Elenberg

ASPOIPUAD
AG-1200

PYKOBOACTBO NOAb3OBATEAS




BBEAEHUE

YBAXAEMBIM TMOKYTATEAB!

Mbl no3apaBasem Bac ¢ yaauHbIm BbiIBGOpOM!

Bbl cTaAM oBAaaAaTEAEM NPOAYKLMM MAPKK ELENBERG, koTopas oTAMyaeTcs npo-
rPECCUBHBIM AM3OMHOM M XOPOLLIMM KA4E€CTBOM MCMOAHEHMS.

Mbl HOAEEMCSH, 4TO HALLIA MPOAYKLMSA CTAHET BAlMM CAYTHMKOM HO AOATME
TOAbI.

MEPbI MPEAOCTOPOXHOCTU

1.
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[TOAHOCTBIO MPOYMUTANTE AOHHOE PYKOBOACTBO M YAOAMTE BCE YMOAKOBOYHbIE
MATEPUAABI NEPEA HOYAAOM UCMOAB3OBAHMA MPMOOPA.

He npukacantech K MOBEPXHOCTM NPUMOOPA BO BPEMSI PABOTH, OHO MOXET
ObITb ropsaden. AAg yNPABAEHUS MPUOOPOM MCNOAb3YMUTE PYYKM M KHOMKM.
BboimoMTE BCE ChbeMHbIE HOCTM MPMBOPAa NePeA HAYAAOM IKCIAYATALMM.
Bkatoymnte npmbop HA 10 MUHYT NPU MOKCUMOABHOM YPOBHE TEMMNEPATYPSI,
4TOOBbI BbI)KEYb OCTATKM MPOM3BOACTBEHHbBIX MOCEA.

He aonyckanTte MOMOAOQHMS BOAbl HO MOHEAb YMPABAEHMA U LLUHYP MUTOHMS
npubopa.

ByabTe 0COBO BHMMATEAbHbI, KOTAQ MPUOOP MCMOAB3YETCH BOAM3KM OT AETEM.
OTKAlOHaMTE MPUOOP OT SAEKTPOCETU MOCAE KOAXKAOIO UCMOAb3OBAHMA U Me-
PEA YNCTKOM.

MoAOXKAMTE, MOKA MPUOBOP MOAHOCTbIO OCThIHET, MEPEA TEM KAK PA3bMpaTh
AU YUCTUTb Ero.

MNPy HOAMYMKM AIODBIX MOBPEXAEHMN NMPUOOPA MAKU LLHYPA MUTAHUS, HEMEA-
AEHHO NPEKPATUTE Er0 MCMNOAb30BAHMI U OBPATUTECH B CEPBMUCHbBIN LLEHTD AAS
OCYLLLECTBAEHMI AMATHOCTUKM M PEMOHTA.

0. NcnoAb3ymTe TOABKO 0AODBPEHHbIE MPOM3BOAUTEAEM MPUCTOCOBAEHMS.
. He ncnoab3yite nprbop BHE MOMELLLEHMS.
. LLIHYyp MUTAHKMA HE AOAXEH CBMCOTb C KPDOEB CTOAQ MAM MPUKACATBCH K rops-

YYM MOBEPXHOCTAM.

.He ycTaHaBAMBAMTE A3POTPUAL PIAOM C MCTOYHMKAAMM TEMAQ.
.NOAKAIOHOMTE LLUHYP MUTAHMS CHOYOAQ K NPUBOPY, O MOTOM K DAEKTPOCETM.

OTKAKOHAS NPUOOP OT SIAEKTPOCETU, AEPXKMTECH 30 LUTEMNCEAb, A HE 3Q LLHYP.

.He ycTaHOBAMBAMTE BHYTPM NPUOBOPA METAAAUYECKYIO MOCYAY MAU CAMLLIKOM

0ObeMHbIE MPOAYKTbI - 3TO MOXET MPUBECTU K BO3FOPAHMIO.

. He HakpbiBaMTE NPUBOP KAKMMU-AMBO NPEAMETAMM.
. He yctanaBamsarte npubop BOAM3M OT AETKOBOCMAOMEHIEMbBIX MATEPUAAOB

(3aHaBeCKM, CTEHbI MOKPbITbIE OBOIMMU, OAAOHBI C TA30M M T.A.).

. YCTOHOBAMBAMTE NPUOOP HA XXAPOCTOMKYIO MOBEPXHOCTb.
. MUHMMAABHOE PACCTOAHME OT MPUBOPA A0 OKPYXXAIOLLLMX €0 MPEAMETOB U/

MAM CTEH AOAXHO ObITb HE meHee 20 CM.

.He ncnoabsymte metaaamyeckmne LLLETKM AAS YUCTKKM NMPUBOopPA.
. Byabte 0CcOB0O BHMMATEABHbBI, KOTAQ YCTOHABAMBAETE B A3POTPUAb HE CTEKAIH-

HYIO MOCYAY.

.He xpaHuTe NOCTOPOHHME NPEAMETHI B HALLIE ADPOTPUAS.
.B asporpurae HeAb3ss MCMOAb3OBATH TAKME MATEPMAABI, KAK ByMara, KApToH

MAN MAQCTUK.

.Hukoraa He octaBagmTe paboTatoLLmi npmbdop 6e3 NnpucmoTpa.
25.

MNprBop NPEAHA3ZHAYEH TOABKO AAS AOMALLHEro MCMOAb3OBAHMS.

COXPAHUTE AAHHOE PYKOBOACTBO!



OCHOBHbIE XAPAKTEPUCTUKU

[OAOrEeHOBbIM HArPEBATEAbHbINM DAEMEHT OBecneymBaeT ObICTPOE MPUITOTOBAE-
HWE MPOAYKTOB.

MoLLHOS KOHBEKLMS CNOCOBCTBYET PABHOMEPHOMY MPOTPEBY MULLLA.
TepMOCTAT M TAMMEP MO3BOANOT ONMTUMMUIUPOBATL BPEMSA MPUTOTOBAEHUS MPO-
AYKTOB M COKOHOMMUTb DAEKTPOIHEPTUIO.

[TOAHOCTBIO MPO3PAYHOE CTEKAO PABOYEM YALLM MO3BOAAET CAECAMTb 30 MPO-
LLECCOM MPUTOTOBAEHMUS MPOAYKTOB.

3anax roToBALLLEMCH €Abl HE PACMPOCTPAHAETCS 3a MPEAEALI NpUbopa

Bce yactn npubopa AErKo YUCTATCH NPU MOMOLLLU MATKOM TKAHM UAK TyOKM.

ONMUCAHUE NPUBOPA

Py4Kka AAS MEPEHOCKM

KpbILLKG 113
>KOPOCTOMKOTO

TepmocTar CTEKAQ

Py4KL BeHmmagtop

NOACTOBKM

Yoo ms _
YKAPOCTOMKOTO
CTEKAQ

Huakas peLuetka MoacToBKO

LLIMMLbI (AAS M3BAGHEHMS (i
PELLETKM 13 YOLLIM)

\_/

Bbicokas peLuetka



MCMOAb3OBAHUE ASPOIPUAS

1.

SAAIF ol
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9.

YBeAnTeECDH, HTO NPUOOP OTKAIOHEH OT IAEKTPOCETU. [OYMCTUTE HALLY M3 XKA-
POCTOMKOIO CTEKAQ. YCTAHOBMTE YALLY HO MOACTOBKY.

YCTQHOBUTE A3POTPUAb HO XKAPOCTOMKOE OCHOBAHME.

YCTQHOBUTE BEPXHIOID MAM HMXKHIOIO peLueTky. [TOAOXKMUTE MPOAYKTbl B LEHTP
pELUETKUN AAT ODECMEYEHMI HOMAYHLLEN LIMPKYAILLMM BO3AYXA.

3ameyaHume: PACCTOdHME OT MPOAYKTOB AO AHQ YALLM AOAXKHO ObITb HE MEHb-
we 1,25 cm (V2 alonma).

[MAOTHO 3QKPOMUTE YaLLy CTEKAIHHOM KPbILLKOM.

MNMoAKAOYUTE MPUBOP K DAEKTPOCETH.

MCNOAb3ys PyyYKy TEPMOCTATA, YCTAHOBUTE HYXXHYIO TEMMEPATYPY.

B cootBeTCTBMM C TABAULLEN, MPUBEAEHHOM HUXE, YCTAHOBUTE BPEMS.
3ameqanHme: Ecam Bpems paboTbl A3POTPUAT AOAXKHO BbiTb MeHbLUEe 10 MUHYT,
CHQYQAQ MOBEPHUTE TAMMEP A0 OTMETKM 20, G 3aTEM YCTAHOBUTE HY>XKHOE BpE-
MA.

HayHeTcd npouecc NpUrotoBAEHMS.

3ameqanHme: Koraa yCTaHOBAEHHQs Temneparypa OyAeT AOCTUTHYTA, MHAMKA-
TOP TEPMOCTATA MOrACHET, HO MPOLLECC MPUrOTOBAEHMS BYyAET MPOAOAXKATHCH.
A3POrPUAb ABTOMATHUYECKM BbIKAKOYMTLCA MO UCTEYEHMM YCTAOHOBAEHHOTO BPE-
MEHM.

AAS 30BEPLLEHMT MPOLLECCA MPUTOTOBAEHU MOAOXKAMTE 3 - 5 MUHYT nepea
TEM, KAK OTKPbIBATb KPbILLIKY.

10.MocAe T0TO, KOK Bbl OTKpOETE KPbILLKY, NPUOOP OBTOMATUYECKM BbIKAIOYMUTHCS.
11. OTKAIOYUTE LLIHYP MUTAHUSA OT DAEKTPOCETU.
TabAnLA TEMOEPATYPHbIX PEXMMOB U BDEMEHM MOUTOTOBAEHMS MPOAYKTOB

TEMIMEPATYPA MPOAYKT KOAMYECTBO BPEM4
180 - 200° C LleAbIM LbIMAEHOK 2 kr 35 MUH.
180 - 200° C CBUHMHA 450 1 7 — 8 MUH.
180 - 200° C KypwHble roAeHm 8 wr 15 MUH.
230-250° C Pbi6a 2 Kr 7 — 8 MUH.
180 - 200° C MoAAOCKM 450 1 5 -7 MUH.
230 - 250° C KpeseTkm 450 5 MUH.
230 -250° C Kykypy3a B no4yaTkax 4T 10 MUH.
230 -250° C KaptoLuka 4501 25 MUH.
150-180° C Bbineyka 1 kr 20 MUH.
230 -250° C Omap 4wt 15 MMH.
230 -250° C Kpabosoe maco 4501 10 MUH.




NMPOUECC NMPUTOTOBAEHUSA NMPOAYKTOB

TPUAb / KOMYEHUE
YctaHosute Temnepatypy 230 - 250° C. AAS MPUTOTOBAEHMUS MPOAYKTOB MCIMOAb-
3yMTE BEPXHIOW peLueTky. AODABbTE XUAKMMU AbBIM HO AHO 4aLuu. [pucChinbTe
MACO MPUMNPABON.
CMmaxbTe peLleTky MACAOM, YTOObI M3BEXATh MPUAMMIAHUS K HEM MPOAYKTOB.
AAS MOAYYEHMS PABHOMEPHO MOAKOMYEHHOW MOBEPXHOCTU, PA3BenTe LMKA
MPUrOTOBAEHMS HO ABC PABHbLIX 3TAMNA. B MpomexxyTke mexay 3Tanamm nepe-
BEPHUTE MPOAYKT.
OBXXAPUBAHMUE
AAS MPUTOTOBAEHMS MPOAYKTOB MCMOAB3YMTE HWVXKHIOK peLueTky. [MoAoxuTe
AOOABIY HO HMXXHIOKO peLUEeTKyY, 4TOBbl COBUPATL COK. MICMOAB3OBAHUE HUXKHEM
pELLETKM MO3BOASET 0BECMEeYmTb HAMAYHLLYIO KOHBEKLMIO FrOpsS4ero BO3AyXA.
MNepeBopPAYMBATE MACO HE HYXKHO.
AAS ONPEAEAEHUS BDEMEHM NPUTOTOBAEHMS, MCTMOAb3YMUTE TABAULLY HUXKE.
3ANEKAHUE LLEAOTO LLbINAEHKA
MpoMOMTE UBIMAEHKA U YAQAUTE M3AMLLIKM XMPA M HEHYXHbIE 4aACTU. XKXeAa-
TEABHO AOOQBUTL CAEAYIOLLME MPUMPABbI. YECHOK, YEPHbIM MEepPeL, M COAb.
BoTpute nepevymcAeHHble MPUMPABLI B LLLIMAEHKA 30 HECKOABKO YOCOB AO 3Q-
NeKaHus. AAS MPUIOTOBAEHMS LLbIMAEHKO MCMOAb3YMTE HUXHIOK peLueTky. lNo-
AOXMTE CDOABIY HA HUXKHIOKD pPeLLETKY, 4TOObl COBGUPATL COK.
CHa4YOAQ 3amekamTe UbIMAeHKa npu Temneparype 200° C, npu 3TOM BpeM4
YCTOHOBAMBAETCS M3 pacyeTa - 10 MMHYT HA Kaxkable 450 rpamm NpoAyKTad.
MocAe 4ero HEOBXOAMMO YBEAMYUTL TEMMEPATYPY AO 250° C 1 3aneKaThb Libim-
AEHKQ eLLe 5-10 MMHYT A0 OBPA30BAHMA XPYCTILLEN KOPOUYKM.
OBXAPUBAHUE XXUPHOITO MACA
MTOAOXKUTE MACO LLEHTP HMXKXHEW peLLETKU. YCTAHOBMTE TemnepaTypy Ha 10° C
HUXKE, YEeM NPU OBXXAPUBAHUKM B OOBIMHOM AYXOBKE. Bpemsa ocBpaboTkM 3ABUCHUT
OT KOAMYECTBA MSICA U CTEMEHM NPOXAPUBAHMS.
Tak>ke Bbl MOXeETE BOCMOAb30OBATLCS MPUBEAEHHOM HMXKE TABAULLEN.
TABAULLA: OBXKAPUBAHUE 900 - 1400 T MACA MPU TEMNEPATYPE 200° C

™TN MACA KOHANUMG / BPEM4

FoBaamHa 6e3 kocth (0bxapueaHme) | C KpoBbIO — 15-20 MUHYT
CpeaHee — 20-25 MUHYT
MNpoxaperHoe — 25-30 MUHYT

FoBiaMHAO (pebpa, 30AHA 4aCTb, e | C KpoBblo — 15-20 MUHYT
AOMQATKA) CpeaHee — 20-25 MUHYT
MpoxapeHHoe — 25-30 MUHYT

BeTtyMHa Ha KoCTO4KE CpeaHee — 12-15 MUHYT

CsuHOE domae MNpoxapenHoe — 20-25 MUHYT
PUAE HA KOCTH MpoxxapeHHoe — 25-30 MMHYT
CBsuHble pebpa MNpoxapeHHoe — 20-25 MUHYT




BbINEKAHUE
AAS BbINEeKAHMS B asporpuae tpebyetca Ha 5 - 10° C Boaee HM3KAS Temnepa-
TYPQ, 4EM NPU MCNOAb3OBAHMKM ODBIYHOM AYXOBKM.
A3POrpmAb He TpebyeT NPEABAPUTEABHOTO PA3OrPEBA.
OO6bIYHO KPQA$s BbIMEYKM MPOMNEKAIOTCH PAHbLLE CEPEAMHbI, MOITOMY Mbl PEKO-
MEHAYEM BAM MCNOAB30BATbE HEBOABLLIME ADOPMOYKM AAS BbINMEKAHMS.
TaBAMLLA TEMMEPATYPHbIX PEXUMOB M BODEMEHM BbIMEKAHMS

MPOAYKT TEMIMEPATYPA BPEM4

LLIOKOAGAHOE MUPOXXHOE C OPEXOMM 150° C 18-20 MMH.
Ca0BHa ByAKA C U3IOMOM 200° C 10-12 MUH.
CAO€EHbBIM Nnpor 150° C 18-20 MUH.
Mupor 150° C 30-35 MMH.
KyKkypy3Hbirt xA€0 180° C 18-20 MUH.
MNevyeHbs 160° C 8 -10 MMH.
OAaabM 180° C 12-15 MUH.
Mupormn/neveHbs C Ha4YMHKOM 200° C 8-10 MMH.

6e3 KOPOUKkHM 160° C 25-30 MUH.

C KOPOYKOM 180° C 35-40 MUH.
XAeb / POAAbI 180° C 12-15 MUH.
bBaTtoH xaeba 160° C 25-30 MMH.

YUCTKA

Bceraa otkatodamTe Npubop OT SAEKTPOCETM NEPEA YMCTKOM.

2. TloaAOXAMTE, MOKA NMPMOOP MOAHOCTBIO OCTLIHET MEPEA TEM, KAK HAYATb YMUCTKY.

3. Mpotupante NprbOpP BACXKHOM MATKOM TKAHBIO MAM TYOKOM.

BHMMmaHMe: Hukoraa He norpy>xamte npubop B BOAY.

4. AAT YAOAEHUS CUMABHOTO 3ArPI3HEHUS MCMNOAb3YMTE HEMTPOAABHOE MOIOLLLEE
CPEACTBO.

He ncnoab3ymte eakme m aBpa3smMBHbIE YUCTILLIME CPEACTBA.

5. [leprnoAMHECKM YUCTUTE MACAIHBIM COUABTP. YTOBBI MOYUCTUTE COUABTD OTKPYTUTE
BUHTbI M M3BAEKUTE €r0 MX AEPXATEAR. [OYMCTUTE COUABTD MCMOAB3YS FOPIHYIO
MbIABHYIO BOAY. OMOAOCHUTE U MOAHOCTbBIO BbICYLLUMTE COUABTP MEPEA YCTAHOB-
KOW HQ MECTO.

6. Bce npucnoCoBAEHUS A3POTPUAS MOXHO MbITb B TOPAYEM MbIABHOM BOAE MAM B

MOCYAOMOEYHOM MALLIMHE.



CNEUNPUKALLNA

e PasHble cnocobbl MPUIOTOBAEHMS: XXAPKA, 3AMNEKAHUE, TPUAb, BbINEKAHUE, MPU-
FOTOBAEHWE HA NAPY, NPUTOTOBAEHME BO COPUTIOPE, PAIMOPO3KA U PA3OTPEB.

e O6bem: 13 AUTPOB.

* [OAOreHOBbIM HAFPEBATEAbHbIM DAEMEHT AAS ObICTPOrO NPUIOTOBAEHMS.

e YaLUd M3 BbICOKOMPOYHOTO XAPOCTOMKOTO CTEKAQ.

e Tanumep Ha 60 MUHYT.

*  PeryaMpoBka ypoBHs Harpesa: 50° - 250° C.

e AKCECCYapbl B KOMMAEKTE: HMU3KAS M BBICOKAS PELLETKMU, LLLMMLLbI.

*  MouwHocTs - 1200 Br.

B LLEASX YAVHLLEHWS KAYECTBA NMPOAYKLMM AU3ANH KU CNELNPUKALMG MO-
YT BblTb M3MEHEHbLI BE3 MPEABAPUTEABHOTO YBEAOMAEHMA!

[To UCTEeYEHUM CPOKA CAYXObl TOBAPO, HEODXOAMMO OBPATUTLCS B CEPBMCHbIN
LLEHTP 30 KOHCYAbTALMEW MO AQAbHEMLLEW 3KCMAYATALMM TOBAPA. B MpOTMBHOM
CAy4OE AQABHEMLLIAS DKCAAYATALMA MOXKET MOBAEYb HEBO3ZMOXXHOCTb HOPMOABHOTO
MCMOAb30OBAHMS TOBAPA.

Cpok CAY>KObl AQHHOTO M3AEAMSA - 3 TOAQ C MOMEHTA MPOACXKM

MarotosuteAb “SAEHBEPT AUMUTEA", BeAMKOBPUTAHUS

Aapec: 35 bpomnTtoH Poaa, KHantcbpmax AoHaoH CB3 UAE
CaenaaHo B Kutae. "SAEHBEPT SAEKTPUK KOMIMAHM ATA™
ME10 AO08 P2-b4 BuaanHr, KeaxmHaH 2 Poaa, C aHA T UHaacTpu Mapk,

LLleH3zeHb, 'yaHAoHTr MposuHC, Knutam.
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Elenberg

CONVECTION OVEN
AG-1200

INSTRUCTION MANNUAL




THE DEAR BUYER!

Congratulations, you made a good choice!

You became the owner of ELENBERG production, which offers progressive design
and high quality.

For full and safely usage of the given device, please, closely read the instruction
manual.

IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be fol-
lowed, including the following:

1.
2.
3.

o o

o N

o

20.

Read all instructions before operating.

Do not touch hot surfaces. Use handles or knobs.

Remove all packaging plastics and other materials from unit before operat-
ing.

Wash all removable accessories before using for the first time.

Unit should be furned on to MAX temperature for 10 minutes for the first time
fo burn off any access manufacturing or packaging oils.

. To protect against electrical shock, do not immerse cord, plug or appliance

itself in water or other liquids.

Close supervision is necessary when appliance is used by or near children.
Unplug from outlet when not in use and before cleaning. Allow to cool before
putting on or taking off parfs.

Do not operate any appliance with a damaged cord or plug or after the
appliance malfunctions or has been damaged in any manner. Return the
appliance to the nearest authorized service facility for examination, repair or
adjustment.

.The use of accessory attachments not recommended by the appliance man-

ufacturer may cause injuries.

. Do not use outdoors.

.Do not let cord hang over edge of table or counter or fouch hot surfaces.
.Do not place on or near a hot gas or electric burner, or in a heated oven.

. Always attach plug to appliance first, then plug cord into wall outlet. To dis-

connect, furn any confrol to OFF position, then remove plug from wall outlet.

. Oversized foods or metal utensils must not be inserted in the appliance as they

may cause a fire or risk of elecftrical shock.

. A fire may occur if the appliance is covered or touching flammable material

including curtains, draperies, walls and the like when in operation.

. Do not clean with metal scouring pads. Pieces can break off the pad and

touch electrical parts, involving a risk of electrical shock.

.Place the appliance on a heat resistance surface.
. Minimum distance between appliance and the surrounding objects mustn't

be less than 20 cm.

.Extreme caution should be exercised when using containers constructed of

other material other than metal or glass.

. Do noft store any materials other than manufacturer’'s recommended acces-

sories in this oven when not in use.
Do not place any of the following materials in the oven: Paper, cardboard,
plastic and the like.
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21. Never leave the unit unattended.
THIS PRODUCT IS FOR HOUSEHOLD USE ONLY!
SAVE THESE INSTRUCTIONS!

FEATURES

e No Burnt Residue — The Turbo Oven cooks with circulating hot air which will
cook food evenly, but never produces any burnt residue.

* Easy fo Operate — No need to rotate food during cooking, the circulating hot
air will roast, bake or steam food evenly.

e Power Saving — The Turbo Oven is equipped with a timer and built-in thermo-
stat to minimize over-cooking and over usage of electric power.

e Completely Transparent — The Turbo Oven is constructed entirely of heat-resis-
tant clear glass for easy viewing of cooking process.

e Flavor Seal — Moisture and flavor is always sealed in due to the hot circulating
cooking air.

e Easy to Clean - All parts are easy fo clean. Simply use a damp cloth.

UNIT DESCRIPTION

Cover handle

Timer switch

Tempered
glass Lid

Temperature
switch

Convection
fan

Tempered
glass bow!
container

Lower rack Base
Tongs s

(rack remover)

\_/

Upper rack
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USING YOUR TURBO OVEN

1.

Make sure the power cord is unplugged. Clean the main cooking glass con-
tainer. NOTE: During the cooking process, the container gets very hot. Make
sure fo always place the Turbo Oven on a heat resistant surface.

Place the cooking rack info the glass container. Place food ontfo the rack in
the center to receive the best air circulation.

NOTE: Always allow 2" between the food and the bottom of the glass con-
tainer.

Cover the glass container with the glass cover, making sure it is sitting cor-
rectly.

Plug in the power cord to a wall outlet.

Turn the automatic thermostat control o the desired temperature.

Use the reference table as a guide fo set the fimer to the desired fime.

NOTE: When the desired temperature is reached, the temperature indicator
light will shut off automatically.

The Turbo Oven will automatically shut off when the cooking time has
elapsed.

Let food sit for approximately 3-5 minutes covered.

After liffing up the glass cover, the safety switch will automatically restore and
the power will be completely disconnected.

.Unplug the power cord from the wall outlet.
. If cooking in the Turbo Oven for less than 10 minutes, always turn the timer to

approximately 20 minutes first and then turn it back to the desired time.

COOKING REFERENCE TABLE

TEMPERATURE FOOD QUANTITY TIME
350 - 400° F Whole Chicken 4.5 Ibs. 35 minutes
350 - 400° F Sliced Pork 11b. 7 — 8 minutes
350 - 400° F Drumsticks 8 pcs 15 minutes
450 - 500° F Fish 10 pcs 7 — 8 minutes
350 - 400° F Clams 1lb. 5 -7 minutes
450 - 500° F Shrimp 1lb, 5 minutes
450 - 500° F Corn on the Cob 4 pcs 10 minutes
450 - 500° F Potatoes 1lb. 25 minutes
300 - 350° F Cakes 1 pan 20 minutes
450 - 500° F Red Prawns 4 pcs 15 minutes
450 - 500° F Crab 1lb. 10 minutes
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COOKING IN THE TURBO OVEN

GRILLING & BROILING:
To broil or grill in your Turbo Oven, the temperature should be set at 230°-
250°C. Food should be placed onto the double rack to bring it closer to the
heat source. Add hickory liquid smoke or mesquite to the bottom of the glass
container fo get a smoky flavor. Any seasonings should be applied to the sur-
face of the meat.
If you are cooking fish or lean meat, spray cooking oil onto the rack or grill. Or
brush with cooking oil prior to arrange the food on the rack. This will prevent
the food from sticking to the grill.
For browner or more seared surfaces, broil on both sides of the meat such as
with thick steaks.

ROASTING:
Line the boftom of the glass container with aluminum foil fo catch any fat or
grease drippings. To let the hot cooking air to freely circulate, use the lower
rack. The circulating air cooks meat evenly and seals in the juice. Turning and
basfing is not necessary.
A meat thermometer is suggested. But in its absence, you can use the refer-
ence cooking chart, or follow a chart given for conventional or regular ovens,
and subtract 10°C.

ROASTING WHOLE CHICKENS:
Rinse chicken thoroughly and clip away at any excess fats or unwanted parfs.
Add desired seasonings. Spices such as garlic, black pepper, and salt are
suggested. Before roasting, allow seasonings or marinades to penetrate for a
few hours. The bottom of the glass container should be lined with aluminum
foil to catch any fat or grease drippings. Roast the chicken for approximately
10 minutes per 1lb. at 200°C. Increase the temperature to 250°C for additional
5-10 minutes for crispier skin.

WHOLE ROASTS:
With fatty porfion of the roast facing upward, place the roast directly onto the
center of the lower rack. Temperature for roasting is usually 10°C less than for
regular conventional roasting. Cooking time depends on type and size of the
roast.

FOR MEATS WEIGHING 2-3 Ibs., SET TEMPERATURE AT 200°C AND COOK AT THE BE-

LOW TIMES:

TYPE OF MEAT MINUTES

Beef, boneless (Whole Roast) Rare — 15-20 minutes
Medium - 20-25 minutes
Well Done - 25-30 minutes

Beef, Rib Roast (Rump or Chuck) Rare — 15-20 minutes
Medium - 20-25 minutes
Well Done - 25-30 minutes

Ham with Bone (Full cooked) Medium - 12-15 minutes
Pork Loin (Boneless) Well — 20-25 minutes
Loin with bone Well = 25-30 minutes
Pork Ribs Well — 20-25 minutes
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TIPS:

The temperature for cooking uncovered dishes is usually 5° to 10°C lower in the
Turbo Oven. No preheating is necessary when using the Turbo Oven.

Ordinarily, the center of cake batter will be moist, while the sections closest to
the rim of the pan will be done first. For this reason, a bundt cake pan or fube
pan is better to use for baking than the larger layered cake pans. Cupcake/

muffin pans are ideal for small batches.
BAKING TIMES AND TEMPERATURE CHART:

FOOD TEMPERATURE TIME

Brownies 150°C 18-20 minutes
Buns 200°C 10-12 minutes
Cakes (layer) 150°C 18-20 minutes
Cakes (loaf) 150°C 30-35 minutes
Corn bread 180°C 18-20 minutes
Cookies 160°C 8 -10 minutes
Muffins 180°C 12-15 minutes
Pies/pastries : Pie crust 200°C 8-10 minutes

w/ filling (no top crust) 160°C 25-30 minutes

w/ filling (w/ top crust) 180°C 35-40 minutes
Breads / Rolls 180°C 12-15 minutes
Loaf of bread 160°C 25-30 minutes

HOW TO CLEAN

1.
2.

cA

Always unplug the power cord before cleaning.

Always allow the entire appliance to cool down completely before cleaning or
storing.

To keep the Turbo Oven clean, just wipe clean with a warm damp cloth.

If there are any splatters, use a damp soapy cloth to scrub at the spot.

NEVER IMMERSE THE UNIT IN WATER!

Do noft use abrasive cleaners or scouring pads to clean.

When the grease filter becomes too greasy, remove by turning the screws and
liffing the filter out. Wash it thoroughly in hot soapy water, rinse well and dry
thoroughly before returning it to the Turbo Oven.

Any accessories can be washed in hot soapy water or in the dishwasher.
UTION TIPS:

THE TURBO OVEN'S MOTOR HOUSING BECOMES VERY HOT WHEN IT IS IN THE
COOKING PROCESS. ALWAYS HOLD THE UNIT BY THE HANDLES.

DO NOT PLACE THE TURBO OVEN IMMEDIATELY AFTER USE ON ANY SURFACES
SUCH AS PLASTIC, VINYL OR VARNISHED WOOD. ALWAYS ALLOW THE UNIT TO
COMPLETELY COOL BEFORE MOVING.

DO NOT USE THE TURBO OVEN NEAR FLAMMABLE SUBSTANCES.

WHEN UNPLUGGING THE UNIT, ALWAYS UNPLUG USING THE PLUG PIECE, NOT BY
PULLING ON THE CORD.

NEVER IMMERSE THE TURBO OVEN IN WATER.
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SPECIFICATION

e Mulfifunctional: roast, grill, bake, steam, fry without oil, deep fat frying, de-
frost

Capacity: 13 L

Halogen heater for faster cooking

Hot air circulation for even cooking

High-strength heat proof glass bowl

Timer for 60 min.

Variable heating temperature: 50° - 250°C

Accessories including: low rack, high rack and tong

Power: 1200 W

DESIGN AND SPECIFICATIONS ARE SUBJECT TO CHANGE WITHOUT NOTICE!
Address to service center for consultation, when the service life of product has

expired. Otherwise the further operation can entail impossibility of normal use of
the product.

Service life of the given product - 3 years from the moment of sale

={O141
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