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OPERATION SELECTOR DIAL

FUNCTION SELECTORKNOB
OFF

CONVECTION

ROTISSERIE

ROTISSERIE & CONVECTION

PWNPE

ELEMENT SELECTOR KNOB

1. OFF

2. GRLL-(Top Heating Elementon)

3. BAKE-(Bottom Heating Elementon)

4. TOAST - (Top & Bottom Heating Element on)
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OTG USAGE

HOW TO USE : PRE-HEAT FUNCTION (Fig. 4)

1.

9.

Prior to using OTG, heat up for 10 minutes with the
Function Selector Knob at "TOAST MODE" position and
temperature Selector Knob at 250°C.

Pre-heating is not required for second and subsequent
consecutive cooking operations, if the time between the
first and the second consecutive cooking operations is
lessthan 5 minutes.

When pre-heating is completed, select the desired function
and follow the instructions.
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HOW TO USE : TOAST WITH CONVECTION FUNCTION (FIG. 5

Place the wire rack on the centre rack position.
Close the OTG door.

Turn the function & element knob to the “TOAST
CONVECTION” (][O position. The top & bottom heating
element will operate and the convection fan will be
activated. (The heating element will cycle ON and OFF to
maintain temperature.)

4. Turn the Temperature Selector Knob to the to set the
desired temperature.

5. Turnthe Timer Knob (@) to set the desired time. The timer
can be set for up to 60 minute and further to “STAY ON”
mode. At the end of the cooking time, a bell signal sound,
and OTG turns off automatically.

WARNING : Cooked food can be very hot. Handle with care. Do
not leave OTG unattended.
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HOW TO USE : BAKE WITH WARM FUNCTION (FIG. 6)

Select desired OTG rack position.

Arrange food on the wire rack orin the backing tray.

Closethe OTG door.

Turn the element knob to the “BAKE” ((J position.

Only the bottom heating element will operate. (The

heating element will cycle ON and OFF to maintain

temperature.)

5. Turnthe Temperature Selector Knob to set the desired
temperature.

6. Turnthe Timer Knob(®) to setthe desired time. The timer

can be set for up to 60 minutes and further to “STAY ON”

mode. At the end of the cooking time, a bell signal sound,

and OTG turns off automatically.

s w N e

WARNING : Cooked food can be very hot, especially
cake sponge Handle with care.
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HOW TO USE : TOAST FUNCTION (FIG. 7)

Select desired OTG rack position.

Arrange food on the wire rack.

Close the OTG door.

Turn the element knob to the “TOAST” (O position.

Both the top and bottom heating element will operate.

(The heating element will cycle ON and OFF to maintain

temperature.)

5. Turn the Temperature Selector Knob to the to set the
desired temperature.

6. Turn the Timer Knob (@] to set the desired time. The timer

can be set for up to 60 minute and further to “STAY ON”

mode. At the end of the cooking time, a bell signal sound,

and OTG turns off automatically.

WARNING : Cooked food can be very hot. Handle with

care. Do not leave OTG unattended.
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HOW TO USE : ROTISSERIE WITH GRILL FUNCTION (FIG. 8)

1. Place the food on the rotisserie rod. Use the two prong to
hold the food at the center place of the rod.

2. Use the rod mounting brackets to place the rotisserie rod
inside the OTG.

3. Close the OTG door after securely placing the rotisserie rod
in place.

4. Turn the function & element knob to the “ROTISSERIE”
position. (<] (C) Only the top heating element will operate
and the Rotisserie motor will be activated. (The heating
element will cycle ON and OFF to maintain temperature.) B
For Grill (©) position only the top heating element will operate. ¢

5. Turn the Temperature Selector Knob to the to set the
desired temperature.

6. Turn the Timer Knob (@) to set the desired time. The timer
can be set for up to 60 minute and further to “STAY ON”
mode. At the end of the cooking time, a bell signal sound,
and OTG turns off automatically.

7. When cooking is completed, open door fully and use the
Rotisserie Handle to remove food carefully.

8. Place pan on lowest rack when the rotisserie function is in
use to prevent dripping of hot fluids and food into the OTG
for easier clean up.

WARNING : The rotisserie rod, rotisserie prong and Cooked food can be very hot. Handle with care.
Do not leave OTG unattended.
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HOW TO USE : WITH CONVECTION, TOAST &
ROTISSERIE FUNCTION (FIG. 9)

Place the wire rack on the centre rack position.
For Rotisserie fitment and toast please refer Rotisserie
and toast function respectively.

3. Close the OTG door.

Turn the function & element knob to the “CONVECTION”

© position. The top & bottom heating element will
operate and the convection fan will be activated. (The heating
element will cycle ON and OFF to maintain temperature.)

5. Turn the Temperature Selector Knob to set the
desired temperature.

6. Turn the Timer Knob (®) to set the desired time. The timer
can be set for up to 60 minute and further can be kept on
“STAY ON” mode. At the end of the cooking time, a bell
signal sound, and OTG turns off automatically.

7. When cooking is completed, open door fully and use the
Rotisserie Handle to remove food carefully.

WARNING : Cooked food can be very hot. Handle with
care. Do not leave OTG unattended.
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FAQS ABOUT CONVECTION

Question

Answer

What is Convection?

How do I adjust the time
for Convection?

What are the best food
items to cook in
Convection?

In your OTG there is a built in fan that circulates to the
hot air in the OTG chamber to cook the food better and
give a browning effect to it.

On average, convection will shorten the cooking time by
30% but it varies by food. It is suggested to go with a
shorter cooking time to start with and then add time if
it is needed.

While a shorter cooking time is often desirable, baked
food items in particular benefits from convection
cooking as the circulating air keeps OTG temperature
consistent throughout.
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POSITIONING OF RACK

To accommodate a wide variety of food, the
OTG has three rack positions. (Fig. 10)
Positioning of the rack will depend on the size
of the food and desired browning. Before
removing the rack allow the unit to cool.

PLEASE NOTE - For best results
(Toast & Pizza) middle rack position
is advisable.
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MAINTENANCE AND CLEANING

e Unplugtheappliance andallowitto cool before cleaning.

e Do notimmerse the appliance in water. All surfaces can be cleaned with a clean
damp cloth.

e If stains still appear, it is recommended to use soap.
e Do not use abrasive cleaners or sharp utensils to clean the appliance.
e Clean the interior chamber with a clean damp cloth.

e Letthe OTG heat up for 10 mins with the function selector knob at "TOAST MODE"
position and temperature selector knob at 250°C to eliminate any
manufacturing residue that may remain after shipping.
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STORAGE

Allow the appliances to cool completely before storing. Store the OTG in a dry location
such as on a table or countertop or cupboard shelf. Other than the recommended
cleaning, no further user maintenance should be necessary.

NOTE : Due to the constant development of product functions and designs, we reserve the right to
make changes in the product without prior notice.
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TROUBLESHOOTING

PROBLEM

POTENTIAL CAUSE

SOLUTION

e Overcooked /
undercooked food

® |ncorrect
temperature
or time setting

You may have to adjust the time

and temperature to the desired taste.
Because your OTG is smaller than your
regular oven, it will heat up faster and
generally cook in shorter period of time.

e Rack Placing e Refer to “Positioning Rack” Section. Rack
may need to be adjusted to
accommodate food type.

e Burn smell ¢ Food build-up e Refer to “Maintenance & Cleaning”
inside OTG on Section.

heating elements
or in crumb tray

e Oven does not
turn ON

Unit is unplugged

Plug the OTG into appropriate

electrical outlet.

Set timer knob and temperature knob to
the desired setting. Both must be turned
on to operate the OTG.

e Heating elements
do not stay ON

¢ Heating elements
will cycle ON and
OFF to maintain
proper heat

Be certain that function is as desired.
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