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IMPORTANT SAFEGUARD

When using electrical appliances, basic precautions should always be

followed, including the following:
Read all instructions before using the product.

1. Use only 220-240V, 50-60Hz power supply.

2. Do not touch hot surfaces, use handles or knobs.

3. Close supervision is necessary when any appliances are 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 liquid.

5. Do not let cord hang over edge of table or counter, or touch hot
surfaces.

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

7. The use of accessory attachments not recommended 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.

l1|Page



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

11. To disconnect, turn the control to OFF, 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 any part of the oven with metal foil.

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

15. Never leave the appliances unattended while broiling or toasting.
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 cause if the oven is covered or touching inflammable
material, including curtains draperies, walls and like, when on 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 recommended accessories, in

this oven when hot oven.
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21. Always wear protective, insulated oven gloves when inserting or

removing items from the hot oven.
22. Do not use outdoors.
23. Do not use appliance for other than intended use;

24.The appliances are not intended to be operated by means of an

external timer or separate remote-control system;

25.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 responsible for their

safety;

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

the appliance.

BEFORE USING YOUR ELECTRIC OVEN

Before using your electric oven for the first time, be sure to:

1. Read all of the instruction included in the manual.
2. Make sure that the oven is unplugged and the Time control is in the
Off position.

3. Wash the accessories in hot soapy water or in the dishwasher.

3|Page



i

4. Thoroughly dry all accessories and re-assemble in oven, plug oven
into outlet and you are ready to use your new electric oven.

5. After re-assembling your oven, we recommend that you run it at the
max temperature on [j for approximately 15 minutes for
eliminate any packing residue that may remain after

shipping. This will also remove all traces of odor initially present.

PLEASE NOTE : Initial start-up operation may result in minimal smell and

smoke. This is normal and harmless. It is due to burning of the protective

substance applied to the heating elements in the factory.

PARTS IDENTIFICATION
6
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1. Upper temperature control knob 7. Bottom feet

2. Timer knob 8. Bake Tray

3. Function knob 9. Tray handle

4. Lower temperature Control knob  10. Wire rack

5. Indicator light 11. Rotisserie fork & rod
6. Handle 12. Rotisserie handle

13. M-shape heating element

8 5/%4—9
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Accessories Description

» Bake tray: For use in broiling and roasting meat, poultry, fish &
various other food
» Tray handle: Allows you to pick up bake tray and wire rack

» Wire rack: For toasting, baking and general cooking in casserole

5|Page



dishes and standard pans

» Rotisserie fork: Use to roast a variety of metals and poultry

» Rotisserie handle: Allows you to pick up Rotisserie fork

» Indicator Light: When the timer knob is turned on, the light turns on,
which helps illuminate the food making it easier to see the extent to
which the food is cooked

» M-shape heating element: To heat food more evenly

TECHNICAL DATA

» Operating voltage : 220-240V, 50-60Hz
> Power: 2000 Watts
» Capacity: 50 Liters

CONTROLS & FUNCTIONS

Temperature control: The first knob controls the upper heating
element, and the fourth knob controls the lower heating element, choose

the desired temperature from 100°C to 230°C for cooking accordingly.

Function knob: There are six function mode.
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: Off

||

: Upper &lower heating + convection

: Upper heating + convection function

—J : Upper & lower heating

: Upper heating+ rotisserie

: Upper & lower heating + convection + rotisserie

Timer knob: 120mins with stay on function. The Timer knob is used to
set the time as per the requirement of the recipe. To operate the timer,
turn the timer clockwise and set it to the required time. Supply to the

unit is cut off automatically once it reaches the set time. To bypass the
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timer, rotate the timer knob in anticlockwise direction & keep at STAY

ON position.
Power indicator: This is illuminated whenever the machine is turned on.
Rotisserie fitting:

1) Insert the rotisserie fork through the food (eg. full chicken etc.)

2) Insert the food between the two rotisserie forks.

3) Tighten the screws of both the prongs on the rotisserie rod.

4) Put the whole set of rotisserie fork and rotation rod put into the
rotisserie socket.

5) Close the door.

6) Set the Temperature control, Timer and Function knob as per the
requirement of the recipe.

To remove the Rotisserie: After grilling is over, the Rotisserie spit along
with the food item should be removed from the socket with the help of

Rotisserie handle.

FUNCTION OPERATION

: Off This function is ideal for turning off the oven

£3

: Upper & lower heating +convection
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ry Upper heating +convection

These functions are ideal for grilling chicken legs, potato flakes, poultry

meat, fish etc. Which require more even heating.
Operation:

» Preheat the oven for 5-10 minutes before every grilling process.

» Set the "Temperature Knob" according to the dishes you are going

to cook. %

> Turn the Function knobto  or %

» Turn the Timer knob to starting position. Set the Timer for the
required duration. The Timer Knob turns off automatically as the
process time get completed. You can also turn "OFF" the timer knob

manually if required.

—J: Upper & lower heating

This function is ideal for baking bread & pizza usually.
Operation:

» Place the wire rack on the middle support.

> Turn the Function knob to
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» Set the "Timer Knob"&"Temperature Knob" according to the dishes
you are going to cook.

» To check or remove food, use Tray/Rack handle provided to slide
tray in and out.

» The timer knob turns off automatically as the process time gets

completed. You can also turn off the timer knob manually if required.

T

Upper heating+ rotisserie

%
2| : Upper & lower heating + convection + rotisserie

This function is ideal for cooking whole chickens usually.

Rotisserie fitting use : Insert the fork through the rod, making sure
points of fork face same direction as pointed end of rod. Slide towards
rod and secure with thumbscrew. Place food to be cooked on rod by
running rod directly through center of food. Place second fork into other
end of roast or poultry. Check that food is centred on rod. Insert pointed
end of rod into drive socket, located on right-hand side of oven wall.
Make sure the square end of the rod rests on rod support, located on

left-hand side of oven wall.
Operation:

» Place Food tray in Lowest part, use some oil.
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» Preheat the oven for 5-10 minutes before every roasting process.

> Set Temperature knob to 230°C

» Turn Function knobto |& E

»  Turn on the Timer knob. Set the Timer for the required duration.

» The timer knob turns off automatically as the process time gets
completed. You can also turn off the timer knob manually if required.

Note:

All testing times are based on meat at refrigerator temperature. Frozen
meat may take considerably longer.

The weight of the food which is put on the Food tray/wire rack should
not be over 2kgs. Do not place all the food on one side of the Food
tray/Grill rack; take care to spread it evenly.

CLEANING AND MAINTENANCE

1.

It is important that you clean the appliance after each use to prevent
an accumulation of grease and avoid unpleasant odors.

Allow the appliance to cool and unplug from outlet before cleaning.
Do not immerse appliance in water or wash it under waterspout.
Removable wire rack, bake pan, crumb tray can be washed, as normal
kitchenware.

Clean outside of appliance with a damp sponge.

Do not use abrasive cleaners or sharp utensils to clean the oven, as
scratching may weaker it and cause shattering.

Let all parts and surfaces dry thoroughly prior to plugging oven in

and using.
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8. Electrical appliances must only be repaired by authorized specialists,
because damages can occur by non-authorized repairs. In the case

of a repair, contact your retailer or contact the producer.

ENVIRONMENT FRIENDLY DISPOSAL

Correct disposal of this product

To prevent possible harm to the environment or human
health from uncontrolled waste disposal, recycle this
product responsibly to promote sustainable reuse of

_ material resources.
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QUALITY EXPERIENCE

Electric Oven
Model: NL-2950BL

English [




