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Safety Warning

Safety Warning

) Refer to [Prohibited] contents

« This product is for home use only. It is strictly forbidden to use
the electric oven for food heating or thawing.

« The product is strictly prohibited to be operated by children
during use, and should be placed in a place that children cannot
touch.

« Itis strictly forbidden to place any items on the top of the electric
oven when it is working to prevent fire.

« Itis strictly forbidden to place flammable materials such as paper
or plastic in the furnace, or store other items in the furnace,
which may cause a fire.

« Itis strictly forbidden to place closed containers in the electric
oven for heating, which may cause an explosion.

« Itis strictly forbidden to pull the power cord. Please unplug
the power cord before moving the electric oven. It is strictly
forbidden to immerse the power cord, plug and electric oven in
water or other liquids to prevent electric shock.

@ Refer to [Forced] contents

« After using or not using the electric oven for a long time, please
turn off the electric oven and unplug the power cord.

« This product appliance cannot be operated in the form of an
external timer or an independent remote control system.
(Non-intelligent product requirements)

« When this product is used, if the circuit is overloaded, the electric
oven may not work properly. The electric oven should use a
separate line.
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« The supporting accessories provided by the manufacturer shall
be used correctly, and the accessories not provided by the
manufacturer should not be used to avoid fire or injury caused
by human operation.

« When heating food, there shall be enough space in the container
to prevent the liquid from boiling and overflow. When using
glass or metal containers, take special care to prevent danger or
burns.

« When moving or cleaning the electric oven, unplug the power
cord and wait for the oven to cool before proceeding. Please
clean the electric oven regularly to prevent the residual grease
from catching fire.

- If the power cord or the product is damaged, in order to avoid
the risk of electrical leakage, it must be repaired or replaced
by the manufacturer, its maintenance department or similar
department. Do not replace the power cord or disassemble it to
prevent electric shock.

A Refer to [Attention] items that may cause minor
injuries or property damage

« Notes: High temperature surface 4. When the electric ovenis in
operation or just after use, the external surface temperature is
high. Please do not touch. The electric oven will heat up during
use. Be careful not to touch the heating unit in the oven.

« Warning: The accessible part may get hot during use and the
children should be kept away. The temperature of some surfaces
is high while the appliance is in operation.

» Surfaces marked with "high temperature surface" marks will
become hot during use. The temperature of the outer surface
may be very high for a period of time after the end of the
working state. Please do not touch or move at will.
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Precautions for Placement

« Place the electric oven on an insulated surface and keep a distance of at least 10-15cm around the electric
oven.

+ The electric oven shall be placed in a dry environment and shall not be used outdoors.

+ In order to avoid the soot in product work polluting furniture or the heat causing fire, the product should
be kept at a certain distance from walls and cabinets.

« Itis strictly forbidden to place the electric oven near flammable materials or heat sources. Keep it away

from curtains or the like to prevent fire.

Schematic Notes: High temperature surface
A\

More than 20cm Top, back, glass doors, etc.

More than 10cm

Left an%

Front | Open space

0 -
Electric
There are safety blocks on the back of the oven to prevent the oven oven

from contacting the wall and other objects and maintain a safe
distance.

Electric oven

o
More than 10cm

More than 10cm

First Use

Empty burning tips: Burn empty for 15 minutes before first use, to remove the anti-corrosion protective
coating in the heating tube and the chamber.
Operation methods: @ Wipe the oven once with a damp cloth in power-off state (do not wipe the
heating tube).
@ Put the baking tray and grill into the oven and plug in.
© Use the upper and lower tube 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 for
normal use.
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Structure Description

Aééffi::\\\\\\\__/:i? sod

—— Radiating hole
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@07 Power cord
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Furnace foot
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Barbecue position

Heat-protecting glass

Door handles

Enclosure Description

& Notes

« As the product is constantly updated, if the real object does not match the picture, please refer to the
real object.

‘/ \‘
e )
Baking tray Grill Crumb tray

Itis used to put oily food
or receive food oily when
grilling. Advice: Use

with tin foil

AN

Remover holder
Used to take baking
trays and grills

Used for toasting bread

or making other baked dishes
as well as carrying metal
containers

Rotisserie pole

Fork

Rotisserie Fork

EN-6

Used to receive the
residue of food.
Please use it under the
heating tube
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Rotisserie Fork Holder



Operating Manual

Rotisserie function using the rotisserie forks

o Insert a fork into the rotisserie pole. —> N
Al

e Tighten the screw to fix the fork in an appropriate place. %%

e Put the food into the rotisserie pole and then use the fork
to fix one side of the food.

e Insert the other fork into the rotisserie pole to fix the other
side of the food.

N

o Tighten the screw to fix the rotisserie fork in an appropriate place.

e Put the dressed food into the oven with the rotisserie fork holder.

e Insert the pointed end of the rotisserie fork into the hole
of the right side of the oven.
Then put the other side of the rotisserie fork on the notch
of the left side of the oven.
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Rotisserie function using the rotisserie forks

e After baking, take out the food with the rotisserie
fork holder and let it cool slightly. Loosen the screw
and take out the fork. {

e Put your food on a plate or saucer and start enjoying it.
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Introduction to Control Panel

Operating Manual

Upper tube temperature adjustment knob
Adjust the upper tube temperature

Please do not rotate to less than 70 °C during
cooking. The adjustable temperature range is 70 °C
-230°C.

Function selection knob
Select cooking function

(D The lower heating tube are working during this function.

(T)The upper heating tube are working during this cycle.

@) The upper and lower heating tube are working during this
function.

(©) The upper and lower heating tube, along with the motor fan
are working.

(&) The upper heating tube, along with the Rotisserie
Motor are working. Follow Rotisserie instruction for proper use.

Lower tube temperature adjustment knob

Adjust the lower tube temperature
Please do not rotate to less than 70 °C during cooking.
The adjustable temperature range is 70 °C -230 °C.

UPPER

Work state indicator light

During the use after the task is started, the working
state indicator light is always on; The task ends and the
indicator light is off.

Time adjustment knob

Adjust cooking time

If the cooking time is less than 10 minutes, turn the time knob
to more than 10 minutes, then turn the time knob back

to the desired time position.

Stay On

When "Stay On" gear is selected, the electric oven is in a continuous
working state and the power indicator light is lit; to end the work,
manually turn the time knob back to the "OFF" gear, Otherwise the

oven will keep working and may cause a fire if it works too long.

EN-9
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Warm prompt :
To set time less than 10 minutes, turn the knob over
10and then turn back to desired range.
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Introduction to Control Panel

Icon

-

Mode

Lower-tube grilling

Upper-tube grilling

Upper-and-lower-tube
grilling

Convection grilling

360°rotating grilling

Function introduction

The bottom heating tube separately generates heat, which is
especially suitable for baking and foods that only need bottom
heating, such as pancakes or macarons.

The upper heating tube separately generates heat, which is suitable
for grilling food. The goldenness and crispness of the food can be
enhanced in the final stage of grilling.

The upper and lower heating tubes heat up at the same time, and
the food is evenly heated to achieve a perfect roasting effect.
This mode is suitable for all kinds of meat, fish and baked goods,
such as bread, cookies and desserts.

In this mode, the upper and lower heating tubes and the hot air
on the back work at the same time. The heat wraps the food in all
directions, speeding up the cooking time and creating a crispy
effect. This mode is suitable for meat grilling.

The heat will be radiated from the upper heating tube and rotate
for 360° around the roasting fork, which heats the food evenly
and so the food becomes especially tasty. This mode is suitable for
roasting whole chicken.
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Operating Manual

Use Flow

A Notes

» The oven works on the principle of intermittent heating. During the working process, the heating tube
turns red and dark, which is normal.

« The heating tube is coated with a layer of anti-corrosion protective coating. There may be odor or soot
when used for the first time, which is normal.

« When the " Stay on " gear is selected, the electric oven is in a continuous working state and the power
indicator light is lit; To end the work, manually turn the time knob back to the "OFF" gear. Otherwise the
oven will keep working and may cause a fire if it works too long.

« Products in the enamel furnace chamber may have slight sound during the use, which is normal.

Plug in the 220-230V AC. Note that it shall be placed at least 15cm away from the
power supply surrounding walls or furniture

Preheating Select preheating temperature and time according to the recipe. Preheating
e (optional) can make the food more delicious
e Accessories Place the food on the baking tray or grill and select the barbecue position
positions according to the height and kind of the food
Select Lower tube heating/upper tube heating/upper and lower tubes heating/
e function upper and lower tubes with convection heating/360° rotisserie
e Adjust Set according to food attributes and personal preferences
temperature
) Set according to food attributes and personal preferences. The oven starts
e Settime cookin
9
Cooking Use the remover holder or the rotisserie fork holder or insulated gloves to
e completed remove the baking tray or grill and food. Please pay attention to aviod being
scalded

EN-11



Precautions for Cleaning

A Note

Do not use sharp cleaning tools, bristle brushes or corrosive cleaning products to avoid damaging the
baking tray and the grill.

It is strictly forbidden to immerse the electric oven in water or other liquids to prevent damage to the
oven.

Please do not wipe the heating tube at will. If the metal heating tube is not used for a long time, please
wipe the surface of the heating tube with a small amount of cooking oil before.

@ Before cleaning, remove the plug and wait for the oven
to cool down before proceeding.

© Clean all accessories, including the grill and the baking
tray, with a mild detergent and wipe the inside of the
oven with a soft damp cloth.

Product Parameters

A Note

« The order of product dimensions is weight x depth x height which are approximate numbers. Please
refer to the real object for the specific dimensions.

» Boundary dimensions: The depth value includes the door handle (if there is a handle), the length of the
rear plate bracket, and the height value includes the furnace foot.

« As our products are constantly improved, the physical parameters may be different from the labels.
Please refer to the real object for the specific dimensions.

Model TL-MC35Z

Volume 35L

Boundary dimensions 502 x 380 x 325mm
Net weight 7.63 kg

Rated voltage/frequency 220-230V~50Hz
Rated power 1500W

PN:16171000A 13469
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