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CO 200

Read these instructions, carefully before use.

IMPORTANT SAFETY INFORMATION AND INSTRUCTIONS

Thank you for purchasing the convection oven. In order to make the best use
of this product and use it safely please read the instruction manual carefully
and keep for future reference.

Guide to Safe Operation

« Surfaces become very hot during operation, and remain hot for some time
after the unit is switched off .Do not touch the lid or the sides of the oven
without protective oven gloves.

« All metal items in the oven ,such as the cooking grill ,can get very hot during
cooking .Please be careful when removing these items from a hot oven .Always
wear oven gloves or use the tongs supplied.

+ Due to the high surface temperatures this product reaches when in use, keep
children and pets away from this product.

» Never place unprotected hands inside the oven when in use.

« Use on a secure and stable worktop, and do not place near the edge of the
worktop . Always make sure that children cannot reach the product or any
loose cables.

«» Do not place the product where it can either fall or be pulled into water or
any other liquid.

» Never immerse the cord, plug, or lid/control panel of the product in water or
other liquids.

« Never leave the product unattended while in use.

« Use the handle and wear oven gloves when lifting the lid from the glass oven.
« Use the product for its intended use only.

« Do not use any other accessories or attachments not recommended Feller.
They may result in fire, electrical shock, or personal injury.

« Never operate the Convection oven if it has a damaged cord or plug. If the
Convection oven has been dropped or damaged, please return this product to
after sale service centre of Feller for examination and repair.

» Only touch the product on the handles when in use.

« The lid/control panel should be placed on the worktop resting on its side.

» Always remove the lid away from you so the escaping steam is channeled
away from your face.

- Do not move the oven when in use.

» Take care when removing the lid for possible drips or splashes.

« Always remove the plug from the socket whenever the oven is not in use,




when cleaning, or whenever there is a power failure. Remove from the socket
by pulling on the actual plug not the cable.

« Regularly check the cable and plug for any signs of damage.

« For safety reasons, a broken or damaged mains cable may only be replaced
by an equivalent cable from after sale service centre of Feller.

Never use the cord to carry the product.

Do not let the cord hang over the edge of the table or worktop, or touch hot
surfaces.

» The Convection oven is for domestic use only; it is designed to handle
normal household quantities. It is not suitable for continuous or commercial
operation.

- Do not use outdoors or operate where aerosol(spay) products are being used
or where oxygen is being administered.

« Re-tighten screws if base becomes loose.

» The halogen heating element will switch on and off for temperature
regulation. This is quite normal.

' Please note: The handle on the lid works as a safety
mechanism, if the lid is not on properly or the lid is off the oven,
- it will automatically turn off.

«» Do not disassemble the product or attempt to modify the plug in any way.
There are no user serviceable parts.

= Do not place on or near a hot gas or electric hob or in a heated oven.

« Be careful when disposing of hot liquids, particularly fat or oil.

» Use extreme caution when removing pans or cooking racks from the
Convection oven.

« If baking cakes, for best results use a cake ring mould (with a hole in the
middle).

Before Use

Wash the glass oven, plastic base and cooking rack in hot soapy water and
allow to dry thoroughly.

Always ensure that the oven is on a stable heat proof surface.

' Important: Do notimmerse the lid in water or in a dishwasher.
The outer surface can be cleaned by disconnecting from the

® . . .
power and wiping carefully with a damp dishcloth or sponge.

Always dry thoroughly before use or reconnecting to the
power supply



ASSEMBLY |

» Place plastic base on a firm stable surface.

« Place glass oven inside the base.

« Place dual level cooking rack in the liner glass oven according to cooking
requirements. The tongs supplied can be used if required.

« Place good on the cooking rack.

« Place glass lid on top of the oven. The lid should fit into the base evenly.

» Set time and power according to cooking requirements..

USING YOU CONVECTIONOVEN |

General Use Instructions

» Make sure the unit is safely plugged into a properly earthed socket and
that the cord is not touching any hot object.

« Ensure the glass oven has been placed on the plastic base.

- Make sure the desired metal tray is in place, in the oven.

- Metal and glass dished, pans and foil may be safely used within the oven.

Turning On/Off

« Always ensure that the oven is on a stable heat proof surface.

« Select the required heat setting by turning the temperature control in a
clockwise direction (20°-25°).

« Select the desired cooking time by turning the control clockwise (0-60
minutes).

Please Note: Please take care to select the correct time. Do
not try to turn the dial backwards (anticlockwise) as this may
damage the timer. Turn the unit off and wait for the timer to
naturally count down to the desired time.

» The Convection oven will turn off when the cooking time has passed and
the temperature control has reached the “off “ position. The handle on the
lid works as a safety mechanism. To ensure your oven switches on, select a
cooking time and then ensure the handle is completely down in order to
depress safety switch into the body of the lid.

» When removing the lid always use the handle as this releases the safety
switch and turns the oven off. Please be aware that the oven will still be hot
and we recommend the use of oven gloves to protect your hands from the
risk of burning.




| COOKING INSTRUCTION

Only lift the lid by its handle .When removing the glass lid while it is still
hot, be extremely careful and always use oven mitts. For guidance refer to
the time and power instructions given in the suggested recipes .

during operation. The air inside the cooking dome can reach
a temperature of 250° which makes the surface very hot and
may cause burns. Please note the Convection oven will also
take some time to cool down even after being switched off.

Warnina: Da nnttauich anvicuirfacra nn tha Canviactinn nvian
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 THAW SETTING

= The Convection oven has a thaw setting which is a low temperature that
should be used to defrost foods-this is indicated on the temperature dial.

' Please Note: Always ensure food is adequately thawed
before cooking.
N The cooking duration depends on the size and weight etc.

of the food to be cooked. Most meat , for example, comes
with a recommended cooking time and these should be
used as a guide. As the Convection oven cooks quicker than
conventional ovens you may need to allow less time to
achieve the desired state of readiness.

- To determine if the food is cooked use a cooking thermometer or pierce
the food with a fork or skewer to check for uncooked juice on meats,
poultry etc. or tenderness when cooking vegetables.

« Always ensure food is piping hot inside before serving.

. GENERAL CLEANING AND CARE INSTRUCTIONS

« Ensure the unit is off.

«Unplug and let the unit cool before cleaning.

« All parts, Except the lid and plastic base, are dishwasher safe. To protect
the metal and plastic surfaces; do not use abrasive cleaners or scouring
pads.

» The outer surface of the heater/control assembly can be cleaned by
wiping with a damp cloth.



Caution: Do not attempt to wash any of the glass until it
cools to room temperature.

If you pour cold water on the glass while it is still hot, it could
cause the glass to crack and/or break.

Important Tips:

Check the power source for proper operation. Do not
operate the unit with other major appliances in the same
power socket. Risk of fusing circuit!

Check to see if electrical plug is properly plugged into the
outlet.

Always unplug the unit before washing.

Moisture may build up inside the Convection oven when
cooked food is not removed soon after cook time has
expired. The steam/moisture build-up can be avoided by
removing food as soon as it is cooked.

Warning: Do not place the lid on or close to any flammable
or combustible items. It may cause fire or explosion.
°

SUGGESTED RECIPES | |

All' cooking times are approximate. Always ensure food is piping hot
throughout before serving. The following recipe temperatures and timings are
for guidance only; timings may vary according to the weight of the food being
cooked, and individual taste.

Baked Crumb-topped Cod-Serves:4 Ingredients
® 4X1509(51/202)

o Skinless firm white cod steaks

* 1 beef steak tomato

* 1 medium leek

* 4 tbsp stuffing mix

* 100 g (4 oz) grated mature Cheddar cheese

Method

1. Preheat the Convection oven to 400°/200°.

2. Wash and pat dry the fish steaks and place on a baking sheet lined with
baking parchment.

3. Thinly slice the tomato. Trim and shred the leek. Arrange the tomato over




the fish overlapping and pile on the leek.

4. Sprinkle over the stuffing mix, and top with the cheese.

5. Bake in the Convection oven for 10-15 minutes or until tender and cooked
through.

Classic English Fruit Cake - Serves:10 Ingredients
e 170 g unsalted butter

e 170 g light brown sugar

* 4 medium sized eggs

* 100 ml apple juice

e 170 g sultanas

e 170 graisins

* 170 g currants

* 250 g plain flour

* 55 gground almonds

e 2 X 15 ml table spoons back treacle

e 1 X5 mltea spoon mixed spice

* 1/2 X5 ml tea spoon grated nutmeg

* 1/2 X5 ml tea spoon freshly ground cinnamon
e 1 X 15 ml table spoon bicarbonate of soda

» 55 g toasted flaked almonds, chopped

e 255 g mixed dried fruit, chopped

* 30 g glace cherries, halved

e 2-3X 15 ml spoons sherry

Method

1. Preheat the Convection oven to 290°/140°.

2. Whisk the butter and sugar together until light and fluffy.

3. Beat the eggs, and add to the butter, a little at a time, beating well between
each addition.

4. Stirin the treacle.

5. Sift the flour and dry ingredients together, add the fruit and stir into the
butter mixture. Stir in the sherry and add just enough apple juice to moisten.
6. Turn the mixture into a 25cm (9 inch) deep, prepared cake tin(ideally a ring
shaped tin) and bake in the Convection oven for 45 minutes-1 hour. If cooked,
a skewer will come out clean, when inserted into the middle of the cake.
7.Leave to cool in the tin for 15 minutes, before lifting onto a wire rack to cool.

Macaroni Bake-Serves: 4 Ingredients
e 125 g leeks, thinly sliced

* 150 g macaroni

e 2red onions, finely sliced



1 red pepper, finely chopped

15 ml spoon olive oil

150 ml carton natural yogurt

150 g Light cream cheese

400 g can chopped tomatoes, drained
Salt and freshly ground black pepper
65 g Cheddar cheese, grated

Method

1. Preheat the Convection oven to 350°/180°

2. Put the leeks into a saucepan of boiling water. Bring back to the boil and
drain

3. Cook the macaroni in a large pan of boiling salted water for 10-20 minutes.
4.Drain

5. Mix together the onions and pepper. Heat the oil in a large frying pan and
fry for 3-4 minutes until softened but not brown.

6.1n a bowl, mix together the yogurt, cream cheese, tomatoes and seasoning.
Mix in the macaroni and the vegetables.

7. Putinto a suitable dish and sprinkle with the grated cheese. Bake for 20-30
minutes until golden.

Open Apple Pie- Serves: 6 Ingredients

Base:

* 450 g shortcrust pastry mix

Filling:

* 500 g Bramley apples, peeled, cored and chopped
e 1 pinch ground cloves

* 5 ml tea spoon ground cinnamon

¢ 1 pinch freshly grated nutmeg

e 50 graisins

Method

1. Preheat the Convection oven to 400°/200°.

2. For the pastry base: Make up the pastry as per the pack instructions, use 3/4
to line a 23cm pie dish. Cut the remaining rolled pastry into strips 1 cm wide.
3. For the filling: Combine together all the filling ingredients and pile into the
pastry-lined pie dish. Top with the pastry strips to form a lattice.

4. To top: Glaze with a little of the egg and sprinkle over the sugar.

5. Cook for 25-35 minutes in the Convection oven.

6. Serve immediately with ice cream or cream.




Convection oven Cooking Times

Temp Time Taken

(°C) (min.)
Roast Chicken (1.6 Kg) 200 70
Roast Beef (1 Kg) 180 75
Cod Steak (150 g) 200 24
Chicken Breast (350 g) 190 20
Peppers (halved) 200 34
Onion (whole, Small) 200 60
Potatoes (roast, small, cut in two) 200 36
Parsnips (strips~ 2 cm diameter) 200 36
Potato (baked, medium size) 200 75
Onion (quarter) 200 60
Yorkshire pudding (ready made) 200 12
Oven Chips (frozen) 200 18
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