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IMPORTANT SAFETY INSTRUCTIONS
WARNING: To reduce the risk of fire, electrical shock, injury to persons, or damage when
using the oven, follow basic precautions, including the following:

–

elements may be hot even though they are dark in
color. Interior surfaces of an oven become hot

touch, or let clothing or other flammable materials
contact heating elements or interior surfaces of oven

surfaces of the oven may become hot enough to
cause burns – among these surfaces are oven vent
openings and surfaces near these openings, oven
doors, and windows of oven doors.

– The gasket is essential

damage, or move the gasket.
– No commercial

oven cleaner or oven liner protective coating of any
kind should be used in or around any part of the
oven.

– Remove
broiler pan and other utensils.

installed and grounded by a qualified technician.

left alone or unattended in area where oven is in use. They
should never be allowed to sit or stand on any part of the
oven.

should never be worn while using the oven.

oven unless specifically recommended in the manual. All
other servicing should be referred to a qualified technician.

stored in an oven.

other bulky cloth.

escape before removing or replacing food.

pressure may cause container to burst and result in injury.

– Always place oven racks
in desired location while oven is cool. If rack must be
moved while oven is hot, do not let potholder contact hot
heating element in oven.

When you first turn on the oven, you may notice a strong, unpleasant odor. This is caused by the adhesive used on the

it's important to be patient and wait until the smoke dissipates before placing any food in the oven. Additionally, never
roast or bake anything directly on the oven base, as this could damage the appliance.

Good Habits of Safety Awareness

The electrical system of this equipment can only be used safely if it is properly connected to a standard
grounding.
The manufacturer is not responsible for any damage caused by incorrect installation or unreasonable use of the
equipment.
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The following items are potentially dangerous and appropriate measures must be taken to
keep children and the disabled out of the reach:

parts.

Warning:Accessible parts become hot during use. To avoid burns and scalds,
keep children away.The product will become hot in use, attention should be
taken to avoid touching the heating elements in the oven.

Avoid the Following Situations:

The wet body comes into contact with the appliance.

Allow power supply cords of small appliances to contact with the hot parts of the unit.

Attempt to install or repair equipment without the assistance of qualified personnel.

Important:
clean glass door, as they will scratch the surface to shatter.
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Electric Wall Oven

Parameter Specifications

Dimensions Cut Out Voltage/
Frequency Material Capacity Rated

Power
Max
Temp Timer

finish+Tempered
Glass door

2. cu. ft 2
3220W 440

Introduction

�����



Parts List

Parts Number Picture

Tray 1pcs

rill 1pcs

rill 1pcs

1pcs

1pcs

1pcs
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Power of the Heating Tube & Light

/

Power of the Heating Motor
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Aqualified electrician must be contacted in the following cases:

The power socket needs to be replaced when it is not compatible with the electrical plug.

Service Center authorized by the manufacturer must be contacted in the following:

If there is any doubt about the integrity of the device after it has been removed from the

If the equipment occurs to malfunctions or operates abnormally, you need to ask for
original spare parts.

Useful tips about using oven:

Always grasp the oven door in the centre because the ends may be hot due to the escape of



Electric Wall Oven Installation

IMPORTANT

manufacturer is not take responsible for any damage to persons, animals or objects resulting from
incorrect installation.

Opening Dimensions (General tolerance)

provided in the booklet accompanying the other appliance. Additionally, for efficient air
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There are 2 holes in the door frame to mount the oven to other surroundings (under the bench or

are made of wood veneers. The adhesive used should be able to withstand temperatures of

you can ensure your oven operates effectively and safely.

electric shock.
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Electrical Connection(For some country)

Circuit Condition
4-wire 3-wire

Note：Please make the wiring connection according to the actual local circuit conditions.

WARNING

Electrical shock Hazard

IMPORTANT NOTE

Electrical ground is required on this appliance.
Do not connect to the electrical supply until appliance is permanently grounded.
Disconnect power to the junction box before making the electrical connection.
This appliance must be connected to a grounded,metallic, permanent wiring system, 
or a grounding connector should be connected to the grounding terminal or wire lead on
the appliance.
Do not use a gas supply line for grounding the appliance.
The oven must be hardwired ( direct wired) to an approved junction box. 
A plug and receptacle is NOT PERMITTED.
DO NOT shorten the flexible conduit. Conduit must be securely connected directly to 
junction box with cable connector.
You will need to purchase an appropriate conduit connector to complete 
the connection to the junction box.
Wire connections should be made by electrician or qualified technician 
only following all local codes.
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IMPORTANT: Use the 4-wire cable from home power supply in the U.S. where local codes
do not allow grounding through neutral, New Branch circuit installations (1996 NEC),mobile
homes and recreational vehicles, new construction and in Canada.

TO connect to a four wire circuit following below steps:
- Connect the 2 black wires (②) together using a UL listed wire connector.
- Connect the 2 red wires (③) together using a UL listed wire connector.
- Untwist white wire from green (or bare) ground wire coming from the oven.
- Connect the 2 white wires (⑥) together using a UL listed wire connector.
- Connect the green (or bare) ground wire (⑧) from the oven cable to the green (or bare) 
  ground wire (in the junction box) using a UL listed wire connector.
- Install junction box cover.

Connection Operation

4-wire circuit connection

①. Cable from home power supply        ⑥. White wires
②. Black wires                                     ⑦. UL listed wire connectors
③. Red wires                                     ⑧. Green (or bare) ground wires
④. 4-wire flexible conduit from oven     ⑨. UL listed or CSA approved conduit connector
⑤. Junction box



11

IMPORTANT: Use the 3-wire cable from home power supply where local codes permit
a 3-wire connection.

TO connect to a four wire circuit following below steps:                                         
1. Connect the 2 black wires (②) together using a UL listed wire connector.
2. Connect the 2 white wires (③) and the green (or bare) ground wire (of the oven cable)
    using a UL listed wire connector.
3. Connect the 2 red wires (⑧) together using a UL listed wire connector.
4. Install junction box cover.

3-wire circuit connection

①. Cable from home power supply                ⑥. Junction box
②. Black wires                                                ⑦. UL listed wire connectors Red wires     
③. White wires                                                ⑧. Red wires
④. Green (or bare) ground wire(from oven)  ⑨. UL listed or CSA approved conduit connector
⑤. 4-wire flexible conduit from oven        



12

IMPORTANT

be ensured if it is properly connected to a valid grounded power source in accordance with
electrical safety regulations. The manufacturer is not responsible for any damage to persons or
objects due to lack of a ground connection.

Removable Glass Door

becoming hot. If condensation occurs between the glass panes, the door can be removed for
cleaning purposes.

To remove the door, follow the instructions above and place it on a protective surface like a

that the glass lies flat to prevent breakage during cleaning.

If a gas stove needs to be installed above the wall
oven, the distance between them should .

14
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Disassemble/Assemble the Oven Door

To make it easier to clean the oven, the oven door can be removed as below steps:

backwards and forward slightly)

door again.

15
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Use the Rotisserie

follows:

The common oven installation method is as shown below, but this product is suitable for

Turn the knob to position to rotisserie icon .

When the cooking time is up, screw the handle on the spit and remove everything from
the oven. If necessary, use an oven glove to avoid any burn.

16
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How to use

17



Operation

1.Power Switch

2.Function Switch

will stop and the cooking time must be reset.

Touch Button Description

1

2

3 Timer

4 Temperature

5

7

8

Display Description

10

11 Time
12 Actual Temperature/Time
13

14

15

17

18 Rotisserie
Alarm

20

21

22

18
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Cook Food with 11 Options

About the Icon

Note: the inverted triangle represents the inside heating tube on the top

19
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Defrost
The air at ambient temperature is distributed inside the oven for defrosting food more quickly
and without proteins adulteration.

Broil+Rotisserie or Rotisserie ).

You can rotisserie the food in the broil function. Always broil with the door closed. In this mode,
all upper heating element are working

Broil+Rotisserie ( or Rotisserie ).

You can rotisserie the food in the broil function. Always broil with the door closed. In this mode,
only the upper inside heating tube is working.

Convection Broil

circulated by a convection fan. This mode is well suited for cooking thick, tender cuts of meat,
poultry and fish. It is not recommended for browning breads, casseroles and other foods. Always

faster.

Proof+Rotisserie

Convection Bake

cake, cornbread, pie, quick bread, tart, and yeast bread.

Convection Multi-Rack

rolls, and muffins, also good for cooking on multiple racks (2 or 3) at the same time.

Bake/Roast+Rotisserie
Bake
casseroles.
Roast:
meats, poultry, less tender cuts of meats and roasting vegetables

20



Pizza Function

Convection Broil
Ideal for dishes that require top heat, such as rice pudding or cauliflower cheese because the heat
is not as fierce as a grill.

True Convection+Hot Air Economy
This feature allows you to use the whole grill or just part of them for economical grilling in small
quantities.

3.Start/Pause Switch

When you switch to a new function, press it to start cooking.

In the activated state, the display shows the current oven temperature as below,

21
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4.Time Switch

·

to confirm setting.

·Alarm setting:

number by pressing , then press to confirm setting. Set time back to “0:00” to

cancel alarm.

· Duration END

number by pressing , then press to confirm setting.

Start working time = End time – Duration time

5. Safety Children Lock

6.Temperature Setting: After selected function, press to set temperature.

Adjust temperature number by pressing , then press to confirm setting.

7.Rapid Heat-up

.

8.Light : It will be off if no operation in 3 minutes.

22
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Replace the Light (Fig.15)

Remount the glass cover and reconnect the appliance to the power supply.

Warning

Lamp Specification:

WARNING
avoid the possibility of electric shock.

23
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Cleaning & Maintenance

IMPORTANT: This appliance is only for household use, don’t use it outdoors!

To extend the life of your oven, it must be cleaned regularly as follows:

To protect against the risk of electrical shock, do not immerse the unit, cord or plug in

liquid or sprinkle water to clean the appliance.

should preferably be cleaned with damp cloth when it is cooled down.

using a soft cloth.

There are rubber seals around the oven opening to ensure it works perfectly. The

condition of this seal needs to be checked regularly. Avoid using abrasive products for

you avoid using the oven until it has been repaired.

Never put aluminum foil on the bottom of the oven, as heat buildup can interfere with

cooking and even damage the enamel.

they may scratch the surface and shatter them.

24
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Troubleshooting

Cause Reason Solution

The upper crust is dark
but the lower part too

pale

Not enough heat from
the bottom.

The lower part is dark
but the upper crust too

pale
the bottom..

Too cooked on the
outside but not enough

on the inside.

Temperature is too
high.

rease the cooking time.

The outside is too dry
in the right color. Temperature is too low.

Increase the temp and lower the cooking
time.

25
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Warranty

make a warranty claim. Within this warranty period, we may offer repairs, refunds, or

product only.

replacements at our discretion.

The warranty provided with the product is only valid for the original consumer purchaser who

on the date you take ownership.

Abuse
Neglect includes not cleaning and regular maintenance as described in manual

Accident

purchase price and does not include any:

Incidental and/or consequential damages associated with the product in question.
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