Convection Oven
Overall Size: 22.75”W x 14”H x 21”D
3 Racks: 18”W x 12.5”D
Before starting the cooking process you must pre-heat the oven. Operates at temperatures
Between 68-572°F (20-300° C)

Convection oven needs a dedicated power source. Do not share outlet with
other appliances.
Caution: When placing food in the cooking chamber keep a space of at least 2 inches between
one tray and the other to allow the hot air to circulate.
Operating Procedure:
1. The temperature control, Thermostat knob is located on the right of the oven. Rotate
the thermostat knob clockwise and set the cooking temperature (176-572° F or 80-300°
C) to bring the oven to the desired temperature.
Note: When you set the thermostat over 572° F (300° C) the heating elements around
the motors will turn off and the finishing feature will start.
2. Temperature pilot light located between knobs on the front of the oven.
a. “ON” appliances is heating. (Green Light)
b. “OFF” temperature has been reached.
Note: in preheating the desired temperatures is reached in steps.
Cooking Time Control/ Appliance Ignition (Located on lower left of oven)
1. Cooking end Timer Knob regulates the cooking time up to a maximum of 120 minutes.
The rotation of the cooking and timer knob starts the oven, activates the rotation of the
fan and turns on the internal chamber lights.
a. Counter clockwise (manual position) allows continuous functioning.
b. Clockwise allows the desired cooking time to be set, up to a maximum of 120
minutes.

At the end of the cooking time the timer goes to zero position, turns off the oven
and indicates the end of the cycle with a bell sound.
The Buzzer will turn off automatically in 15 seconds.
Reset button is located in the back of the oven. You must twist off, and remove a black cap to
access the button.

