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Product Introduction
& Notes

« If there is any difference between the physical object and the following figure, the physical object shall prevail.

* Please refer to the safety distance marked in the figure to place the product.

« This product is a desktop product, and it is forbidden to be used as a built-in product.

£ (Openspace.

Door handle

o 000
Viewing 000

/ window

F[Rear spacing >1 Ocm]

\/

Left and right
spacing >10cm

ofo /\
\\

Display screen

Clean Water Box

Waste water box

7 Q
Y N
9 Q
/0, N
Steaming tray Baking tray
(Can be used for (Can be used for combi. Steam rack
steaming function) function, please spread tin (Can be used for steaming
foil when using) and grilling)

-15 -

Initial Use

1. Close the oven door, and do not put anything in the oven.

2. Fill up the water box, press the (=) key and rotate the selector to
select [36 Cavity Cleaning | .

N

3. Pressthe > key to start cleaning, which takes about |
10 minutes.

4. When cleaning is completed, the buzzer will sound for one times, and then please
open the oven door for cooling.

a. Do not touch the oven chamber with your hands immediately after cleaning.

b. Please wipe off the accumulated water in the oven chamber with
a soft cloth after cooling.

¢. Do not close the oven door before the chamber is completely cooled down.

-16-



Use of Water Box Control Panel

& Precautions

* When the water box is short of water, the water pump will send out a beep-like prompt to remind the user of
water shortage. Please fill the water box with water in time. If the water box is in a water shortage state all the time,
the machine will stop working after beeping for 30 seconds, and [beep] will sound every three seconds, and the Steam
screen will display [ @ Jand 'FILL" at the same time.Please add water to clean water box until reach "MAX" line, then

press [>() to continue cooking process.

Convection/Combi.

Connect App

Rotary selector for
-time
-temperature
-auto menu

. Add room-temperature boiled water to the water box to avoid scale, so as not to

affect the service life of the machine.
* After cooking, the water in the waste water box and clean water box should be Cancel/ & Hold 3s
drained to avoid breeding bacteria.

Method of adding water Cleaning method

& & o %

After uncovering the rubber ring, add a Open the water box cover for Oven  Child Water Oven
proper amount of room-temperature boiled cleaning, or pour out the Light Lock  Shortage  Overheat
water and cover the rubber ring to ensure remaining water.

that it fits well.

-17 -

Display screen / confirm Jo)

Preheat

Light

Auto Menu

& © KRB

Start/ Pause

@  h g °C

Preheat Hour Auto  Temperature
Function/
Weight
Of Food
- 18-



Operating Process

& Notes

* Press the oven lamp ,0\ button to turn on/off the oven lamp, so that you can observe the food in the
[]

oven chamber at any time.

- Please top up the water box with room-temperature boiled water beforeusing pure steam/steam

baking/ fermenting function.

Steam (!

Simulated fire cooking, accurate heat
power

Suitable for home cooking food such
as meat, steamed eggs and buns

Time Temperature

Quick Steam
(Auto Menu @31)

Steaming the food in a short time with
high heat power to keep the delicious
taste of the food

Suitable for home cooking food such
as seafood, vegetables and quick-
frozen food

Time Temperature

Slow Stew
(Auto Menu @32)

Simmering food with moderate
heat power

Suitable for stews and slowly-
cooked food

Time Temperature

1 minute to 2 hours

35~100°C

1 minute to 1 hour 100 OC

35~100°C

1 minute to 5 hours

How to use:

1.Top up the clean water box
with room-temperature boiled
water

2.In standby mode, touch )}

3.Rotate to select desired time

\]
!
4.Press to confirm
) w

5.Rotate to select desired
temperature °

)

6.Touchputo start cooking

How to use:

1.Top up the clean water box with
room-temperature boiled water

2.In standby mode, touch @
3.Rotate to select Auto Menu

31(fast steaming
over high heat power)

S
=
4.Touchp( to confirm the
function
5.Rotate to select 4

desired time =

6.Touch>n to start cooking

How to use:

1.Top up the clean water box with
room-temperature boiled water
2.In standby mode, touch @

3.Rotate to select Auto Menu 32

(simmering) \)
-

4.Touch >uto confirm the
function

5.Rotate to select desired g9
time = |

6.Press to confirm

=

7 Rotate to select desired
temperature
mp *

8.Touch D> to start cooking

-19-

- When your food is ready, the steam oven will make an audio prompt; please take out your food.

* When preheat is finished, the steam oven will make an audio prompt, please put your food in.

Convection (press once) 5

Combi (press twice) &Y

Evenly distributed heat power, cooking crispy food
with golden color
There is a fan at the back of the oven to evenly spread the heat
throughout the cavity. Giving your baked food
a golden color.

Suitable for baked meat, fried food, baked cake, bread, etc.

Time Temperature

Reduced oil and salt, crisp outside and soft inside

Steam is added to cook in the process of hot air convection, which
provides water for food to be cooked quickly, locks the internal
water and retains the original flavor.

Suitable for baked vegetables, bread, cakes and meat

Time Temperature

1 minute to 2 hours

100~230°C

1 minute to 2 hours

100~230°C

How to use:

1.In waiting state, press "%)" once to choose the
convection function.

2.Turn the knob to set the temperature
(100-230°C), the default temperature of convection is

170°C. 3
=) N

3.Press the knob and then turn the knob to setthe time
(1-120minutes), the default time is 30 minutes.

4
=) %\ =) sv\
4.Press ") to choose preheat function. If you do not
need the preheat function, please skip this step.

5.Press "> to start preheating

6.When the preheat has finished, the buzzer will sound,
then open the door and put food into oven, close the
door, press " >y " to start cooking.
* You can adjust the cooking time during
cooking and pause. After turning the

button to adjust the time, press [>( to
confirm the setting

How to use:

1.In waiting state, press "@" twice to choose the
combi. function.

2.Turn the knob to set the temperature
(100-230°C),combination cooking is 190°C.

\
>
3.Press the knob and then turn the knob to setthe time
(1-120minutes), the default time is 30 minutes.

4]
= %\ = g&“\
4.Press "(@)' to choose preheat function. If you do not
need the preheat function, please skip this step.

5.Press ">u" to start preheating

6.When the preheat has finished, the buzzer will sound,
then open the door and put food into oven, close the
door, press " > " to start cooking.
* You can adjust the cooking time during
cooking and pause. After turning the

button to adjust the time, press >y to
confirm the setting

-20-




Preheat )

Range of preheat temperature

100~230 °C

How to use:

1. In standby mode, touch @

2. Rotate to select desired 2
temperature =-» "@\

3.Touch ™0 to start preheat

*Choose steaming/convection again when preheat is finished

Recipes requiring preheat
(Auto Menu (=) 01,06-19,21)

How to use:

1. In standby mode, touch @

2. Rotate to select desired menu
(for example: 21)

vl
-8

4.After preheat, put food in the oven and
touch g to start cooking

3.Touch >0 to start preheat

*Please top up the clean water box first if you choose pure steam function

Recipes requiring no preheat
(Auto Menu (=) 02-05,20,22-30)

How to use:
1.In standby mode, touch @

2.Rotate to select desired menu
(for example: 22)

\}
-8

*Please top up the clean water box first if you choose pure steam function

3.Press > to start

Fermentation (Auto Menu (=)33)

Stable fermentation temperature,
temperature range: 30-45°C

Suitable for fermented dough,
yogurt, etc.

Time Temperature

1 minute to 24 hours

30~45°C

How to use:

1.Top up the clean water box with
room-temperature boiled water

2.In standby mode, touch (=)

)
3.Rotate to select menu 33 O,

4Touch > to confirm the menu

)
+>
* ™
7.Rotate to select desired temperature

\]
- ~Q\

5.Rotate to select desired time

6.Press to confirm

8.Touch > to start

Cleaning (Auto Menu (=) 34-38)

How to use:
1.In standby mode, touch @

2.Rotate to select desired menu (for example: 34)

3.Touch >0 to start cleaning

Tableware disinfection (Auto Menu34)

This function is suitable for cleaning all kinds of tableware (heat
resistance higher than 100°C).

*When using the tableware cleaning function, please make sure that the heat
resistance of tableware is higher than 100 C and that tHfe water box is filled with water.

Milk bottle disinfection (Auto Menu 35)

Use high temperature to sterilize the milk bottle.

* When using the milk bottle disinfection and cleaning function, please make sure that
the heat resistance of the milk bottle is higher than 100°C and that the water box is filled
with water.

Cavity cleaning (AutoMenu36)

Clean the oven cavity with steam and heat, which is suitable

for cleaning the oven cavity after cooking. The machine will
spray steam to soften the stains, which will make it easier to wipe
the stains away

*When using the oven cavity cleaning function, please confirm that the water box has

been filled with water.

Cavity deodorization (AutoMenu37)
Use it after cooking or after Menu 36. Wipe and clean the cavity first, and then

select this function to remove the residual smell from the cavity by the built-in
fan.

Steam system cleaning (Auto Menu3s)

Step 1,55 mins

1. Dissolve about 10g food-grade citric acid with full water in the water tank, put
the water tank back;

2. Place a dry towel below the steam outlet in the inner left size of the cavity to
collect scale;

3. Turn the knob to select auto menu 38, press [Start], the screen displays [PP1]

Step 2,5 mins

4. With water shortage signal on and [PP2] displayed, empty the water tank,
wipe dry the cavity, clean the towel, refill the tank, and place the towel below
the steam outlet again;

5. Press [Start] to continue cleaning until the end.

Cleaning
time

30 minutes

Cleaning
time

10 minutes

Cleaning
time

10 minutes

Cleaning
time

5 minutes

Cleaning
time

1 hour

-21-
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Auto Menu Setting

Screen . Place to .
N Menu name Power Time t Container
display pu
Steamed Sea B Convection 180°C omin Convection Suitable dish
eamed Sea Bass onvection ° uitable dis|
Preheat + Steam
01 with Lime +Full Steam Power 8min 20S Lower Shelf +Steaming tray
Steamed Garlic . .
02 Shrimp with 100 °C Quick Steam 7min 30 S Lower Shelf Sultablg dish
B +Steaming tray
Vermicelli Noodles
03 Japanese Steamed E99 4 o y steam 24min Lower Shelf Teabowly
Custard Steaming tray
04 Steamed Baby Cabbage 100 °C Quick Steam 12min Lower Shelf Sultablg dish
+Steaming tray
05 ;22? Dumplings with 100 °C Quick Steam 20min Lower Shelf Steaming tray
06 Chiffon Cake 150 °C Convection 50min Lower Shelf Baking tray
07 Seafood Pizza 220 °C Convection 15min Lower Shelf Baking tray
08 Roasted Chicken Wings 220 °C Convection 25min Lower Shelf Baking tray
. 220 °C Convection 220°C10min+ .
09 Honey Glazed Ribs +180 °C Convection 180°C 15min Lower Shelf Baking tray
10 Roasted Steak with 230 °C Convection 20min Lower Shelf Baking tray
Black Pepper
1 Roasted Lamb Chop with 230 °C Convection 40min Lower Shelf Baking tray
Rosemary
12 Grilled Saury 220 °C Convection 15min Lower Shelf Baking tray
13 Shrimp Tempura 200 °C Convection 18min Lower Shelf Baking tray
14 Cupcake 170 °C Convection 23min Lower Shelf Baking tray
15 Spicy Grilled Fish 200 °C Convection 15min Lower Shelf Baking tray
16 Cranberry Cookies 160 °C Convection 16min Lower Shelf Baking tray
17 Portuguese Egg Tarts 200 °C Convection 25min Lower Shelf Baking tray
18 Butter Roll 180 °C Convection 12min Lower Shelf Baking tray
19 Chlvgs and Cheese 180 °C Convection 10min Lower Shelf Baking tray
Cookies
20 Roasted Sweet Potato 230 °C Convection 50min Lower Shelf Baking tray
21 Caramel Pudding 140 °C Convection 15min Lower Shelf Baking tray
22 Stgarned Fish Head with 100 °C Quick Steam 20min Lower Shelf SUItable,dISh
Chilli Pepper +Steaming tray
Steamed Tamago Tofu o . . Suitable dish
23 With Shrimp 100 °C Quick Steam 10min Lower Shelf +Steaming tray
24 Steamed Siumai 100 °C Quick Steam 16min Lower Shelf Steaming tray
25 Steamed Frozen Food 100 °C Quick Steam 15min Lower Shelf Steaming tray
-23-

26 Salmon Steamed Rice 100 °C Full Steam 8min Lower Shelf suitable dish
+Steaming tray
27 Steamed Rice 100 °C Full Steam 45min Lower Shelf Wide-mouth bowl+
Steaming tray
28 Steamed Pork Ribs Lower Shelf Suitable dish
with Black Bean Sauce 100 °C Quick Steam 20min +Steaming tray
29 Sweet Green Rice Ball 100 °C Full Steam 20min Lower Shelf suitable dish
+Steaming tray
.. o . wide-mouth, deep
30 Stewed Bird's Nest 100 °C Full Steam 50min Lower Shelf .
container
+Steaming tray
31 Quick Steam 100 °C Steam 10min Lower Shelf /
32 Slow Stew 100 °C Steam 50min Lower Shelf /
33 Fermentation 35°C 30min / /
34 Tableware Disinfection / 30min / /
35 Milk Bottle Disinfection 100 °C 10min / /
36 Cavity Cleaning 100 °C 10min / /
37 Cavity Deodorization  / 5min / /
38 Steam System Cleaning / Thour / /
|Ight During standby or cooking, you can touch 6 to turn on/off the oven lamp, so that you
can observe the food in the oven at any time.
Child lock In standby mode, press ®for 3 seconds until the
button is displays
After the child lock is enabled, no function can be used.
To cancel the child lock, please press (%) for 3 seconds until % disappears.
Operation In standby mode (please make sure that the internal lamp is turned off), press ®to
in standby turn off all function display lamps.
mode Press any of the functions or open the oven door to cancel the standby mode.
ey Y e
Oven If “F01” and appears, it indicates that the oven chamber temperature
is higher than the functional temperature range, and the product can be used only
overheat after it is cooled down.
Water If “FILL” and @appears, it indicates that the clean water box is short of
shortage water or not installed in place.Please add water to clean water box until

reach "MAX" line, then press [>([ to continue cooking process.
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Tips
A Precautions

- Do not use coarse scrubbing agent or sharp metal scraper to clean the glass of the oven door,
which may cause the glass to shatter.

. Do not put the power cord and plug directly on the outer cover, so as to prevent the residual heat
of the outer cover from damaging the power cord.

+ When the oven is at high temperature, the internal steam expands. Due to the air pressure, it is
normal to hear an air sound if the door is closed immediately after being opened, which does not
affect the use. About 10 seconds after opening the door, the oven temperature drops slightly, and
there will be no sound during door closing.
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Unplug the machine and wait for the Wipe the product housing with a cloth
machine to cool down completely. moistened with soft detergent, and then wipe

it with a damp cloth.

It is strictly forbidden to immerse the In order to achieve the best cleaning

steam oven in water or other liquids. effect, it is recommended to clean
accessories with warm water.

+ When baking food in the oven, please spread tin foil on the baking tray, and then put the food on it. Please do not
directly stain the baking tray with acidic substances, such as vinegar, lemon and juice.

+ After using of the steaming function, it is recommended to open the oven door, which is helpful to remove the
accumulated water.

+ The oven door seal is designed to be removable. If water drops or food residues get stuck in the oven door seal,
please remove the seal carefully, wipe it with a soft cloth after wringing out the moisture, wipe it clean, and then
put it back.
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Service Guide

Warning

1. As steam is easy to escape, do not scratch the seal with much effort.
2. Please install/remove the seal carefully; otherwise, steam may leak.

3. Be sure to install the seal before using the oven.

Troubleshooting

In case of failure, if the failure cannot be cleared after re-energizing and restarting, please call

our customer service to contact professionals for eliminating the failure.

Product Parameters

Volume 20L Combination 1500-1650W
Rated voltage/ Overall dimensions

frequency 220-230V~50Hz (width x depth x height) 410x445%x325 mm
Convection Oven cavity dimensions

power 1300-1380W (width x depth x height) 350x300x200 mm
Steam power 1500-1650W

1. The product dimensions are width x depth X height, and the overall depth includes the length of handle and

back plate stretching length, and the height value includes oven foot.

2. The dimensions of the oven cavity includes the stretching length, and the cavity volume
is obtained by multiplying the width, depth and height. Due to the continuous upgrading

of products, there may be differences between volume parameters and labeled data, with a deviation range

of £12%.

3. Asour products are constantly improving, the physical parameters may be different from those labeled.

Please refer to the physical parameters for specific parameters.
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