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1. Baking tray
The baking tray can be placed in 1-3 rack position. Hand-wash recommended.

2. Baking rack
The baking rack can be placed in 1-3 rack position. Hand-wash recommended.

3. Crumb tray
Always place below the bottom heating element. Hand-wash recommended.

4. Air fry basket
For air fry function. The air fry basket should be placed in the 2 or 3 rack position
unless a recipe states otherwise. Hand-wash recommended.



4. FEATURES AND BENEFITS

1. Function selection knob
For selecting cooking functions.

2. Temperature adjustment knob
When heating food, please turn to more then 80 C.

3. Time adjustment knob
For adjusting cooking time.

5. BEFORE USING FOR THE FIRST TIME

Remove all accessories and shipping materials packed inside the oven.
2. Wash the oven fittings with a dab of washing-up liquid and warm water.
Wipe the unit and the oven fittings dry before using with paper towels

or a dry cloth.
3. Place the oven on a flat counter or other stable surface. DO NOT
OPERATE ON THE SAME CIRCUIT WITH ANOTHER APPLIANCE.
4. Before working, place the crumb tray under the bottom heating pipes.
. Make sure the crumb tray is properly fitted before using the oven.
6. Burn off any oils remaining in the oven before using the oven for
cooking. To do so. Rotate function knob to select upper and lower tube,
rotate temperature adjustment knob to 230 C, then the time adjustment
knob to 15 minutes. This will burn off any oils still on the oven.
(NOTE: The oven may smoke inside during process. This is normal for
a new oven and will not last more than 10-15 minutes).
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6. OPERATION

OPERATING YOUR OVEN

Temperature setting
Turn the temperature adjustment knob clockwise to the desired
temperature. The temperature can be set from 80 C to 230C.

Time setting

The time can be set up to 30 minutes. The oven will not turn on without
the time being set. When the time knob choose " ] " position,

the oven will not operate. To set the time, turn the time adjustment
knob clockwise to the desired time.

Adjusting time

The time can be changed and adjusted even during the cooking period.
Just turn the time knob to the newly desired time and let the oven
continue cooking.

Note: When the cooking time is set to less than 5 minutes, please

turn the time knob to more than 5 minutes, and then turn it to the
desired time position.



LOWER TUBE
1. Rotate the function selection knob to select " ".
2. Rotate the temperature adjustment knob to select cooking temperature.
3. Rotate the time adjustment knob to select cooking time.
4. The oven starts cooking automatically.

LOWER AND UPPER TUBE
1. Rotate the function selection knob to select " & ".
2. Rotate the temperature adjustment knob to select cooking temperature.
3. Rotate the time adjustment knob to select cooking time.
4. The oven starts cooking automatically.

CONVECTION
1. Rotate the function selection knob to select " & ".
2. Rotate the temperature adjustment knob to select cooking temperature.
3. Rotate the time adjustment knob to select cooking time.
4. The oven starts cooking automatically.

AIR FRY FUNCTION
1. Rotate the function selection knob to select " 52 ".
2. Rotate the temperature adjustment knob to select cooking temperature.
3. Rotate the time adjustment knob to select cooking time.
4. The oven starts cooking automatically.



AIR FRYING

Air Frying is a healthy alternative to deep-frying in oil. A high-velocity

fan and an upper heating element circulate air to prepare a variety of

foods that are both delicious and healthier than traditional fried foods.

* Many foods that can be deep-fried, can be AirFried without using
much, if any, oil. AirFried foods will taste lighter and be less greasy
than deep-fried foods.

« Air Frying doesn't require oil, but a light spray can enhance browning
and crispiness. Use an oil sprayer or nonstick olive oil cooking spray to
keep it extra light, or pour a little oil into a bowl, add food, and toss.

* Most oils can be used for Air Frying. Olive oil is preferred for a richer flavor.
Vegetable, canola or grapeseed oil is recommended for milder flavors.

* An assortment of coatings can be used on AirFried foods. Some
examples of different crumb mixtures include: breadcrumbs, seasoned
breadcrumbs, panko breadcrumbs, crushed cornflakes, potato chips,
and graham crackers. Various flours (including gluten-free) and other
dry foods like cornmeal work as well.

* Many foods do not need to be flipped while cooking, but larger items,
like chicken cutlets, should be flipped halfway through the cooking
cycle to ensure results.

* When Air Frying large quantities of food that fill the basket, toss food
halfway through cooking cycle to ensure everything is evenly cooked
and browned.
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7. COOKING GUIDELINES

* Place the baking rack and baking tray in position that will accommodate the
height of the food to be cooked.

¢ The food should be put onto a baking tray to avoid catching fire by an
accumulation of food leftovers on the heating pipes.

¢ Make sure that you always use an ovenproof container in the oven, never
use plastic or cardboard containers in the oven.

¢ Clean the heating pipes periodically.

* Never use glass or ceramic pans or lids.

* NEVER let oil or other liguids from the food to drip down to the bottom
of the oven.

¢ Set the temperature as suggested by the recipe or as desired.

¢ Securely shut the door and set the cooking time to begin cooking.

8. CLEANING AND CARE

With proper care and cleaning, your appliance will retain its appearance

and remain fully functional for a long time. We will explain here how you

should correctly care for and clean your appliance. Do not use glass

cleaners or metal/glass scrapers for cleaning.

* Before cleaning, unplug the oven and allow it to cool completely.

*« Wash all the accessories with mild, soaped water including the baking rack
and the baking tray.

* Do not use abrasive cleansers, scrubbing brushes and chemical cleaner as
these will cause damage to the non-stick coating of baking tray.

¢ Using a wet cloth to wipe the inner of the oven.

¢ To clean the door by using a wet cloth saturated with detergent or soap.

* Never immerse the unit in water or other liquid. Do not clean the appliance in
a dishwasher.

¢ Any other servicing should be performed by an authorized service representative.

9. SPECIFICATIONS

MODEL CF-DE109-BK
RATED VOLTAGE 100 V~ 50/60 Hz
POWER 1200 W
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