, add low-gluten flour for
stir-frying, and prevent scorching;

Add milk, boiled macaroni, salt and pepper to cook
the mixture to be viscous and thick;

Fill the mixture into butter-applied (except for that in ingredients) boat-shaped heatproof trays, and spray cheese
onto surface;

Put boat-shaped heatproof trays into oven, start baking for 8-12 minutes at 220 until crust colour appears clearly

visible on the surface.

Temperature: 220 °C  Time: 8-12 min
Ingredients (1 pizza with diameter of about 20 cm)

— Low-gluten flour, o ang\ weesessessssmmnsessssesns 60g

Baking powder (sifted ) ....'/3 teaspoon (about 1 g)

A Salt s proper amounts

Granulated SUGar .........ccoveveenee '/, teaspoon (about 2 g)

L OlIVE Ol cvuvvereereeereereereeieeiseeseeseenes 1 teaspoon (about 4 g)

IVIK. e 20-30 mL

Method . . . r Tomato (in 1 cm dices).........coousssssrsse. medium '/, piece

o o e gy | i flanen i .ot 2

hands so that milk gets fully mixed with A, knead the B Green pepper (in rings) ......small s piece (abouit 25 g)
paste until it becomes as hard as earlobe. If the Bacon (in 1 cm dices)..

paste remains too hard, some milk may be added to

. Fetch a piece of aluminum foil that is of same size as

adjust the hardness.

the oven tray, put paste onto aluminum foil, roll the
paste with a pin into thin and round, poke the rolled
paste surface with fork to form several holes, and transfer aluminum foil onto oven tray.

. Apply ketchup all over the pizza paste, lay B onto the paste, spray cheese for pizza, and bake the paste for

8-12 minutes at 220.

When baking thick pizza (fermented with yeast), keep an eye on the baking state and adjust time as necessary
(brush aluminum foil with a thin layer of oil before containing the paste so that the pizza can be easily taken out
after baking is done).
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Cup cake Temperature: 140 °C  Time: 23-25 min
Ingredients (8 flower-shaped aluminum boxes with
a diameter of about 8 cm)
Unsalted butter (softened at room temperature)........... 60 g
Granulated SUGA..........cocvevevieiiiniieieiis 80g
Egg (placed at room temperature in advance)............
.............................. medium 1'/; piece (about 70 g)
ﬁLOW'gluten flour ( mixed and) ..................................... 80 g
= Baking powder \sifted /. 1/, teaspoon (about 2 g)

Method

1. Stir butter of room temperature until it becomes smooth, add granulated sugar by 2-3 times, and stir the

2.
3.
4.

mixture until it gets pale;

Add some egg liquid for a full blending;

Add A and stir the mixture with wooden spoon until powder disappears;

Pour the paste into flower-shaped aluminum boxes by 80% full, put boxes into oven tray for 23-25 minutes
baking at 140.

» Way of layout: lay them out in parallel nearer to the inner side of oven.

Brownie cake

Method

1.

Temperature: 160 °C  Time: 23-25 min
Ingredients (one piece: 15 cm x 13.5 cm in size)

Unsalted butter (softened at room temperature)......... 60 g

Brown sugar (or granulated sugar)...........ccccerueennnne 60 g

Egg (placed at room temperature in advance)................
............................................. medium 1%/, piece (about 70 g)

Brandy.... 1 tablespoon (about 15 g)
RLow-gluten flour (mixed and)

= Pure coco powder \ Sifted
Crushed WalnUt.........coovrereiiereeeeieeeese e

Stir butter of room temperature and brown
sugar with whisk until the mixture gets pale;

. Add egg liquid little by little into mixture from step 1,

and then brandy for a full blending;

. Add sifted A, stir with rubber scraper until powder disappears, and then add crushed walnut.
. Pour the paste into butter-applied molds and then put molds onto oven tray for 23-25 minutes baking at 160.
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Manual Mode

Walnut chocolate cookies

Recipes

Temperature: 120 °C  Time: 2 min
Temperature: 160 °C  Time: 10-15 min

Ingredients (18 cookies with a diameter of 4 cm)

EIRMUEISE) SRR sooscommmsossssosocosasosssssmosososasosmsms 30g
0o medium '/, piece (about 25 g)
Vanilla €SSENCE......uviirinrirareiareiereinrererenns Proper amount
Bitter chocolate (melt above water in advance)........... 15 g
Wl oasonacooasnoaanaconasecaacanmoonossooacanasanoanooonacono 60 g

Method Chocolate chi 85
1. Spread walnuts onto aluminum foil-covered oven 0C0late ChIPS. ....veeieieireie et g
tray for 2 minutes drying at 120, then chop the A Low-gluten flour (mixed and) --------------------------- 50¢g
walnuts into pieces. LSalt v sited /... Proper amount
2. Stir cream to smooth state, add sugar by multiple  Grushed aIMONG.........uueeerssserrssssssssseeeen Proper amount

Cheese cake

times, and fully stir the mixture.

. Add egg liquid and vanilla essence and stir the mixture until it becomes smooth; add melt bitter chocolate,

walnuts from Step 1, chocolate chips, and stir them fully with a wooden spoon.

. Add A into mixture at once and fold gently to mix them together.
. Take half of the mixture, divide it into 9 tablespoons and lay them onto a aluminum foil-covered oven tray,

carefully press the mixture with back of spoon, sprinkle crushed almond, and bake them for 10-15 minutes at 160.
The ingredients above can be baked for two times.

Way of layout: lay them out in parallel nearer to the inner side of oven.

When cookies are made in other ways, their back may have other shapes due to waveform of oven tray.

Temperature: 160 °C  Time: 23-25 min

Ingredients (1 pie plate with a diameter of 18 cm)

Soda cookies or digestive DISCUItS..........coucvvwveerriveunneed 60 g
N e el T ——— 40-60 g
K Cream cheese (softened at room temperature)...140 g
L Sour cream (placed at room temperature)......... 100 g
Method
1. Put biscuits into a bag, use a rolling pin to crush

2.
3.
4.

&
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Lemon juice.....ccccevvvireenens 1 tablespoon (about 15 g)
Low-gluten flour............... 1 tablespoon (about 8 g)

biscuits, and mix biscuits with butter fully;

Fill food from Step 1 into butter-applied molds, get
it cool down in refrigerator to fix the shape;

Fully stir A with whisk, add granulated sugar and
salt for stirring, and then add egg liquid and stir again;

Add lemon juice and low-gluten flour, carefully stir the mixture until no powder is seen, and put the mixture into
molds in Step 2;

Place molds into a oven tray for 23-25 minutes baking at 160. Store the baked foods in refrigerator and take
them out from molds after they become hard.

Cleaning and Care

@ Remove the power plug and make sure the appliance has cooled down before cleaning.

@ Clean the appliance after every use.

@ Dry it after each washing.

@ Do not use benzine, thinner, alcohol, bleach, polishing powder, bristle brush, metal brush or metal
scraper, otherwise the surface will be scratched.

@ Be careful when opening or closing the door. Do not use the appliance when any crack or damage
appear on the door.

@ Install the oven rack and crumb tray correctly and firmly.

@ Protect oven rack and crumb tray from any violent collision when taking them in and out of the
appliance.

Ve

Body and Inside m

@ Wipe with towel dipped with diluted (neutral)
kitchen detergent

@ Do not wipe the heaters (otherwise damage
may be caused).

sponge, and then rinse it with water and dry it.

Disassembly

(D Half open the door,
pull oven rack
forward to take it
out from rack hooks.

@Take the oven rack
down from hitch on
the internal rack

" Hitch (1 for |
' each side) !

Rack support
Assembly PP
®Open the door fully,
connect hitches with
the internal rack
support.

@ Pull oven rack and
half-open the door
at the same time,

Clean it with diluted (neutral) detergent and soft

attach the oven rack
onto the rack hooks.

(F- === === - = Ll
™ 1

Rack hook (1 for each side)

Oven tray and Crumb tray

Clean with diluted (neutral) detergent, rinse with water, and finally dry in the air.
@ Do not use dishwasher (otherwise discolouration may occur).
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FAQ

Troubleshooting

What causes the
scorching?

Why is the crust color
on the bottom of
bread very light?

Why should baking
effect remain non-
uniform?

@ Sweet and small bread container more sugar or oil are more inclined to be
scorched.
—> Choose "33 " (Light) crust colour for such bread.

@ Mountain-shaped toast has a less dense mountain side, so its mountain
side can be easily scorched when being put in the inner side.
—> Place mountain side forward. (P. EN10)

@ Whether a wrong mode is selected from thin sliced/thick sliced/room
temperature/frozen food for “ 2= (Toast) under Preset Cooking Modes?
— Choose a correct one. (P. EN10)

@ Bottom may appear really light when there is dirt below crumb tray or lower heater.
— Clean the crumb tray. (P. EN23)

If dirt appears below lower heater, contact Service Centre or Station
for inspection or repair.

@ When thick sliced toast is baked, but “ /&7 * (Thick) mode is not chosen,
upper surface may appear rather dark (as it approaches upper heater
more).

—> Choose “JE /7 ” (Thick) when baking thick bread.

@ Crust colour varies with types, sizes and thickness of bread.
@ Whether bread is placed beyond “the middle area”? (P. EN8 and EN12)

Please check following items before
consulting and arranging a repair.

Causes and solutions

@ It is a malfunction.

"H1" displayed ‘ — Contact Service Centre or Station for inspection or repair.

Replacement Parts

Replacement parts are available at your dealer or Service Centre.

The appliance
cannot be turned
on when the power
button is pressed.
(power lamp is off)

Preset cooking
mode failed

Heater remains
on and off
during baking

Unexpected
dysfunction of
heater
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Causes and solutions

@ Whether power plug becomes disconnected from socket?
— Insert power plug into the socket.

@ The appliance is not powered up after power plug is inserted into the socket?
— Contact Service Centre or Station for inspection or repair.

@ Improper button or crust colour for Preset Cooking Modes is chosen.
—> Refer to contents in "Preset Cooking Modes" part. (P. EN8-EN15)

@ It does not indicate a fault.
Microcontroller controls the temperature adjustment.

@ It does not indicate a fault.
When low-temperature baking is carried out immediately after high-temperature
heating, heater may maintain OFF state for about 3 minutes.

Part Name Part Number

Oven rack ABA50-1481

Oven tray ABKO00-205
Specifications

Power supply 220V ~ 50 Hz

Rated power 1300 W

Temperature setting (approx.)

120 °C - 240 °C

Time setting 0.5 min - 25 min

External Width: 33.1 cm Depth: 30.5 cm Height: 26.3 cm
Dimensions Internal Width: 26.0 cm Depth: 25.0 cm Height: 10.5 cm
(approx) gi)r:’::r)"ay Width: 23.5 cm Depth: 23.5 cm Height: 1.8 cm
Weight (approx.) 3.5kg
Power cord length (approx.) 1.0m
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