{EFERAE

EERRE

\ \ || 4 B=5
EIRE
TL2-AC25GZC(GR)
SR EE AR ANREAE .,

R e

TOSHIBA



EE(RIEENE
HAR 215N

R EPhEEEhE

ERFERIR
FEITEFIR

TEREIEEE

=

HEFE

EmsEA
B/ 0

BXfER

23
QnfalfEr

BRERSENE

EHImER

INREIRIESER
fEFBEE

RAEEENTHREIRIE

RIFEEIRETEE
EHIEmR-EEINERRIE

01

02
02
03

04

05
06

07
08

08



T

E

TEER

LEER

LETERR

e

&

BR

Rl

B

EL72

BE

iR A
BRI

13
13
14
15
15
16
17
18
18
19
20

20

21
21

22

EmRtE

22

EEHERR

23




B EEFRIERENE
BRI

EERERE, BREGERETNRETAMEE, BiF:

B> B

A\

ARETEARSE. BBk
B DR PSR = AEERFOAN
AN (BIERE ) , PRIkt
MERESEZERIANABE
RIS FEERIEE.

PR ZEIEE, LR
(el GRS TE=I= N

MREBRGEE, LERRES
. HERBREXEEENE
BRIREER,
AR T ERRER.

EREAFERR, MR
HEMEZRY, LUIREERZA,
iR ERENREE ., R
BISCEFIRAN
(ERHEhE B IIBRMNE
2RiE, EREIMIVG.

Z . BRTREFEEE.
MERE, BOELEEREF

RUEIARL, PRSI RIRT
#5h.

A

B

HUdldls

%,

B R IEAEESN AN

LR B REBIRIMEER
ZRok B RIE IR R ARIRE -
EHIRS.

EREIETES, TJEERE
iREIRERS.

ZIFERIEMEEEEESF
HJREEEH. YREERH.

it BB ER

AEEEARRBINEIRY
Eﬁﬁ ) yﬂ .

-HiE. WAEFIEMT(E
RIEPRIE TREIFEER;
-~-HEFREHME. RERE
FIEMEFEERRVIRIR;
-BE;
-FIBREHEARIE,

AEEEEFREU ™MD
MH: . iR BHE.

ERBREPEEEZEHR.

RIFHREILZERT, HIIESE

01




m Lo AN

[EREEEIR

- BEET(RRREPEIERR, SSRERMRERS, F2MEE.

v EEPY
A\ NRERAFISFIFHERE, HESESHEEASEBIBEHTERXER,
- FimzemEBp LEES

EmFERREPZEH, FERREEERPRINNMAETT,

/N fERRE, TTERERSTIAERE, RERE. 28 ¢ 0 &R £XE,
EEABERZEH,

- ERRWEIVD, RMAEMHEEEE. FISHIE
- MERAERYING, RBBRHENSR, BHILREERE.

- BEESAEIETENR, BARIEERGIER, SIERECANESET.

* B NZAEIR AR RO TS
SEECERERSIEE, BNRERNFARZENGEERER, WA
PIEAIERRERZIEMERE, TRAFREEEARENBR MERER.

- RE(EEREEZH.

FETEFEE

- REREER, tN20FFEINE, ETEEMNNE

R SRAVEELIMYERASGRE R IR A SMITHERE. RETHE
(EREEPEENTOEEE, FEREEMARBEROBME.,

- BEEEEASRHNMNZERER, BRITEEHER
INRFIPIIRIER, HHARNERTEEZHFEEER.

- RTHFFEE, “ARRIERE . HEHESIIPIEERUEIFIRNES
AEEER, LlsREhk.

02



mRRE It SIE

o ALABE—TEERMEERE (UMehets ) iR, BRRMEEE
F, REMT MR, BECERNGRFENRIIER. TESE
WEFIR S HESR

A FEREEINENSRENEN S BEI TSRPIKE, URIERrIKE
FEENS, BNSETREEEURIBMREE.

- JEBEPEERHIESEMER, EMPKR, HmEamhInEk.
b, (EREFERIESEER.

. f%%ﬁﬁﬂzﬁiﬂl%ﬁﬂ&%ﬁﬁﬁﬁﬁ\ EEMRCEREERES, URIESIE
T o

03



— =
ZEFEEHIE
HEFE
1 IBEFERE—ETIEN .. BiFAIRm L, BEFEED10-15EXK

2 BRAENEELENIRET, BOEFIMERRER

388 EMPRRIESREBEIFEAS IRXK, EmFELEE. MERS—
yhi{SE 38

4 nEeTEEEP, EROARRRR. E. ZEFSREE, EEBH(E
KK VEIEEAINGEE . RHERE — R

eE

WHEFIERESIR

‘ 1 TR EmlEE. SEH

B ZE>5cm

QAN

QAN
WKW
AN

\

EBR=ME=1em

4
RS EmaREREEM, HLLEREE E‘ =
IEEESYIRCIENS, RIS, —

BHEM>1cm

04



B Em:RIEE
SRR

EHasRAA
S
- BT,
PS4 hesH
YEF3 EES
]
M= AA

4422;;;;>7 O T

yeg yese =1
(HERS, BiFCmEL) — BREHETA,

FARER

iz}
KEEE EES B ES
FARRIEES FAR BN EARER E L
HREREFEERN, NEMEERART, BUEMAE,

05



BER(EF

e g w
2 —
fezna = se &jjg ]
Pei N e 225D =
22 —-=
o2

R D E%if;——ﬁ—ﬁ

TIERR:
ERIEFRTSEEES 15948, LUMERMRBERETER RRIHEIRER .

BMERE:

HEERERRET, MEGEEERE X (FREHAERE) .
SBRNERAETE, B, BR. EERAEEP, BLEER.
£ “ETEBR" e, WIEEERERSRE, =E15658E.

TREE: DESEERIEERESRR.
TEER: RIFEIFAR, FIRIEFTRERE. EREERAME, N FERMERIESER.,

06



m 1EE

YfarfsERe
R E R TAE B ENE R .
=5AA
TR AR R A IO
BMUERTERRERE, DReRawEBRE (3L 150 |
FENIETIE LTS IHERIXSE
BRME RIS EREANEERE, 12
PR AR .
=) U
RIS BNET.
DR E T RANET . @
FEBR ARSI, R EREE.
A ZeEssmEeEaE.
TERIAIRIERAEZ A, FARIEPRLRESATRA.
B SRS, S S kT L.
B sEET=Rs, STERNERe. ARRRGENHE.

07




FARSIESRNE N E

BIRE=EEAAR, BREFRNREE, B8HEFRNRY.

1. B1BRIMESRME, 2. SB2ERYSRFIImE, 3. SBIERYRFOE,

EE A . EEEME], BE RRBERELHE.

EEEER, BISREE—IX. MEEERE,
EZERIBED, AR ¢ (=) 7 BIERH.

OK/START
PAUSE

AR

e /Fata = hEs

»AIRFRY »BAGEL LIGHT-waxanl DARK GED W l
PTOAST DREHEAT | —| = o @ -
»BAKE @ » WARM 11 - .
TOSHIBA SwICHABLE »BROIL @ » PROOF = D

n-Off MIN SEC OK/START
» ROAST @ » SLOW COOK —' l— . l—l '—" o PAUSE
»PIZZA @ »DEHYORATE | |- |_(I_|

- » COOKIES &

o
|
%E&ﬁﬁj (EPE H%Faﬂ/iﬂfEJ ﬁ%/ — RIEEEITNAE
BRiH/

fm=r
E?E

08



_ IR ES
[ERiBE

1 (EREENR, TRV TERERRIMISR, IUESER.

2. HhiERE, RREEE.

3. ETEIRFERINARIET(F, TIEEEP, BAERATE, =ALEH,
BREERR.

4 HRETERRIER, #E. KB, BR. BREERS, A7EEEER,

S5.(EBERE, FEBRAE. LRBEEE, WEEREL, TT8Em
(=

6. BfHERARZIGE. SR atiH. ERRE TR, EESERRES1
[, RREERVINE.,

7. HETHIEY, mEEhE.

8. }tiEls, EPIBAEREMIER, BREERR.

FRIEEENINEE (G

Y

H—x O @, stEeASEEETEL. o
‘AIRFRY” . “A01” 1 “[@)" #$RETERERFL. -

&

HEEE “(2)” Kesh, (REILMEEIEITNASRAO1-A11m, IBIBFREINAL.
SRAERAT (SUEIEEIR ) . (;:ﬂ;:

BT ED7 , BEE C (w)” FGRERRE. AOTHIBRIEER
200° C. EREMENIRHEIEE.

OK'START
> t PAUSE
OK/START
4 t PAUSE

BE CAD7, I ‘()" RETAIRE. AOTRIER
THISEIR 180 . ERFAMERNTHRRE.

09



1 ‘(=) 7 ETER. (AOANTREEE)

[ E3E, BEYBANERE, BLEM. & ‘)" #HEH
=8, (WNREBEFAOT, ﬂ%k’ﬁ%ﬂ%ﬁ&)\‘fbk’ﬁ o HEiE
(ERRZREMZEIRE, ARG RREE, iﬂ%‘—‘?—‘iﬂ

ROREFNRGRE . WNREEFAC4, BISSESEET10minAIF
IRISEIRIZEE(RENS . )

fREILUET “ 8D7 , 1EE (=) IREREIR AT
BRI .

OK/START
| 4 K PAUSE

RIEBEINEERERE Y

10



IneE | IhEERTE | HE/EE | 1A% | TERIRE | FERISH | AIEERE | ahRiEsn HERE
A0 | URFEENR | 3509 X 200°C | 1843#8 |100°C-200°C | 1-30%3$% k’ﬁ%+%§1§g 2P
A02 #HE 5009 v 200°C | 10%38& [100°C-200°C | 1-30434% 1’5%3%1’;%;7’& 2fE;
A03 | 2URNFEHE | 5609 \Y 200°C | 17938 [100°C-200°C | 1-309>§% *%*@,;%?f;z@ ;
A04 | SUREZHRE |6 £/876g| V 190°C | 25938% |100°C-200°C | 1-30454E k’ﬁ%+k[§|§1§.s 28E;
AO5 EEA 218 % 200°C | 10938 [100°C-200°C | 1-30434% YRR O
A06 KEFA 818 \% 200°C | 14.59388 |100°C-200°C | 1-309348 | presh+ et o@
A07 | YEBEGEE 16 {& % 200°C | 119348 |100°C-200°C | 1-309348 | WEEE+myese 2/
A08 |MEZEEME | T V | 200°C | 10438 |100°C-200°C | 1-3093$8 | WE@E+kese 2/
A09 i o) % 180°C 5938 [100°C-200°C | 1-3043¢E 82 3E
AT0 | (EEfR i V| 2000C | 119388 |100°C-200°C | 1-309348 | WESE+mypEse o/
A1l =5 15 1@ X 200°C

o, o VEEE iz ho .
169388 [100°C-200°C | 1-30434% k’Em+*%1ﬂk§1T§2E,

m= g

KEEE+TEZE 2 ;
EEB1E

KEEE+IIELE 21

KEEE+IELE 2
EER1E

KEEE+MIE2E 3fE

1




IEHIER - EEIER(E

PAIRFRY »BAGEL LIGHT .ussnil DARK GEIEN @
PTOASTv » REHEAT ' -l ':0': L _
TOSHIBA oot :g:g'ELg' :"I"::‘;ZIF 'MIN' - SEC 89 OK:START
0 A SRl ST - PAUSE
» COOKIES e @
Ihee=E EREE B fash | FERRIR TERRESR] | ENRIERE |FNEERE
A NA ROmEElal TER )| | | 200c | 1558 | 100200C | 130588
BEER1-6F2t, 7TER oc)| FERE:4(453 oRE.
En @ NA ST AT R X | 4F(230°0) és o) 16 B 2R 17
BEEIEZEETY, 155
ER [ |®)noms|eheso, mamhsm | « | vsc | 558 | o1s0c (11205
5
e [ Baa E%%§§%%§f§g2§E X | 175°C | 1094 | 70-180°
H s ba) A il 0-180°C |1- 3
8 ] EHS®, mEsigEs 0
ELE ) |[&)zen BORUSEAE, THE | X | 175C | 098 | 70250°C 1120988
; @ = BEE I EEINER, EN 93 6/9/12<F -
wn (2] [Jmeomnm DREHRR V| aese) | s |(o2soc) | OPHE
s [ NA BARATTEROISH | v | 190°C | 10988 | 70230°C [1-120 9348
= o s é" MEEEA ] =] 2. *i,g% o R $§f§:3-6
B8R NA EEBEHUERER X | EE4 (453551 5| TERE: 2/4/6 (130 95%8)
B [ |(@)romn| matansen x | sc | @ | 70230C 12098
FREXT, FTFSEER =
wa () NA g@ﬁ?@ﬁ%&%&aﬁﬁ;ﬁ x | soc | contE | ssasoec | (9
we [ NA %%%%%Egiﬁgmﬁ X 35°C | S0938 | 25-45°C ;ff\giij
B NA EAERNEEE X 100°C 609348 | 35-110°C ;ff\%;
A% NA | EARIEEREEY X | wc | ani | ssioc | 0E

12




—

RLE

EEENSHGIRRS, BATNACARNE. BRREET “ARFRY” 0 ‘(%7
BT ‘@7, 8 @) mRE. gEaEs  \ ) >

200°C. EETEMENTINEE.
} OKISTART
BT “AD7 , il ‘(=) TR . BEREA
15548, ERBRMENTEIR.
% “(2)" T,
RS, ISEMIMNES, BLP. & ‘) meEn
=T,
[ FEET 8D, 1 ) RRmRE RS
BIRhERSR . > t
ST, MEREHINIEIRE, ERRER . B A,

FIVDEEREVMNSE, URERS.

2t

¥ “G)” HRRENEEIR, BRRER ToasT ) . t

HEREASENIL B INRE .
OK/START
PAUSE

» (e

B ()7 i ()" EESTRY. s ) )
BHERLR - PAUSE

BT ‘D7 iEl “(n) " BRIBESTROREE. RN
I2ER 204,

13



g “(w) " BBtA=RT. EAABRE/=ATISRIA230° C/4mins50s,
SiEREDREFSRIAERE .

OK'START
PAUSE

TEHETRIE, WBESWUEINRIER, BRFRER End'. BULRIE,
AIVUDREREYNSR, URRE.

TERR

OKISTART
PAUSE

OK‘START
> t PAUSE
OK:START
> t PAUSE
OK'START
PAUSE
OK;START
> t PAUSE

EERIRI (BR) . BRILUBIERMER ‘7 , ZERRREET

“ BAKE ” *u u@ ” R
OK/START

5 @) MERANE2R ., BRRER BAKE A ‘() K

BF ‘@&, it &) KRGRE. RBREA
175° C. ERFERENZRIRE.

BT “BD7 , HElE ¢ ()" FGALISR. BERRA

% ‘(=) MaEE.

EEsdET, & 807 M ‘&), ELRmRE
HIZRTRSRI.

B =psrame, gRenRtIRREE, BrEEREnd",
BUHEIRS, BIVOEERENEE, ERE,



FEER

& “(=)" hEAAIEE3R . BRERET “BROIL™ A1 “[ )
EBRRE (24:2) . EOLURSEMER ‘@7 , ZEFREER tm
(O

“BROILH *u “ @n R
OK/START

BT ‘@, it ‘(= TRHRE. RBRES

175° C. EETEMEN=IIRE.
BT 8D, e “©)” IRmER. RRBEa G
10948, EETENERIZ SR, 5_3 14 t PAUSE

B E)" BLEE.

OK/START
PAUSE
OK:START
> K PAUSE

s, 1 A" Kl “(2) 7, ENEERE
SETRSR.

B =eEdEwRE, HEEEHIRRER, BRFERRN End" . BB,
wmIVMEIEREYNSR, LURES.

LFTEER

15 ‘(=) HESBEIEEAR . BETRER “ROAST Al ‘() tgﬁg;'g
R (BARR) . BRILLEERMERS ‘@7 , ZERERR
EEZT? “ROAST 17 *u “ ” .

BT ‘()7 8 ()" FREMAE. MEBRES oot ) P tm

175° C. ERFEAENZTRRE.




e

BT “ED7 , BEl C (=) KRESRE. KERES
105348, ERTAMERI=HRE.

OK/START
> t PAUSE
OK/START
PAUSE

OK/START
> K PAUSE

SHERE, HRIRHIREES, BTRFEREnd". BUHEYIR,
AIVUDREENREYNSR, URRE.

B “(=)" AR,

AR, & ‘D7 M ‘)7, EUREERE
FO= AERSRT

OK/START

6 ‘(=) HESRMENEESR, BERRER PizzA © t
PAUSE

(@), REITE (BR) . EEENEIeE .
(3,
BT 8D, e (=) TRMRE. BRREA Y
165° C (9% ) NG
&
H‘i-F “89 ? ’ Eﬁig “” %aﬁﬁﬁﬂ%ﬁaﬂ, %?ﬁﬂ%ﬁzﬂﬂsﬂo 9 ’ KM
0BT BALRIS R A 114308, PAUSE

BT “(w)” , bEEE “(w)” FEREEHRIAN (63T,
9EIF2ET ) . MABRIRIET,

C"—7|@

X1



B EF

=Bl ” E%ﬂ’ PREHEAT JIS'S) ° OK'START
1 BIYATES, mmm RS
AR, IEEMESR, LB, & (=) BERE.

OK:START
PAUSE
OK'START

> t PAUSE

THERE, HRIBHIXBESE, BTRFEREnd". BUHEYE,
FINUDEBEREVNSER, URRE.

EZEEF, & ‘87 M (2" , BURGRE
ISR

1% ‘(=) FEaEhEEeR . B RFEER “COOKES” f1 “[_)" . t
PAUSE

RERFREER “COOKIES” ,

]
BT 8D, b RGNS . BARRRSREA B_L > Kﬁ
1094&. X

B ‘@), i @) RAGRE. R2EES
190° C,

TR, IERMIKESR, BLEMM. & ° )" HiaRE.

17



[ #==sdEd, & 67 M “ (27, EURGRE
FIZATRSRS > tm

TEIERIE, WEFVUHIXRIEE, BRREREd" . BEEYRS,
EIVUIBEREMNER, URRE.

BX

1§ (=) HEmAEE7 R, BRERT ‘BAGEL” Fl ‘(&) . tm‘;
RERFRER “BAGEL” .

BTG 1R8, hedE (o) TRBRBHE (2,4516) .
B2 (Ea4E.

>

OK:START OK/START
PAUSE PAUSE

OK:START
> t PAUSE

BTEAD, el R BRIRRE. RRRIBEEARY.

% ‘(2 BIGSAE. BRBBRE/ERIA200° ClASE15H.
=R, BEATH. PAUSE

FHERE, KERSENIXEESE, BTFEREnd" . LRI,
AIVDBENREMNSER, URRE.

N

¥ ¢ (@) HEIRGIEEeR, BRRER “REHEAT 1 4 )7 t
ASEE (3:2) . CALEENER ‘@ , ZEBTRE
10

EEZI_‘ “REHEAT” *u uu .

T ‘@7, il @) SGRGRE. RRREA
175° Co




Rim

BT “AD" , e ¢ (=) IR . KBRS

35,

% ‘(@) BILEeE.

EZAERETR, & 4D M “ (&7, ELRERE

TN EERSR .

TEHERE, HRISBHIXRESE, BRFFER"End",

AIVUDBEREVNSE, URES.

owsTART

4 PAUSE
OK:START
PAUSE
OK/START

> t PAUSE

BN,

g ¢ (w) hesmAEEOR ., BEREER ¢

RERFERER “WARM”

BT ‘()7 , e “ (2 TREEE. RBRES >

80° C.

WARM” w(— |» . START

BWF BD 7, i ()7 BRI . BREARSRA

1 ¢ (o) BIATAE.

EZRLBIEP, 12 /4D M ‘(w7 , EUEERE

FO= BB o

TEHERE, HRETHIREES, BRFEREnd',

AIVURENREYNSR, URRE.

19

OK/START
PAUSE
owsTART

| 4 PAUSE

OK/START
PAUSE

OK/START
> PAUSE

ERH R,




B
ﬂ% “ ” ﬁ%ﬂﬁﬁﬁi@107xo gﬁi‘ﬁ;ﬁﬁﬁ‘ “PROOF” *u “S” o OK/START

E;ETTTEEEZTT “PROOF” . PAUSE
BT ‘&7, it () RRHRE. KRRES

()
35° C.
9
BT ED 7, BEE ‘()" AR, - osTaRT
BERRSES 5090 8E, 8_ > t PAUSE
&

(=) BBtASAE, o

OK/START
4 t PAUSE

A FEERE, HRSBHIRNSESE, BRFERREnd". BEUHEYE,
BIVDEENREYNER, LURRE.

EFRLBET, & D7 M ‘)7, ELEENRE
*D%ﬁfﬂ%%ﬂo

¥ “()" HEsErAREE 1R, BTREER “SLOW COOK” #1 “(&)" K
RE/RFREIR “SLOW COOK”

OK/START
> t PAUSE

BF “®” , i G’ TRmRE. REREs
100° C.

BT “6D7 , e ‘(=) KRR . ERRIRA

1/0NBF,

20



B “(=)" R,

OK'START
PAUSE

Y
EREbEET, & 8D M ®)7, EUREHRE |
A= AERSR - 4 Km

Xa

B =erdkE, WESRHIRIEES, BRRER End" . YR,
AINUDREREVNSR, URRE.

5z

¥ “()” HEsHEANEE12)%. BERREET “DEHYDRATE” 1 “(g)” t
= — ” PAUSE
RE7RFRREN “DEHYDRATE”
G
>

BT ‘@), i ¢ (&) CEHRE. RBRES
70° C,

B D", e (2 SRBEISR . BRREA
4/.]\H%o

() BBtASAT.

e=pmmieg, & 80 ¢ &, EUEmRE
FIZEERSRT

©
&
&

A =8ERE, HESTHIREESE, BRFEREREd". BB,
AIUDREENREVNSR, URRE.

e -
GE=]

BIRERIERTEN, RIX “ Q7 3%, BRERER “ofF . EISEEISRINES
IaE. RiE ¢ 7 3%, EEIALISIENE. BERFER ‘on” .

21



‘E‘*ﬂ ke
IE l?a sllﬁﬁ

IE l EE.U‘$IE

. XEE%’:&*UE'J%%IE\ RIE. MERIFEMEEZAR, URIBRESMML.
AOGBEERNKSEMRRED, LBGRIRERE.
RBL IS RAEBERRE.
FREEARIEBEREE, URESIRaEBEREIRE T ERRERGEKEK S,
. BERERBNCLRERR, URSHHEARAIEZHBES REM.
. YDIDASEMESHIEETENER, LARGEEKELS K.
. BbERS, REESIEEREASEMNEE, BRESRSR.
ROERFRE. BIF. KESEERER.

.OO\IO\m:l;w.N_.

© F2a, KB, SHERERSSAERE
@ Fﬁqﬂﬁ}%lﬁ%ﬂ@%ﬁﬁﬁﬂﬁ# BIEELR. EEBHNE
8, FREFEHMKGE.

© HEEHHEEREINRRGRIAEEEN, B
R F B RIREIRL S o

Hithig=

iR

SR

1. MNRETERSESDEE, BERRTFESEME.
2 ;E_ “Q" o

EzisEsta <) 7 EmEEmE.

EEBEE
ENELRIZIRRT, MREHEMESSE, RIBBIRIGRENY, BRREET “00:00” .

EmiRE

2 TL2-AC25GZC(GR)

AE 25L

&R 220-230V~
RimsEE 50/60Hz

Eh 1500-1600W

22




SIS HERR

NREFERBEPHIRER,

RESIE,
| R

IREERIENE, BRERS

e
EIRIRERIAA 2R

R ERIF RSB AN RAE

, WnEREHUT

RRRFZE
S IR RER T AR .

EETE, SEUENRERS

BRREASE, [mRIRFMAET, W8t
ERENETR.

RIS AL B IR SRR R 5

SRS AL
BRREAEI BEEF.
M7EBR HARBRISYIELEINE | EatEmee.
‘ BERRIASE RS,
PRIETE e FERORSEIENAIRS, MIRINESE
BERSSNEIGE T RIEREBE TR,
Froers TRESEE, FUSHELE | AEEEOER.
sHssesiET ERREL/NR105ERE, 5 REEI0UT, BEENSR100EEE

B AR ERIET

EER.

ORI S i T SRS R

RS, [EFERETtERE

T HREHERIE.

%
Ly

TMSEBIRFE. B, 8.
2. WNEPRER L, §

AN R IRTSIEE

23




USER MANUAL

HEALTHY AIR FRY
TOASTER OVEN

TL2-AC25GZC(GR)

Please review this instruction
manual before operating.

TOSHIBA



ll CONTENTS

IMPORTANT SAFEGUARDS

Basic safety precautions

SAFETY PRECAUTIONS

Precautions for use

Maintenance matters needing attention

Precautions for cleaning and maintenance

ATTENTION

Attention in placement

PRODUCT INSTRUCTION

Names of parts

The first time to use

OPERATION

How to use

About rock levels

Control panel

FUNCTION INSTRUCTION

Using process

Air fry auto menu

Description of auto menu

Control panel-Description of major features

01

03
04

04

05

06
07

08

09
09

10
10
1
13



Airfry function

Toast function,

Bake function

Broil function

Roast function

Pizza function

Cookies function

Bagel function

Reheat function

Warm function

Proof function

Slow cook function
Dehydrate function

Mute function

CLEANING AND MAINTENACE

Cleanliness precautions

Specifiction

Troubleshooting

14

15
15
16
17
18
19
20
20
21
22

23
23
24

25
26

26



ll IMPORTANT SAFEGUARDS
BASIC SAFETY PRECAUTIONS

When using electrical appliance, basic safety precautions should always
be followed, including the following:

This appliance is not c Avoid contacting moving
intended for use by persons parts.
(including children) with

reduced physical, sensory or The appliances are not
mental capabilities, or lack A intended to be operated

of experience and by means of an external
knowledge,unless they have timer or separate remote
been given supervision or ~control system.

instruction concerning use
of the appliance by a person

responsible for their safety. A The temperature of

accessible surfaces may

. be high when the
A Children should be appliance is operating.

supervised to ensure that

they do not play with the )

appliance. Accessible parts may
become hot during use.
Young children should

Q If the supply cord is be kept away.
damaged, it must be
replaced by the

The appliance is intended

manufacturer,its service .
to be used freestanding.

agent or similarly qualified.
persons in order to avoid a
hazard.
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A

A\

Remove plug from outlet
when the appliance is not
in use,before on or taking
off parts,and before
cleaning.Allow to cool
before handing.

Extreme caution should be
exercised when using
containers constructed of
other metal or glass.

This appliance is intended
to be used in household
and similar applications
such as:

-staff kitchen areas in
shops,offces and other
working environments;
-by clients in hotels,

motels and other residential

type environments;
-farm houses;

-bed and breakfast type
environments.

WARING: Ensure that the
appliance is switched off
electric shock.

Do not place any of the
following materials in the
oven:paper, carboard,
plastic, and the like.

M=

Do not store any materials,
other than manufacturers
recommended accessories
in this oven when not in use.

The surfaces are liable to get hot during use.

READ CAREFULLY AND KEEP FOR FUTURE REFERENCE



ll SAFETY PRECAUTIONS %

Precautions for use

- The oven in the course of work or just use, after the completion
of the surface temperature is higher, do not touch.

- Open the door carefully

/\ If the door or door seal of the product is damaged, it shall not be
used again until repaired by qualified maintenance personnel.

- High temperature surface to prevent burns

The product will heat during use. Pay attention to avoid contact with
the heating unit in the product.

/\ Children should be kept away from palpable parts that may become
hot when in use. Temperatures on some surfaces are very high
during appliance operation. Surfaces labeled " A\ hot surface" will
become hot during use.

« Please be careful when you take the food. Do not collide with the
chamber or door glass

« When heating liquid food, the container should leave enough space
to prevent the liquid from boiling over.

* When moving or cleaning toaster oven, should unplug the power
cord plug first, wait for oven to cool and then carry on.

* Put in the place where children can't touch

Only have to provide adequate guidance so that the children can
use the products adopt the method of safety, and understand that
incorrect use will cause danger, to allow children under the
condition of the unmanned monitoring use products.

Do not use steam cleaners.

03



Maintenance matters needing attention

- There are high voltage power supply, do not open cover, repair
and renovation

/\ Itis dangerous for anyone other than qualified maintenance
personnel to perform maintenance operations. If you encounter
any obstacles during use, please contact our service center.

. Itis strictly prohibited for non-professional personnel to disasse-
mble and repair this product, otherwise it may lead to danger

/N If the door or door seal is damaged, do not use it again until it is
repaired by a qualified repairman.

. If the supply cord is damaged, it must be replaced by a
professional from the manufacturer, its maintenance department,
or similar department to avoid danger.

Precautions for cleaning and maintenance

. Can be dipped in a soft detergent (such as dishwashing essence)
cloth to wipe the shell, then wipe clean with a wet cloth, and finally
dry with a dry cloth, it is strictly prohibited to use steel wire brush

and other hard objects to wipe the product. Do not clean the stove
door safety lock system

/\ Don't use coarse abrasive cleaner or sharp metal scraper cleaning

door glass, lest cause the door glass surface scratch, scratch could
lead to the glass shattered

« The grease produced during cooking will corrode the furnace
chamber and affect the heating effect, thus changing the taste of
food. Therefore, please clean the furnace cavity in time after use.

« Often warm water cleaning accessories. Be careful not to use cold
water to clean immediately after cooking for a long time.

« Please do not use bad detergent and with corrosive, volatile chemical
solvent cleaning furnace body, lest the furnace body is damaged.
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ll ATTENTION

Security considerations

Attention in placement

1. Place the oven on aflat, insulated surface, Keep at least 10-15cm
away from the oven

2. The toaster oven should be placed in a dry environment, Do not
use this product outdoors

3. In order to avoid the lampblack in the product work pollution f
urniture or heat cause fire, the product should keep a certain
distance with walls and cabinets.

4. It is strictly prohibited to place the toaster oven in the vicinity of
combustible or heat source, should pay attention to stay away from
curtains and other similar items, in order to prevent fire.

Schematic diagram

1 Note: High temperature surfaces
Top, back and glass doors, etc

above spacing=5cm

Left and right
spacing=1cm
/‘\/‘/

" 4

AN
QAN

QAN
WKW

N

mngzkm :|

There are safety barrier components on the
back of the oven to prevent the oven from
contacting with the wall and other objects .

and keep a safe distance.

Rear spacing=1cm
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ll PRODUCT INSTRUCTION

NAMES OF PARTS

Structure description

Heat sink
Display
Knob
The handle
Oven door: The power cord

\X\L

Attachment description

. Crumb Tra
Baking Tray Grill Rack Used to receiveythe
Place the convex upward [ residue of food.
Please use it under the
concave side heating tube
Air Fry Basket Grabber Instruction manual
For "AIR FRY" mode Use for baking tray and grills rack

Because the product is constantly updated, such as the
A physical objects and pictures do not match, please refer

to the physical objects.
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The yrst time to use

R
Air Fry Basket
y P g
Grill rack 299 Laver 3
2999 Y
Baking tray hel 22D Layer 2
292
Crumb tray 2

Empty burn prompt:

Burn empty for 15 minutes before first use, to remove the anti-corrosion
protective coating in the heating tube and the chamber.

Operation method:

Wipe the oven once with a damp cloth in power-off state (do not
wipe theheating tube).

Put crumbs tray heat pipes below, grill rack, baking tray, air fry
basket in the oven, plugged in.

Use "Roast" functions and adjust the temperature to the highest
level to burn empty for 15 minutes.

Notes: It is normal to have odor or smoke during empty burning.

End of empty burning: Unplug the power cord and fully open the oven door for quick heat dissipation.
After the oven has cooled down completely, remove the baking tray and the grill rack for normal use.
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Il OPERATION

How to use

A THE OVEN SURFACES ARE HOT DURING AND AFTER USE.

INSTRUCTIONS

Place the grill rack/baking tray in position that will accommodate [ ]

B O &

BENA

the height of the food to be cooked.

The food must be put onto the grill rack/baking tray to avoid [ °L__ 18O ]
fire havzzard, caused by food chipping accumulated on the

heating elements.
Make sure that you always use the oven right proof container
in the oven, never use plastic or cardboard containers in the

Oven. U U

Keep the heating elements periodically clean.
Never use glass or ceramic pans or lids.

DO NOT let juices or oil drip down on to the bottom of the oven. Use the Crumb Tray
when cooking.

Set the temperature as suggested by the recipe or as desired.

Securely close the door and set the cooking time before begining to operating the oven.

When you use the grill /baking, please put the rack on the suitable level.

Please don't unplug the power cord when the oven finish working. The fan will keep
cooking 1 minutes.
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About Rack Levels

Rack has three placing modes,which can place different baking layers, and
is suitable for baking different foods.

=

1. The concave side 2.The concave side 3. The convex side
of the rack on the of the rack on the of the rack on the
layer 1,which is layer 2,which is layer 3,which is
suitable for baking suitable for baking suitable for baking
tender chicken. lava toast. steak with black

pepper.
When the oven is electrified, the buzzer will ring once. The default
function is AIRFRY. In the process of cooking, you can press
"" to pause cooking.

CONTROL PANEL

Start/Pause knob

»TOAST  »REHEAT

»BAKE @ »WARM

TOSHIBA oot »BROIL ) » PROOF OK'START
»ROAST @ »SLOW COOK I i PAUSE
6 »PIZZA @ » DEHYDRATE | |- )_| |,

» COOKIES

Fan of J Light button ~ Time/ Temperature J Back/ — Airfry menu button

Convection button Cancel/
Mute
button
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ll FUNCTION INSTRUCTION

Using the process

Air Fry Auto Menu

1.When using a baking tray, place foil or baking paper under food to clean it.

2.Install a chip tray when baking.

3.The oven uses intermittent heating principle to work. During the working
process, the heat pipe suddenly lights up and suddenly goes out, which is a
normal phenomenon.

4. After the machine is working or work, the fuselage, glass, grill, baking
temperature is higher, please note that do not directly touch.

5.When using aluminum foil, do not contact the heating pipe. Otherwise, the
aluminum foil will dissolve and stick to the heating pipe, which may cause faults.

6.Food materials are easy to shrink, deformation or oil after baking. When baking
on a grill rack, it is recommended to place the baking tray on Layer 1 for
connecting the oil residue.

7.Take out the attachment and food, please pay attention to prevent hot.

8.When baking, there is slight steam around the door, is a normal phenomenon.

Press the “fiD)” button and rotate the “(3=)"knob to adjust the
temperature. The default temperature of A01 is 200°C.
This temperature is the cooking temperature after preheating.

When the function is Air Fry, press the “ {0} button once, it will Eﬂl}
into the Air Fry menu. “ AIR FRY”, AO1” and “ @ " will display &o
on the display screen. é’

Rotate the “ " knob and you can choose functions
from A01-A11 in the menu. The default function is t T:'XSJ‘;RET

A01 (Frozen French fries).

OK/START
4 t PAUSE




Description of Air Fry Auto Menu @7

Press the “£ID) " button and rotate the “() " knob to set the
cooking time. The default cooking time of A01 is 18 minutes.

This time is the cooking time after preheating.

> OK/START
PAUSE

Press the “ ()" button to preheat.( A01/A11does not need ostant
PAUSE

to preheat)

After preheating, put the food into the cooking machine

and close the door. Press the “()” button to start cooking.

(If AO1 is selected, put french fries in the Air Fry basket. It is DAUSE
recommended to use the default temperature and cooking

time, or you can adjust the temperature and cooking time after

start. If AO4 is selected, the buzzer will sound 3 times to remind

you to turn over when there is 10min left.)

You can press the “ fiD " button and rotate the
“(==)" knob to adjust the temperature
and the time during cooking process.

OK/START
> K PAUSE

R1FIE

AOT AO2 AO3 A04 A05

A06
Frozefr:rgrsenCh Chicken wings Chicken nuggets Chicken leg Cod fillets Fried fish fillets

A09 A10 A1

Potatstgricg\seese Vegetables Potato wedges Spring rolls

A07
Squid rings

1



. . Quantity Preset . Optional Optional
Function| Function Name | yeight |Preheat |temperature |P7e5€t M€ temperature|  time Place
. . Air fry basket + Grill rack
AO1 Frozeﬁnrg;ench 3509 X 200°C 18 mins  [100°C-200°C| 1-30mins | (convex side) on layer 2;
Baking tray on layer 1
. ) Air fry basket + Grill rack
A02 Chicken wings | 500g Y 200°C 10mins [100°C-200°C| 1-30 mins | (convex side) on layer 2;
Baking tray on layer 1
. . Air fry basket + Grill rack
A03  |Chicken nuggets| 5609 \Y 200°C 17 mins  [100°C-200°C| 1-30 mins | (convex side) on layer 2;
Baking tray on layer 1
6 pieces . . Air fry basket + Grill rack
A04 Chicken leg /876 \% 190°C 25mins [100°C-200°C| 1-30 mins |(concave side) on layer 2;
9 Baking tary on layer 1
AO5 Cod fillets 2 pieces | V 200°C 10 mins  |100°C-200°C | 1-30 mins Baking tray on layer 2
A06 | Fried fishfillets |8 pieces | v 200°C 14.5mins |100°C-200°C | 1-30 mins | Air fry basket + Grill rack
(convex side) on layer 2
A07 Squidrings |16 pieces| v 200°C 11 mins |100°C-200°C | 1-30 mins | Air fry basket + Grill rack
(convex side) on layer 2
Potato cheese | spread o ) 0 o ; Air fry basket + Grill rack
; 10 100°C-200°C | 1-30 mins Irfry basket + Grill rac
A8 strips evenly v 200°C mins (convex side) on layer 2
A09 Vegetables spread \% 180°C 5mins [100°C-200°C| 1-30 mins Baki |
9 evenly aking tray on layer 3
A10 | Potatowedges | P2 |y 200°C | 11mins [100°C-200°C | 1-30 mins | Air fry basket + Grill rack
evenly (convex side) on layer 2
. . ) Air fry basket + Grill rack
A1 Springrolls (15 pieces| X 200°C 16 mins  [100°C-200°C | 1-30 mins | (convex side) on layer 2;

Baking tray on layer 1

Air fry basket + Grill rack ( convex side) on layer 2;
Baking tray on layer 1

Air fry basket + Grill rack(convex side) on layer 2

Air fry basket + Grill rack(concave side)on layer 2;
Baking tray on layer 1

Air fry basket + Grill rack(convex side) on layer 3

12




Control Panel - Description of Major Features {%

PAIRFRY PBAGEL LIGHT
»TOAST » REHEAT @
P BAKE &
TOSHIBA onon o OK'START
o SLOWCOOK - PAUSE
N ®
Preset Optional i
) Fan ) p Optional
Function Name selection Apply to Preheat|temperature| Preset time |temperature| time
For any food that requires air
Air Fry NA fry; you may choose desired Vv 200°C 15 mins 100-200°C | 1-30 mins
temperature and time
For toasting 1-6 slices of . degrees:4
) 4slices grees: .
Toast @ NA bread; 7 degrees toastiness X (230C) (4mins 1-6 slices Degrees:
are available 50ses) 1-7
P For baking a variety of food,
Bake @ t ress especially pastries; convection| X 175°C 25 mins 70-180°C | 1-120 mins
OTUNON| £y nction is available
For cooking thin, tender cuts
Broil @ of meat and fish; it can also
brown breads and casseroles; | X 175°C 10 mins 70-180°C [ 1-120 mins
convection function is
available
ot [)|[@) 75D |iarmelostondercut
o X 175°C 10 mins -230° - i
torunon convection function is I 70-230°C 1-120 mins
available
For baking fresh or frozen . R 6/9/12
. 9inches 9inches: .
Pizza Press pizza; convection function is v (1I65°C ) 1'?;:?“5 inches 1-30 mins
RO torun off | 3\ qilable ; (70-230°C)
Cookies @ NA For baking any type of cookie | v 190°C 10 mins 70-230°C | 1-120 mins
Bagel — . o degrees: 4 | Quantity: degrees: 3-6
9 NA For baking any type of bagel X Quantity: 4 (4mins15ses) 2/4/6 (1-30 mins)
:Press For preheating food in a quick o . o ]
Reheat @ w0 1o on [ manner X 175°C 3mins 70-230°C | 1-20 mins
In warm function, the upper
Warm @ and bottom heating elements i )
NA maintain at 80°C to keep food | X 80°C 60mins 35-150°C 12’;]':;5 -
at the proper serving
temperature
In proof function, the upper
Proof @ NA and bottom heating elements | X 35°C ) Tmins -
maintain at a low temperature 50mins 25-45°C ohrs
to proof bread or milk
— For gentle and slow cooking . . 1mins -
Slow Cook NA of tender meat X 100°C 60mins 35-110°C 8hrs
For dehydrating fresh pieces 1mins -
Dehydrate[ & | NA offrunt | ngreshp X 70°C ahrs | 35-100C | pne
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AIR FRY FUNCTION

Power on to enter initial state, the default function is Air Fry.
The screen displays “AIR FRY” and ”

Press “(#) "button rotate ” " knob to adjust the
temperature. The default temperature is 200°C. This ASE PAUSE

OK/START

| 4 PAUSE
OK/START
PAUSE
OK/START
PAUSE

You can press the “ 89 button and rotate the E?
“()" knob to adjust the temperature and the & 14

time during cooking process.

temperature is the cooking temperature after preheating.

Press 89 button, rotate “ " knob to adjust cooking
time. The default cooking time is 15 minutes. This time

is the cooking time after preheating.

Press “(3z)" button to preheat.

After preheating, put the food into the cooking machine
and close the door. Press the ” " button to start cooking.

After the cooking finishes, the machine will beep 3 times and the
display screen will show “End”. Pay attention to the high temperature
of both the food and the machine when you take out the food.



TOAST FUNCTION

BAKE FUNCTION

Rotate the “ " knob to the right once. The screen

displays “TOAST”and “ S The oven will enter the TOAST function. t

Press ” "button, rotate the knob to choose
the slice number of toast. The default number is 4 slices.

Press 89 " button, rotate knob to choose the
degrees of toastiness. The default setting is 4.

Press to start cooking. The default temperature
/cooking time is 230°C/4mins 50ses. The temperature
and time can't be adjusted during cooking.

The buzzer will sound 3 times to remind you when cooking
is finished, the screen displays “End”. Always pay attention
when taking out food, because the food and oven are very hot.

OK/START OK/START

PAUSE PAUSE

OK/START

PAUSE

OK/START

PAUSE

Rotate the “ ()" knob to the right twice. The screen displays“BAKE”

OK'START

and” Q"and the fan is off (default). You can choose to turn on PAUSE

fan “ @)". After that, the screen displays “BAKE @"and @

Press “(x)"button, rotate the “ ()" knob to set
temperature. The default temperature is 175°C.

Press “fID) " button, rotate “(=)" knob to set
cooking time. The default cooking time is 25min.

15

OK/START OK/START

PAUSE PAUSE

OK;START
> t PAUSE




Pr ”.” r king. OK'START
ess @ to start cooking PAUSE

OK:START
> PA—USE

During cooking, press 89 ”and rotate
to adjust temperature and cooking time.

B The buzzer will sound 3 times to remind you when cooking is
finished, the screen displays “End”. Always pay attention when
taking out food, because the food and oven are very hot.

BROIL FUNCTION

Rotate the " " knob to the right three. The screen
displays“BROIL"” and ”@"and the fan is off (default). You can choose PAUSE
to turn on fan “(@) ". After that, the screen displays “BROILE) " and [ ] ".

OK/START

Press button, rotate knob to set oKSTART oxssanr
temperature. The default temperature is 175°C. PAUSE PAUSE

} OK/START
PAUSE

OK/START
PAUSE

Press 8’9 " button, rotate “ % " knob to set
cooking time. The default cooking time is 10min.

Press ” " to start cooking.

During cooking, press “ fiD)" and rotate “ (3)"
to adjust temperature and cooking time.

@
&
&

16



A The buzzer will sound 3 times to remind you when cooking is finished, the screen
displays “End”. Always pay attention when taking out food, because the food and

oven are very hot.

ROAST FUNCTION

Rotate the “ " knob to the right four times, the screen displays
“ROAST” and “ S and the fan is off (default). You can choose K
to turn on fan “(@ . After that, the screen displays “ROAST @) ” and ”

", n " " OK/START OK/START
Press button, rotate “(x=) " knob to select o st > tm

temperature. The default temperature is 175°C.
OK;START
’ t

Press ”" to start cooking. ;'XSJ;‘:

OK'START
> t PAUSE

Press 89 " button, rotate knob to set
cooking time. The default cooking time is 10min.

During cooking, press “ fiD)" and rotate " g
to adjust temperature and cooking time.

A The buzzer will sound 3 times to remind you when cooking is
finished, the screen displays “End”. Always pay attention when
taking out food, because the food and oven are very hot.



PIZZA FUNCTION

Rotate the “ " knob to the right five times, the fan “ (%) ” displays t
PAUSE

(default), and the screen displays“PIZZA )" and @ ".The oven
will enter the PIZZA function.

Press ” " button, rotate “ " knob to set the size of pizza v IS t usmnr
(6 inches, 9 inches, and 12 inches). The default size is 9 inches.

OK;START
> t PAUSE

OK:START

PAUSE

Press “ f{D” button, rotate the * ” knobto set temperature,
temperature flashes. The default temperature is 165°C for

9inches.

Press 89 " button, rotate knob to adjust cooking
time, then the time flashes. The default cooking time for

9inchesis 11min30sec.

Press ”" to start preheating, and preheat icon flashes. PAUSE
A  After preheating, put the food in and close the oven door. OK:START
PAUSE

Press ”"to start cooking.

During cooking, press “ £iD)” and rotate to adjust
temperature and cooking time.

OK/START
PAUSE

B The buzzer will sound 3 times to remind you when cooking is
finished, the screen displays “End”. Always pay attention
when taking out food, because the food and oven are very hot.
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COOKIES FUNCTION

Rotate the “ " knob to the right six times, the
screen displays “COOKIES” and ”S”,the oven will
enter COOKIES function.

OK:START

Press"(xz) "button, rotate “ ()" knob to set temperature. PAUSE

The default temperature is 190°C.

Press “ D) " button, rotate “(u)” knob to set cooking time.
The default cooking time is 10min.

Press “ " to start preheating, and preheat icon flashes.

After preheating, put the food in and close the oven door.
Press “ (=) "to start cooking.

During cooking, press “fiD) ” and rotate * ()" to adjust
temperature and cooking time.

The buzzer will sound 3 times to remind you when cooking
is finished, the screen displays “End”. Always pay attention when
taking out food, because the food and oven are very hot.

19

OK/START

PAUSE

OK/START
> t PAUSE
’ OK/START

PAUSE

OK/START

PAUSE

OK/START

PAUSE

OK/START
4 PAUSE




BAGEL FUNCTION

Rotate the ” " knob to the right seven times,the screen t

displays “BAGEL" and “[ ]". The oven will enter BAGEL function.

OK/START OK;START

Press ” "button, rotate ” " knob to set the "PAUSE “PAUSE
quantity (2, 4 and 6). The default value is 4.

Press ” 89 " button, rotate “ ” knob to set power S_L .
level. The default power level is 4. - PAUSE
&
Press “ @ " to start cooking. The default temperature
OK/START
/cooking time is 200°C/4mins 15ses. The cooking time PAUSE

is adjustable and the temperature is not adjustable.

The buzzer will sound 3 times to remind you when cooking is finished,
the screen displays “End”. Always pay attention when taking out food,

because the food and oven are very hot.

REHEAT FUNCTION

Rotate the “ " knob to the right eight times,the screen
displays “REHEAT” and ”f:1”and the fan is off (default). You can choose t PAUSE

toturnon fan“ @) " After that, the screen displays "REHEAT" and (g5 ] ".

" " " " OK/START OK/START
Press button, rotate * ()" knob to set AUsE e

temperature. The default temperature is 175°C.

OK/START

Press “ iD)” button, rotate “ % " knob to set
cooking time. The default cooking time is 3min.

PAUSE

RDIBIE
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Press “ (32) " to start cooking. osTaRT
PAUSE

9
During cooking, press 89 " and rotate ” "to B_L > o
adjust temperature and cooking time. = PAUSE

A The buzzer will sound 3 times to remind you when cooking is finished,
the screen displays “End”. Always pay attention when taking out food,

because the food and oven are very hot.

WARM FUNCTION

Rotate the ,, " knob to the right nine times, the screen t
PAUSE

displays “WARM” and “ S The oven will enter WARM function.

Press “(#%)” button, rotate knob to set osTART S
temperature. The default temperature is 80°C. PAUSE PAUSE

Press “ £ " button, rotate knob to set
cooking time. The default cooking time is Thour.

} OK/START
PAUSE

Press . " to start working. OKISTART
% 9 PAUSE

4 OK/START
PAUSE

During cooking, press “f{D) " and rotate ‘()" to
adjust temperature and cooking time.

D1BIE&
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A The buzzer will sound 3 times to remind you when cooking is finished,
the screen displays “End”. Always pay attention when taking out food,
because the food and oven are very hot.

PROOF FUNCTION

Rotate the ” " knob to the right ten times, the screen
displays “PROOF” and S The oven will enter PROOF function. PAUSE

Press ” " button, rotate “ ” knob to set
. OK;START OK/START
temperature. The default temperature is 35°C. PAUSE PAUSE

> OKSTART
PAUSE

Press ” " to start working. OK:START

Press “ fiD” button, rotate ” " knob to set
cooking time. The default cooking time is 50min.

PAUSE
. . o
During cooking, press “fD) " and rotate “ @ "to - ,
adjust temperature and cooking time. 8_9 t ;Zﬂ;‘g
&

@ The buzzer will sound 3 times to remind you when cooking is finished,
the screen displays “End”. Always pay attention when taking out food,
because the food and oven are very hot.
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SLOW COOK FUNCTION

Rotate the “ " knob to the right eleven t OK/START
— PAUSE
times, the screen displays “SLOW COOK” and ”

The oven will enter SLOW COOK function.

PAUSE

PAUSE

Press ” " button, rotate ” " knob to set temperature. OK/START > t OKISTART

The default temperature is 100°C.

Press “ fiD) " button, rotate “ ()" knob to set
cooking time. The default cooking time is Thour.

> OK/START
PAUSE

" ” i OK/START
Press to start working. e

During cooking, press “£ID) ” and rotate “(z=)" to
adjust temperature and cooking time.

RN

4 OK/START
PAUSE

The buzzer will sound 3 times to remind you when cooking is finished,
(6 the screen displays “End”. Always pay attention when taking out food,
because the food and oven are very hot.

DEHYDRATE FUNCTION

Rotate the ” " knob to the right twelve
times, the screen displays “DEHYDRATE” and @ t PAUSE
Then the oven will enter DEHYDRATE function.
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Press ” " button, rotate “ % " knob to set

temperature. The default temperature is 70°C.

Press ” 89 " button, rotate ” @ "knob to set

cooking time. The default cooking time is 4hours.

Press “ " to start cooking.

During cooking, press “£iD) ” and rotate “(zz) "
to adjust temperature and cooking time.

OK/START OK/START
PAUSE PAUSE

OK/START

PAUSE

OK/START
PAUSE

OK/START

PAUSE

B The buzzer will sound 3 times to remind you when cooking is finished,

the screen displays “End”. Always pay attention when taking out food,

because the food and oven are very hot.

MUTE FUNCTION

When you want the oven to go silent, long press “ @}1 " for 3 seconds. The display
screen will show “oFF”. Then the machine will be in the mute function. Long

press “ (>:<\03 " 3 seconds, the mute function will be canceled. The display screen will

show “on”.
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ll CLEANING AND MAINTENACE

Cleanliness precautions

1. Do not use sharp cleaning tools, bristles, wire brushes, and corrosive cleaning
supplies to avoid damage to the body and accessories.

2. Do notimmerse the toaster oven in water or other liquids to prevent damage

to the oven.

Please be sure to wait until the body cooling cleaning and maintenance.

Please keep the crumb tray clean at ordinary times to avoid fire or fire when
used in the state of dirt or debris residue.

5. Do not forget to install the crumb tray after cleaning and maintenance, so as not
to cause the place where the product is placed to burn.

Do not leave the food materials or dirt in the furnace in case of fire or cause fire.
Baking, the lampblack may cause slight yellow color panel, belongs to the
normal phenomenon.

8. Do not use detergent, brush, water or gasoline to clean the product.

H oW

N o

Before cleaning, unplug and wait for the toaster
oven cool completely before

Clean all attachments including grill rack, baking
tray and crumb tray with a neutral cleaner and let
dry thoroughly after cleaning.

Use the soft wet cloth that is dipped in neutral
cleaner to wipe toaster oven interior, wait with
the cloth that wring dries again to wipe off
detergent composition.

OTHER INDICATION

Standby Mode
In the standby mode:

1.If the oven is left idle for 5 minutes, the whole panel will be off.
2. Press "® "
To activate the oven to the standby mode, Twist " @ " or touch any button lightly.

Selection process

During the function selection process, if the oven is left idle for 5 minutes, the selection process will be canceled
and the screen will display "00:00"
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Speciyction

MODEL
CUBAGE
VOLTAGE

AC FREQUENCY

POWER

Troubleshooting

TL2-AC25GZC(GR)
25L
220-230V~
50/60Hz
1500-1600W

If there is an exception during use, please read this instruction carefully before
sending it to repair, and check whether it is caused by the following reasons.

Common faults

Cause

Solution

After rotating the timing knob, the
heating tube does not light up

The power plug is not firmly inserted
into the socket

Please insert the power plug firmly into the
socket.

Continuous baking furnace temperature
is too high

Furnace temperature, the thermostat starts
running, may not result in heating tube lights.

Yellow spots or burnt product
placement

Slag adhesion on the plate burning
debris or dirt

Please clean the crumb tray.

The crumb tray is not installed properly

Please install the chip tray.

It was not burned when it was first used

Be sure to burn empty when first usm?. After
repeated use sometimes peculiar smell,
residual will be eliminated.

Smoke or smell

Debris and dirt attached to the crumb
tray are burning

Please clean the crumb tray.

Baking time is too short

Please extend the baking time.

It won't bake through in the middle

It's something that's hard to bake
through the middle

When baking, please find a way to cut open,
cut into small pieces, etc.

Scorched on the outside when baking

Baking time is too long

Please shorten the baking time.

Timer error

The timer is a spring, so errors
sometimes occur

No action is required.

Timer is not running

When the timer is set to less than 10
minutes, the timer sometimes does not
run properly

Set below 10, please first turn to 11 and then
turn back.

During baking, the heating tube lamp is
not bright or sometimes bright and

Thermostat, are adjusting the baking

sometimes off

temperature

No action is required.

Comment:

1. Do not disassemble, repair or modify without authorization.
2. If the fault still cannot be rectified, please contact the after-sales service in time.
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