


EO 202

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

KNOW YOUR DUAL CONVECTION OVEN ||

1. Baking Racks

2. Broil Pan Insert

3. Drip/Broil Pan

4. Upper Oven Crumb Tray

5. Lower Oven Drawer
6. Lower Oven Crumb Tray




5 MODE @ 2
6 TIMER @ 3
7 LIGHT POWER 4

A

1. Temperature/Timer Adjustment Knob 5. Function Selector
2. On/Off Control 6. Timer Selector
3. Temperature Selector 7.0ven Light

4. Power button
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E E B~ 3
FUNCTION READY 4
5 - LOWER OVEN
DEFROST
KEEP WARM
STANDARD BAKE
6— CONVECTION BAKE
SLOW COOK
ROAST

BROIL
- ROTISSERIE

1. Timer 5. Active Function/Mode Indicator
2. Convection Fan On 6. Function/Mode Settings

3. Child Lock Indicator

4. Preheat Indicator
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Left Side
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USING YOUR OVEN HELPFUL HINTS |

Read all instructions in this manual carefully. The information included in
this book will help you to use your Bistro Convection Oven with Rotisserie
to its fullest.

Place your oven on a level surface such as a countertop or table. Be sure
the sides, back and top of the oven are at least four inches away from any
walls, cabinets or objects on the counter or table.

Wash the Baking Racks, Drip Pan, , and Broil Rack Insert in hot, soapy water
or in the dishwasher. DO NOT use abrasive cleaners or metal scouring pads
to clean the oven rack, Broiling/Roasting rack or Drip Pan. The Crumb Trays
and Lower Oven Drawer should be washed in hot, soapy water and dried
thoroughly, do not place these items in the dishwasher. Clean stubborn
stains with a nylon or polyester mesh pad and a mild, nonabrasive cleaner.
Rinse and dry thoroughly.

We recommend a “trial run” at a high temperature to familiarize yourself
with your oven and to eliminate any protective substance or oil that may
have been used for packing and shipping.

1. Set the MODE to CONVECTION BAKE, the TEMP to 230°C, and the TIMER
to 20 minutes.

2. Press the ON/OFF button to begin the trial run preheat process. Once
the oven is preheated you will hear 3 short beeps and READY will show
next to FUNCTION on the display panel. Press the ON/OFF button to start
the countdown timer. When the upper oven preheat cycle has completed,
you should also conduct a trial run on the Lower Oven.

3. Set the MODE to LOWER OVEN, the TEMP to 230°C, and the TIMER to 20
minutes.

4. Press the ON/OFF button to begin the trial run preheat process. Once
the LOWER OVEN is preheated you will hear 3 short beeps and READY will




show next to FUNCTION on the display panel. Press the ON/OFF button to
start the countdown timer.

During the trial run process a small amount of smoke and odor may
bedetected. This is normal. To avoid scratching, marring, discoloration
orfire hazard, do not store anything on top of the oven, especially during
operation. This appliance requires 1,500 watts and should be the only
appliance operating on the circuit.

| USING YOUR OVEN

1 Set MODE

Press the MODE button to scroll through the 9 separate modes of your
oven. You will notice an arrow next to the selected mode.

2 Set TEMP

Press the TEMP button to set the temperature. Scroll through the
temperature turning the adjustment knob to the desired temperature. You
cannot set the Temperature for DEFROST and KEEP WARM modes.

3 Set TIMER

Press the TIMER button once to set the cooking time. Scroll through the
temperature range by turning the adjustment knob left or right until the
desired cooking time is selected.

For times longer than 3 hours do not use the oven’s TIMER as the oven
will turn off after the displayed time has elapsed. To use your oven in STAY
ON mode without using the TIMER do not press ON/OFF once the oven is
preheated. Your oven will stay on at the set temperature until your turn it
off manually. Once the display shows READY use a standard kitchen timer.
If you press ON/OFF once the displays shows READY your oven will turn off
after the displayed time has expired.

4 Starting Oven

Once all settings have been made, press the ON/OFF button to begin the
preheat process. Your oven will preheat for approximately 10 minutes
depending on temperature setting. Once the oven is preheated, you will
hear 3 short beeps and will see a READY indicator on the control panel.
Please note that ROTISSERIE and DEFROST modes do not require a preheat
cycle.

If you are using the oven timer, once your oven has completed the preheat
cycle and the display shows READY, press the ON/OFF button to begin



the TIMER. The TIMER will not start until the oven is preheated (except for
ROTISSERIE and DEFROST modes).

You can adjust the TIMER or TEMP during the cooking process by selecting
either option and turning the adjustment knob to the desired setting.
When changing these settings during the cooking process, you will no
longer see the READY indicator displayed as the preheat cycle has already
been completed.

You cannot adjust the MODE setting once you have started the cooking
process; you must press the ON/OFF button once and END will be displayed
on the control panel.

5 Turning the Oven Off

If you are using the oven timer, your oven will turn off after the cooking
time has expired. The LCD cooling fan will run for an additional 15 minutes.
To manually turn the oven off press the ON/OFF button once, the LCD will
remain illuminated and the LCD cooling fan will run for an additional 10
minutes. After the cooling cycle has completed press the POWER button
and unplug your oven from the wall outlet.

6 Optional CHILD LOCK Feature

Your Convection Oven comes with a CHILD LOCK feature that prevents
changes to the oven during the cooking cycle. To invoke the CHILD LOCK
feature hold down the TIMER and ON/OFF button for approximately 3
seconds and you will see a LOCK symbol on the LCD panel. You will no
longer be able to make any changes to the oven until you unlock this
feature. To unlock hold the TIMER and ON/OFF button for approximately 3
seconds and you will see an unlock symbol on the control panel.

Mode: Lower Oven

TEMPERATURE °C PREHEAT CONVECTION
FROM TO MODE FAN
65° 200° Yes Off

In LOWER OVEN mode, only the heating elements in the lower pizza drawer
will operate. You cannot use the lower oven and the upper oven at the
same time due to wattage constraints. When running the Lower Oven, the
temperature in the upper oven will warm to approximately 95°C from the




residual heat. This is the perfect temperature to act as a plate warmer, or
for keeping food warm.
1. Always ensure that the retractable handle is in the open position.

2. Set the MODE to LOWER OVEN.

3. Set the TEMP Control to the recommended temperature. (65°C to 200°C)
4. Set the TIMER Control to the shortest baking time in the recipe. The
maximum allowable time for the lower oven is 30 minutes.

5. Press the ON/OFF button to begin the preheating process.

6. Once preheated and the READY Indicator is displayed on the control
panel, add your food to the oven and press the ON/OFF button to start the
countdown timer.

Mode: Defrost

TEMPERATURE °C PREHEAT CONVECTION
FROM TO MODE FAN
0° 0° No On

The heating elements do not operate for the DEFROST MODE.

The convection fan circulates air to thaw food in a shorter period of time
than conventional methods of defrosting.

Important: Defrosted foods should be cooked as soon as possible after
thawing and should never be left at room temperature when completely
thawed as harmful bacteria can begin to grow. DO NOT defrost large



amounts of food at one time.

1. Place the Drip Pan in the lower rails of the oven.

2. Place the oven rack in the desired position facing up.

3. Place the food to be defrosted on the center of the oven rack.
4. Set the MODE to DEFROST.

5. Set the Time Control to the shortest amount of time necessary
for defrosting.

6. Press the ON/OFF button to begin the DEFROST MODE.

Mode: Keep Warm
TEMPERATURE °C PREHEAT CONVECTION
FROM TO MODE FAN
80° 80° Yes On

In the KEEP WARM mode, the temperature stays fixed at 80°C and cannot
be adjusted. The convection fan circulates the air throughout the oven to
ensure even heat distribution. The convection fan will not begin to operate
until preheating has completed.

1. Place the oven rack or baking pan in the desired rack position, facing up.
2. Set the MODE Control to KEEP WARM

3. Set the TIMER Control to the desired setting

4. Press the ON/OFF button to begin the preheating process.

5. Once preheated and the READY Indicator is displayed on the control
panel, add your food to the oven and press the ON/OFF button to start the
countdown timer.

Mode: Standard Bake

TEMPERATURE °C PREHEAT CONVECTION
FROM TO MODE FAN
65° 230° Yes Off

In most cases you should use the lowest rack position; however, if more
browning is desired, place in the upper racks. Always use the Baking Rack
facing up, see Figure 2. The Drip Pan included with your oven can be used




for baking. It is enamel-coated, making it easy to clean. When not in use,
the Drip Pan should always be removed from the oven as it will interfere
with the flow of hot air from the bottom elements. When it is being used,
the pan should be placed in the middle rack (depending on size of food),
and the temperature must be increased by 10° C.

[nn

1. Place the oven rack or baking pan in the desired rack position.

2. Set the MODE to STANDARD BAKE.

3. Set the TEMP Control to the recommended temperature.

(If using the black baking pan that comes with your oven adjust the
temperature up by 10°C)

4. Set the TIMER Control to the shortest baking time in the recipe.

5. Press the ON/OFF button to begin the preheating process.

6. Once preheated and the READY Indicator is displayed on the control
panel, add your food to the oven and press the ON/OFF button to start the
countdown timer.

Mode: Convection Bake

TEMPERATURE °C PREHEAT CONVECTION
FROM TO MODE FAN
65° 230° Yes On

During convection baking, a fan circulates hot air around the food making
baked goods rise quickly and evenly. In many convection ovens, it is



necessary to lower the baking temperature to achieve acceptable results.
Your Convection Oven has been designed for easy use. Lowering the
baking temperature is not necessary. Follow package or recipe directions
and check after the shortest baking time.

In most cases you should use the lowest rack position; however, if more
browning is desired, place in the upper racks. Always use the Baking Rack
facing up, see Figure 2. The Drip Pan included with your oven can be used
for baking. It is enamel-coated, making it easy to clean. When not in use,
the Drip Pan should always be removed from the oven as it will interfere
with the flow of hot air from the bottom elements. When it is being used,
the pan should be placed in the middle rack position, and the temperature
must be increased by 10° C.

1. Place the oven rack or baking pan in the desired rack position,

facing up.

2. Set the MODE to CONVECTION BAKE.

3. Set the TEMP Control to the recommended temperature.

4. Set the TIMER Control to the shortest baking time in the recipe.

5. Press the ON/OFF button to begin the preheating process.

6. Once preheated and the READY Indicator is displayed on the control
panel, add your food to the oven and press the ON/OFF button to start the
countdown timer (if used).

CONVECTION BAKING TIPS | |

1. Your Eo 202 Convection Oven can bake up to 25% percent faster than
standard ovens using radiant heat. The fan on the side of the oven circulates
the heated air and removes colder air from around your food, allowing the
heat to penetrate faster.

2. Expect food to be done in less time (up to 25% less) than it would be in
a conventional oven. Recipes that cook for hours, such as large roasts and
poultry, will give you a greater time savings than baking cakes or cookies
which only take up to 12 - 20 minutes.

3. When convection baking, select pans with shallow sides which will allow
greater air circulation to reach you food.

4. It may be necessary to rotate your food halfway through the cooking
cycleforeven browning. Almostall convection ovens, including commercial
ovens, require turning halfway through the cooking process.
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5. Your convection oven comes equipped with an interior light and a large
glass door for viewing the cooking process of your food.

Do not open the door to check on your baked goods as this will let out a
significant amount of heat and create longer baking times.

The only time the door should be opened is if you need to rotate your
baked goods halfway through the cooking process. When cooking a roast
or large poultry we suggest using an oven safe thermometer that you can
keep in the meat to monitor the temperature while the food is cooking.
(Do not use a thermometer when using the rotisserie to avoid damage to
the interior of the oven, or the rotisserie motor.)

6. Follow the temperature guidelines in this manual. Using higher than
suggested temperatures will not cook your food any faster, instead it will
dry out the food.

7.For better results you should always bake food that has been thoroughly
thawed. The only exception to this is rule is when baking packaged frozen
dinners and or pizzas. Follow the manufacturer’s instructions for required
time. If the manufacturer does not recommend using convection bake,
simply use the STANDARD BAKE Mode.

8. Always distribute the food evenly around the inside of the oven. Give
equal space around the pans as well as above and below.

9. Do not use aluminum foil or parchment paper to cover your food in the
CONVECTION BAKE Mode. The foil will defeat the purpose of circulating
the airin the oven. In addition, the foil could become loose and potentially
get caught in the fan causing damage to the oven.

Mode: Slow Cook

TEMPERATURE °C PREHEAT CONVECTION
FROM TO MODE FAN
65° 120° Yes Off

Slow cooking is a long cooking process at a low temperature used to
tenderize less tender cuts of meat and blend flavors in soups and stews.
Foods to be slow cooked are usually placed in a covered casserole with
some liquid and cooked at 120°C for 4 to 12 hours. This MODE will only
allow you to set the temperature between 65°C to 120°C.



1. Place the baking rack in the lowest rack position facing upward.

2. Set the MODE to SLOW COOK.

3. Set the TEMP Control to 120°C.

4. Since the TIMER can only be set to a maximum of three hours, you will
need to manually track your time in the SLOW COOK mode, as most recipes
call for slow cooking from 4 to 12 hours.

5. Press the ON/OFF button to begin the preheating process.

6. Once preheated and the READY indicator is displayed, add your food to
the oven and use a separate kitchen timer to track the cooking time. Place
the covered casserole with food to be slow cooked on the center of the
baking rack. Do not press the ON/OFF button after preheat as this will start
the countdown timer, forcing the oven to turn off after the displayed time
has elapsed.

NOTE: The Drip Pan should always be removed from oven

when slow cooking as it will interfere with the flow of hot air

from the bottom elements

Mode: Roast

TEMPERATURE °C PREHEAT CONVECTION
FROM TO MODE FAN
150° 230° Yes Off

1. Place the Drip Pan in the lower racks of the oven.

2. Set the MODE to ROAST.

3. Set the TEMP Control to the desired temperature.

4. Set the TIMER Control to the shortest time. If more than 3 hours, use a
separate kitchen timer.

5. Press the ON/OFF button to begin the preheating process.

6. Once preheated and the READY Indicator is displayed on the control
panel, add your food to the oven and press the ON/OFF button to start
the countdown timer. Place the meat fat side up in the Drip Pan (unless
otherwise directed).

Use the following table as a guide for roasting. Use a reliable meat
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thermometer for the most accurate results. Roasts should stand for 10 to
15 minutes before carving. During this time, they will continue to cook,
increasing the meat thermometer reading a bit.

| ROASTING CHART

Food Type Weight (Ibs) Time/Lb Desired Doneness
Beef
20-22min Rare 120-130
sirloin Tip/ - 23-24 min Med 140 - 150
Top Round
25-27 min Well 160 - 170
18 -20min Rare 120-130
24 - 26 min Well 160-170
20-22min Rare 120-130
25-27 min Well 160-170

Smoked Ham

Fully cooked/w bone

Half 6-8 15min 140

Whole 8-12 15-17 min 140



Food Type Weight (Ibs) Time/Lb Desired Doneness

Lamb
20-23 min Med 170
Leg 6-8
25 min Well 180
Chicken
Chicken 6-8 20 mi 180
(unstuffed) min
Chicken 6-8 20 min 180
(stuffed)

These cooking times are an average and should be adjusted to individual
preferences. The temperature for your oven should be set at 190°C.

Mode: Broil

TEMPERATURE °C PREHEAT CONVECTION
FROM TO MODE FAN
150° 230° Yes Off

When broiling, the top heating elements cycle on and off to maintain the
selected temperature in the oven. During the preheat function both the
top and bottom elements will come on to shorten the preheat time. Once
preheated only the top elements will remain on. The convection fan will
not operate in the BROIL function.

Barbecue or other sweet sauces should be brushed on during the last few
minutes of broiling. They will burn if applied too early in the cooking.

1. Remove all accessories from the oven.

2. Set the MODE to BROIL.

3. Set the TEMP Control to the desired temperature. Most broiling is done
at the maximum temperature (230°C).

4. Set the TIMER Control according to recipe instructions.

5. Press the ON/OFF button to begin the preheating process.

6. While the oven is preheating, place the food to be broiled directly on the

13
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Drip Pan or you may use the broiling pan and place directly into the Drip
Pan, unless otherwise directed.

7. Once preheated and the READY Indicator is displayed on the control
panel, place the Drip Pan in the upper rack position and press the ON/OFF
button to start the countdown timer (if used).

Warning:
Do not leave the oven unattended during broiling.

Food Type Weight/ Desired Doneness Time
Thickness
Lamb
Steak Rare 18 -20 min
broil 1inch Medium 21-23 min
Top round Well done 24 - 28 min
Rare 15-17 min
Hamburger = 6 ounces Medium 18-21 min
Well done 22 -25 min
Chicken
Pieces w/ Skin - Well done 20-25 min
Boneless Breasts-each - Well done 12-15min
Halves w/ skin-each - Well done 30 - 40 min
Fish
Fillets 1/2 inch Well done 10-12min
Steaks 1inch Well done 15-20min

These cooking times are an average and should be adjusted to individual
preferences. Turn foods halfway through cooking time.

Mode: Rotisserie

TEMPERATURE °F PREHEAT CONVECTION
FROM TO MODE FAN
150° 400° No Off




Rotisserie roasting is a healthy way to cook meats because the slow-turning
spit provides natural basting of meats while fats drip away. The rotisserie
can be used to roast meats up to 6 pounds.

It is not necessary to preheat the oven for rotisserie roasting. If desired, at
the end of the cooking process, you can set your oven temperature to 65°C
to keep food warm on the spit until you are ready to carve.

Warning:
Never use your Rotisserie without the Black Drip Pan in the
lower rails of the oven.

1. Place one Rotisserie Fork on the end of the Rotisserie Spit opposite the
point with the tines facing the center and tighten the screw slightly.

2. Slide the pointed end of the Rotisserie Spit through the center of the
food to be cooked.

3. Place the other Rotisserie Fork on the other end of the Rotisserie Spit
with the tines facing the roast.

4. Adjust the roast so that it is centered on the Rotisserie Spit. Make sure
the forks secure the roast on the spit and tighten the screws.

When cooking poultry it is necessary to secure legs and wings to the body
with string to make the chicken as compact as possible.

5. Season or baste as desired.

6. Put the rounded end of the Rotisserie Spit in the drive socket on the
right interior wall of the oven.

7. Place the grooved end on the spit support on the left interior wall of the oven.
8. Set the MODE to ROTISSERIE. Set the TEMP Control to 200°C.

9. Set the TIMER Control to the shortest time. If more than 3 hours, use a
separate kitchen timer.

Warning:
Ensure that the food placed on the rotisserie freely spins and
does not touch the upper heating elements when turning.

10.When the roast is done, press the ON/OFF button until the display turns
off (do not hold button down). Unplug your oven from the wall outlet.
11. Remove the Rotisserie Spit from the oven using the Rotisserie Removal
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Tool included with your oven.

12. Place the roast on a cutting board or platter and allow to stand for 10
- 15 minutes.

13. Using a pot holder, loosen the screws on the Rotisserie Forks and
remove the Rotisserie Spit from the roast.

' Caution: The Rotisserie Spit, Rotisserie Forks, screws and the

N roast will be hot.

| ROTISSERIE TABLE

Use the following chart as a guide for rotisserie roasting. Use a reliable
meat thermometer for the most accurate results. Roasts should stand for
10 to 15 minutes before carving. During this time they will continue to
cook, increasing the meat thermometer reading a bit.

Food Type Weight Time
) 3-41b. 11/2-2hours
chickan 4-51b. 2-21/2 hours
Pork Roast 4-51b. 11/2-2hours

1 1/2hours (rare)
Roast Beef 3-51b. 1 3/4 hours(med)
2 hours(well)

Cornish Hens 2-1.5 Ibs. each 1 hours

Smoked Ham

4-51b. 11/2-2hours
Boneless

These cooking times are an average and should be adjusted to individual
preferences. The temperature for your oven should be set at 200°C.

Do not exceed 6 pounds on the rotisserie spit to avoid damage to the
rotisserie motor.



CARE AND CLEANING

1. Ensure that your oven is unplugged from the wall outlet and completely
cool prior to cleaning.

2. Clean the outside of the oven with a damp cloth and dry thoroughly.
Clean stubborn stains with a non-abrasive liquid cleaner. Rinse and dry
thoroughly. Do not use metal scouring pads or abrasive cleaners that will
scratch the surface.

3. Clean the glass door with a cloth or sponge dampened with warm,
sudsy water and dry thoroughly.

4. Wash the Baking Racks, Drip Pan, Broil Pan insert in hot, soapy water or
in the dishwasher. DO NOT use abrasive cleaners or metal scouring pads to
clean the oven rack, Broiling/Roasting rack or Drip Pan. The Crumb Trays
and Lower Oven Drawer should be washed in hot, soapy water and dried
thoroughly. Do not place these items in the dishwasher. Clean stubborn
stains with a nylon or polyester mesh pad and a mild, nonabrasive cleaner.
Rinse and dry thoroughly.

REPLACING THE LIGHTBULB | |

The light bulb inside the oven can be replaced if it burns out. New light
bulbs may be obtained by Feller. Do not exceed 15 watts. To remove the
old light bulb ensure that the oven is off and has completely cooled. Rotate
the glass lens cover counter-clockwise to remove the cover. Turn the bulb
counterclockwise to remove. Place the new bulb in the socket and turn
the bulb clockwise to tighten. Replace the glass lens cover by turning
clockwise, do not over tighten, hand tighten only.

17




" TROUBLESHOOTING

Problem

Possible

Cause Solution

| see smoke and de-
tect an odor during
my first use of the
Oven.

Smoke and odor
is expected dur-
ing

the initial use of
your Oven as

protective coat-
ings used during
shipment  burn
off.

We recommend a trial run of
your oven as outlined in the
section BEFORE YOUR FIRST
USE of this manual.

| hear a fan running
when | am using a
function that is not
supposed to use the
Convection fan.

The LCD cooling
fanis running.

Your oven is equipped with
two fans, one for convection
baking, and one that acts as a
cooling fan for the electronic
control panel. Similar to a
computer cooling fan, the
electronic liquid crystal dis-
play needs to be cooled dur-
ing the cooking process. The
cooling fan does not circulate
air within oven cavity.

| can't set the tem-
perature in my oven.

18

You are in DE-
FROST or KEEP
WARM function.

The CHILD LOCK
feature is ena-
bled.

Select a MODE other than DE-
FROST or KEEP WARM.

Disable the CHILD LOCK fea-
ture by holding down t he
TIMER and ON/OFF buttons
for 3 seconds until you see
an UNLOCK indicator on the
display.



Problem

Possible

Cause Solution

My timer is not
counting down.

You have not
pressed ON/OFF
button once the
preheat indicator
displays READY.

The CHILD LOCK
feature is ena-
bled.

Once the oven is preheated,
you must press ON/OFF to be-
gin the TIMER. This prevents
your TIMER from starting until
the proper oven temperature
has been reached.

Disable the CHILD LOCK fea-
ture by holding down the
TIMER and ON/OFF buttons
for 3 seconds until you see
an UNLOCK indicator on the
display.

My oven is not heat-
ing.

You have not
pressed ON/OFF
after making your
selections to
MODE, TIMER and
TEMP.

Once your selections are
made, you need to press ON/
OFF to begin the preheat cy-
cle.

The READY indicator
does not show on
my display.

The oven is not
preheated.

You have not
pressed ON/OFF
after making your
selections to
MODE, TIMER and
TEMP.

Wait until the oven has
reached the proper operating
temperature. Depending on
selected temperature, it can
take up to 10 minutes for the
oven to preheat.

Once your selections are
made, you need to press ON/
OFF to begin the

preheat cycle.
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Problem

Possible

Cause Solution

The READY indicator
does not show on
my display.

Changes were
made to TIMER

or TEMP settings
after the initial
preheat cycle has
completed.

You are in a mode
that does not re-
quire a preheat
cycle - ROTISSERIE
and DEFROST

The READY indicator will no
longer display when changes
are made after the cooking pro-
cess has started. This is normal
and there is no need to wait for
the READY light to display.

These two cooking cycles do
not require a preheat cycle. DE-
FROST mode does not use any
heat, and ROTISSERIE mode
works by proximity to heat-
ing elements, not radiant oven
temperature (for more informa-
tion on ROTISSERIE Mode see
the ROTISSERIE section of the
manual.)

| hear a clicking
noise inside the
oven during the
cooking process.

Thermostat is
turning on and off
during the cook-
ing process

The thermostat will cycle on
and off during the cooking pro-
cess to maintain the selected
temperature.

| cannot set the TIM-
ER above 3 hours.

The maximum
TIMER setting of
your oven is 3
hours.

For cooking times greater than
3 hours, do not use the oven
TIMER. After selecting the
MODE and TEMP, press ON/OFF.
Once the oven is preheated
and the READY indicator is dis-
played add your food to the
oven. Do not press ON/OFF as
this will start the oven’s timer,
use a separate timer to track the
time. At the end of the cooking
cycle, press the ON/OFF button
until the display turns off and
unplug the oven from the wall
outlet.



Problem

Possible

Cause Solution

My rotisserie spit is
not turning.

You have not se-
lected ROTISSERIE
mode.

Food type is too
large for oven
and is rubbing
against the top or
bottom of oven
cavity.

You did not place

the skewer forks
on the rotisserie
spit.

The screws are
missing from the
skewer forks, or
have become
loose.

Ensure that you have selected
ROTISSERIE Mode on your con-
trol panel.

Select a smaller food type, or
ensure that your food is prop-
erly tied with twine.

The skewer forks must be used
for all food types on the rotis-
serie spit.

Place the screws into the skew-
er forks and ensure that they
are properly tightened.
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