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

UNITS NAME AND ASSEMBLING |

1. Power cord and plug 9. “S”button

2. Tray handle 10. “M”button

3. Oven feet 11. LCD display screen

4. "OK" button 12. Door handle

5. “Turning” button 2 ( time) 13. Bake rack

6. “"MENU" button 14. Bake tray

7. "Turning” button 1 (temperature) 15. Rotisserie spit and screw
8. C/F switch button 16. Rotisserie handle
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IMPORTANT SAFEGUARDS

Please read these instructions carefully before use.

1. The oven needs at least 10 cm clearance space on all sides and at least 30
cm above. This is to allow adequate air circulation.

2. Keep away from children when using the set.

3. Do not operate the unit with wet hands. Insert the plug completely into
the socket.

4. Return the unit to after sale service center of Feller for repair once electric
cord is damaged.




5. To avoid electric shock, do notimmerse cord, plug or any parts of the oven
in the water, always unplug after use.

6. Always hold the plug when unplug the cord. Never pull the cord.

7. The oven body surface becomes very hot during operation. Be careful not
to burn yourself during using or after using. Use the Door Handle to open
and close the oven door.

8. Use Tray Handle to insert or remove the tray form the oven.

9. Do not put any of the following materials in or on the top of the unit:
cardboard, plastic, paper, candle or flammable materials.

10. use extreme caution when removing tray or disposing hot oil from the
tray.

11. Do not set anything heavy on the open door.

12. Never leave the oven unattended during operation.

13. Do not splash water onto the glass during or immediately after use. It
may cause the glass to break.

14. Do not put the oven close to a gas burner or other source of high
temperature or direct to an electric fan which may affect proper temperature
control.

15. This unit is for HOUSEHOLD USE ONLY.

. BEFORE USE THE OVEN FOR THE FIRST TIME

1. Wash all the oven accessories with mild dish detergent rinse thoroughly
with clean water. Dry all accessories thoroughly and reassemble in the
oven.

2. Heating up the oven at MAX temperature for approximately 15 minutes
to eliminate packing odor that may remain after shipping.

3. You can use the “C/F” button to switch the temperature display by
Celsius or Fahrenheit

CLOCK SETTING

1. You can use our oven as a clock ,but everytime you cut off the power
then plug in the oven ,you need to set the clock again .

2. Once you plug in the oven ,Press “M” button ,then the the LCD will flash
with the hour display. Press “S” button to set the time(hour)

3. Press“M”button again ,then the LCD will flash with the minute display,
Press “S” button to set the time (minute)

4. Press the “M”button ,the clock setting was finished

5. You can set the clock before cooking only ,during the cooking ,you can
not set the clock,also if you cut off the oven power ,the clock setting will



not remain , you need to set again the clock when you plug in the oven

next time.

ABOUT THE OVEN WORKING FUNCTIONS .

You can select below oven function for different cooking.

LED Display Oven Working Function

English Version | Upper heating | Down Heating Convection Rotisserie
Pizza v X X X
P A R R A o
Toast ol x X
SlowCook .l S S LA S ST R X e
ROast i) AR W A X oo X
Rotisserie J X X J/
P e R S R L
KeepWarm | x|k
Defrost X X J X

HOWTO USETHEOVEN

1. Plug in the oven and place the wire rack or take tray into the oven at
position you want. The middle support guide was suggested for most of
the cooking.

2. Place food onto the wire rack or bake tray, then close the oven door.

3. Press the "MENU" button .

4. Turn the“Turning 1“ button left or right to select the function you need.
5. Press the “MENU" button .

6. Turn the “Turning 1“ button left or right to select the temperature you
need.

7. Turn the “Turning 2“ button left or right to select the cooking time you
need.

8. Press the “OK” button, the LCD display will flash the timer and show the
timer counting down in one minute intervals, the oven start working.

9. For some Function ,the oven already default the best cooking time or
cooking temperature automatically ,In such case ,you can not adjust the
time or temperature..

10. When cooking finished ,the oven will beep to signal the end of the
cooking cycle .

11. Remove the food carefully with glove in hand to avoid any scald

12. Unplug the oven when finishing using .




. HOWTO USE THE ROTISSERIE

1. Insert the pointed end of SPIT through skewer towards square of the spitand
secure with thumbscrew.

2. Place food to be cooked on the spit by running the spit directly through the
Center of the food.

3. Place the second skewer into the other end of the roast of poultry and secure
skewer with the thumbscrew. Check the food is centered on the SPIT.

4. Insert the point end of the spit into the Drive Socket. Make sure the square
end of the spit rests on the spit support.

5. Press the “"MENU" button .

6.Turn the“Turning 1“ button left or right to select the Rotisserie function

7. Press the “MENU" button .

8. Turn the“Turning 1“ button left or right to select the temperature you need,
Max temperature was suggested .

9. Turn the“Turning 2” button left or right to select the cooking time you need.
10. Press the “OK” button, the LCD display will flash the timer and show the
timer counting down in one minute intervals, the oven start working.

11. When cooking finished ;the oven will beep to signal the end of the cooking cycle .
12. Remove the spit by placing the hooks of the rotisserie handle under the
grooves on either side of the spit, take out the left of the spit first by lifting it up
and out. Then pull the spit out of the drive socket and carefully remove the roast
from the oven. Take the food off of the spit and place it on cutting board or platter.

 CLEANING

1. It is important that you clean the entire appliance after each use to
prevent and accumulation of grease and avoid unpleasant odors.

2. Use the crumb tray for clearing after cooking.

. Allow the appliance to cool and unplug from outlet before cleaning.

. Do not immerse appliance in water or wash it under running water.

. Removable grill, tray, can be washed as normal kitchenware.

. Clean outside of appliance with a damp sponge.

. Do not us abrasive cleaners or sharp utensils to clean the oven, as it will
scratch the oven body.

8. Let all parts and surface dry thoroughly prior to operate the oven.

NOoOubhWw

 ENVIRONMENT FRIENDLY DISPOSAL

You can help protect the environment!

Please remember to respect the local regulations: hand in the

non-working electrical equipments to an appropriate waste
B disposal center.
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LED Display Oven Working Function

English Version B Upper heating | Down Heating | Convection | Rotisserie

i W5l sl | ol sl sl | ol JUl | Ol Sar g

Pizza Iy v X X
Convection Sy v v v X
Bake
Toast 03 S v v X X
Slow Cook Sxelsl X v X X
Toast 03 S5 v v X X
Rotisserie s Sem v X X v
Broil 03,50k s v X X
Keep Warm seSn S X v X
Defrost i X X X
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