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

IMPORTANT SAFEGUARDS

1. Read all the instructions.

2. This appliance is for household use only. Do not use outdoor.

3. Do not use this appliance for other than its intended use.

4. Before using for the first time, check if voltage indicated on the head of
the appliance corresponds to the voltage in your home.

5. Do not turn the power on unless this appliance is properly assembled.
6. Close supervision is necessary when any appliance is used by or near
children.

7. Do not operate any appliance with a damaged cord or plug, or after
the appliance malfunctions or has been damaged in any manner. Return
appliance to after sale service centre of Feller for examination, repair or
adjustment.

8. The use of attachments or accessories not recommended or sold by
Feller may result in fire, electric shock or injury.

9. Unplug the appliance from the outlet when not in use, assembling and
disassembling, and before cleaning. Make sure the appliance cools down
completely before assembling, disassembling and clean.

10. Do not let the cord hang over edge of table or counter, or touch hot
surface.

11. Do not touch hot surface. Use handles and knobs.

12. Leave about 12-15CM open spaces all around the exterior of this
appliance.

13. Do not cover the appliance while in use.

14. Do not place the appliance near or touch flammable material such as
curtains, draperies, wall, when in operation.

15. Always place the top unit/lid onto the pot before plugging the power
cord and switching on.

16. Extreme caution must be taken when moving an appliance containing
hot liquids.

17.The unit should be operated on a separate electrical circuit from other
operating appliances.




If the electric circuit is overloaded with other appliances, this appliance
may not operate properly.

18. Do not move or lift the oven while the power cord is still connected to
the wall outlet.

19. Do not clean with metal scouring pads. Pieces can break off the pad
and touch electrical parts involving a risk of electric shock.

20. To protect against electric shock, fire and injuiry to persons, do not
immerse main cord, plug or unit in water or any other liquid.

21. Make sure that the power cord of the appliance is turned off, and the
temperature setting is set to off, when not in use.

. BEFORE YOUR FIRST USE

Carefully unpack the unit and remove all packaging materials. Select a flat,
heat-resistant, Non-flammable surface to place the unit. Do not immerse
the appliance in water or other liquid. To remove any dust that may
have accumulated on the removable parts during packaging, clean the
surface with damp cloth and remove any stickers (except for any warning/
caution stickers). Wash the bowl container in warm soapy water. Rinse
and dry thoroughly. Before first use, heat up the unit empty at maximum
temperature for 5 minutes.

This will burn off the brand new scent. A little smoke may be normal to be
produced and will disappear in short while during usage. After the setting
reached and the unit is completely cooled, wipe the inside of the bowl
container one more time.

. OPERATING INSTRUCTIONS

1. Open the function head/lid and place High rack or Low rack or Stir
Paddle in the bowl container before putting in the food. Keep the food
about 15-20mm from the bowl container wall to allow maximum hot air
circulation.

2. Close the function head/lid and make sure the food will not touch the
top of head/lid.

3. Insert the power cord firmly into the wall AC Main Outlet.

4. Press the power switch to“On"and then to set your desired cooking time
and temperature.

Caution: The stir paddle and racks can not be used together. ' .
You have to put out the paddle or the racks, then fix the
racks or paddle.

5. The timer will switch off after the preset time period has passed and a
bell will sound momentarily to alert you that the cooking timeis over.

OPRATION | |
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1. Control Panel 4. Heat circulating System
2. Stir Paddle 5. Plastic stand

3. Bowl container




. ACCESSORIES

Stir Paddle: Fix the
paddle into the glass
bowl.

" TECHNICAL SPECIFICATION

Voltage

High rack: Fix the low
into the glass bowl.
Then, put the high rack

onit.

Low rack: Put out the
paddle. Then fix the low
rack inside.

Rated power

Thermostat

Timer

Container capacity

220V-240/50Hz
1200-1400W

0-120minutes
@330x150mm(12L)

Groos Weight
Net Weight

TOUCH CONTROL PANEL ICONS |
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1. LCD Display 6. Temperature

2.Time Key 7.Time

3. Menu Key 8. Temperature Key

4. Time/Temperature 9. Turbo Key

Adjustment Key 10. Start / Stop (Cancel)
5. One-Touch Function Icon Key (or®)

THE INSTRUCTION OF CONTROL PANEL .

1. Startup:after power ON, The LCD time and temperature will display
“000 & & “0:004)" on the display, in the state of standby.

2. One-Touch Function Operation: After press the menu key & select the
“One-Touch Function’after function confirmation press the START/STOP
key @ and the furnace roaster start work.During the work,you can adjust
the time and temperature.After the work time is over the heating body
will stop but the motor will go on running until the central temperature of
the furnace is lower than 100 At this time,it produces the sound. Series of
6 beep notification and the values on the display will return the standby
of startup.




Note:Set cooking time and temperature using one of the
following methods:

a.Adjust time (1-120 min)and temperature(50-250)by touching
"+"&"-"key.

b.Select and press one of the one-touch function keys(user can
make further adjustment using the “+"and “-"buttons).

c.Pause Cooking:Before set time is up,user can pause operation
by simply lifting up the pot cover and resume cooking by
closing it.

d.Stut Down:To end cooking pots operation before time is
up,press“START/STOP @key and then lift up pot cover.Time
and temperature setting will be erased.

 ONE-TOUCH FUNCTION (LCD DISPLAY)

One-Touch
ne O,uc : Default Time/Temp : Details
Function
Rice Casserole
- © 30min/250 .
\\ . Pressto cook different food
R types at corresponding
Cak [ ] i default time and temperature
ake z p

settings to achive the best
result (User can further

e e o d temperature

Steamed Fish 13min/250 - values according personal

-4 perferences)

Oven-Frying  Press to apply high heat to food
. - within a short time.This function
: 5min/250 : .
:  can create a crispy reture to the

uter layer of food

¢ Press to dry food without applying

Un-heat Drying 30mi :
n-heat Drying min anyheat

vy

Selt-Cleaning 10min/250

Heated Drying

5§ -

Heat Steriliation .
13min/130

Turbo % . 20min/250

Cool air \v
—

Fill cooking pot with
appropriate amount of clean

- water and press this button to
- breakdown tough stains and
grease in the glass container

- Note:please fill water (and

- detergent)after cooking pot
completely cools down

Press to dry food in high speed
- with low heat

Press to heat food or utensils for
- sterilizing purposes

Press to operate cooking pot at the
i highest temperaure setting for 20
- minutes

ROASTER FEATURES | |

I—Touch control panel

Motor

Cool fan

Heating element

Power

12L Glass Container

Heated cooking flow

Food

Base stand




 PAUSE COOKING OPERATION

Working
ON

Safty Switch (Pause/Run)
o

9 §

Q

Temperature Sensor—I

Heating
Element

1 200 _1400 W Master Board ontrol Circuit Boart
| Control Plane(PCB)
Lo ! =
Thermal Link

no |

COOKING |

a. Halogen Infrared Convection Oven Cooking: To place the Round Baking
Tray and Bracket onto the centre of the bowl. It will provdie the following
professional advantages:

Bake, BBQ, Boil, Broil, Fry, De-frost, Dehydrate, Steam, Re-Heat, Roast &
Toast. The food to be cooked inside out and with perfect result of low fat.
Frozen food to be cooked 3 times faster. It will save energy 80% and keeps
the food with juicy.

b. To make with French Fries (Deep Fat Fryer Without Fat): Put the Fresh
French Fries onto the Round Baking Tray and Bracket onto the centre.

c. To make variety of foods & home style dishes of food: To place the Stir
Paddle onto the centre of the bowl. Put with some popcorn, chasenut,
Peanut with fantastic taste. Maxican or Spanish style frying will be
excellent. For the home style of foods, just select the main materials such
as vegetables, meat and fish and cut into small pieces. Mix with some
flavorings and put into the bowl. Select the cooking time about 3-5 mins.
and temperature with 200°C. When the desired time reached, the delicious
dishes of food to be done and served.
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