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CcO 400D

PLEASE KEEP AND SAVE THIS BOOKLET PROPERLY.
HOUSE HOLD USE ONLY.

PRODUCT INTRODUCTION |

Control Panel

Heat circulating

system

? Glass Container

¥ 12L

Base Stand

TECHNICAL SPECIFICATION |

Voltage/Frequency 220-240V/50Hz

Rated power 1200-1400W

Thermostat 50-250°C

Timer 0-120 minutes

Container capacity @330x150mm(12L)

Gross Weight 8.5Kg

Net Weight 7Kg

GUIDE TO SAFE OPERATION

» Surfaces become very hot during operation, and remain hot for some
time after the unit is switched off .Do not touch the lid or the sides of the
oven without protective oven gloves.

o All metal items in the oven ,such as the cooking grill ,can get very hot
during cooking .Please be careful when removing these items from a hot




oven .Always wear oven gloves or use the tongs supplied.

o Due to high surface temperatures this product reaches when in use,
keep children and pets away from this product.

» Never place unprotected hands inside the oven when in use.

» Use on a secure and stable worktop, and do not place near the edge of
the worktop. Always make sure that children cannot reach the product or
any loose cables.

» Do not place the product where it can either fall or be pulled into water
or any other liquid.

» Never immerse the cord, plug, or lid/control panel of the product in
water or other liquids.

» Never leave the product unattended while in use.

» Use the handle and wear oven gloves when lifting the lid from the glass
oven.

» Use the product for its intended use only.

» Do not use any other accessories or attachments not recommended by
Feller. They may result in fire, electrical shock, or personal injury.

» Never operate the Convection oven if it has a damaged cord or plug.
If the Convection oven has been dropped or damaged, please return this
product to after sale service centre of Feller for examination and repair.

» Only touch the product on the handles when in use.

» The lid/control panel should be placed on the worktop resting on its
side.

» Alwaysremove the lid away from you so the escaping steam is channeled
away from your face.

» Do not move the oven when in use.
o Take care when removing the lid for possible drips or splashes.

» Always remove the plug from the socket whenever the oven is not in
use, when cleaning, or whenever there is a power failure. Remove from the
socket by pulling on the actual plug not the cable.

» Regularly check the cable and plug for any signs of damage.

o For safety reasons, a broken or damaged mains cable may only be
replaced by an equivalent cable by Feller.

» Never use the cord to carry the product.

» Do not let the cord hang over the edge of the table or worktop, or touch
hot surfaces.

» The Convection oven is for domestic use only; it is designed to handle
normal household quantities. Itis not suitable for continuous or commercial



operation.

» Do not use outdoors or operate where aerosol (spay) products are being
used or where oxygen is being administered.

» Re-tighten screws if base becomes loose.

o The halogen heating element will switch on and off for temperature
regulation. This is quite normal.

o Please note: The handle on the lid works as a safety mechanism, if the
lid is not on properly or the lid is off the oven, it will automatically turn off.

« Do not disassemble the product or attempt to modify the plug in any
way. There are no user serviceable parts.

o Do not place on or near a hot gas or electric hob or in a heated oven.
« Be careful when disposing of hot liquids, particularly fat or oil.

o Use extreme caution when removing pans or cooking racks from the
Convection oven.

« If baking cakes, for best results use a cake ring mould (with a hole in the
middle).

BEFOREUSE | |

» Wash the glass oven, plastic base and cooking rack in hot soapy water and allow
drying thoroughly.

» Always ensure that the oven is on a stable heat proof surface.

GENERAL CLEANING AND CARE INSTRUCTIONS .

» Ensure the unit is off.
¢ Unplug and let the unit cool before cleaning.

o All parts, except the lid and plastic base, are dishwasher safe. To protect the metal
and plastic surfaces; do not use abrasive cleaners or scouring pads.

» The outer surface of the heater/control assembly can be cleaned by wiping with
a damp cloth.

WARNING

Do not place the lid on or close to any flammable or combustible items.
It may cause fire or explosion.




. CAUTION

1. Do not put water or plastic containers inside cooking pot during opera-
tion.

2. Food must be placed on a rack in the pot. Make sure there is space be-
tween food and cooking pot cover, and interior airflow circulation should
not be blocked.

3. Do not overload power socket.

4. Unplug power cord and cool down cooking pot before cleaning or wash-
ing.

5.Wipe cooking pot cover with a soft and dry cloth; do not rinse it with water.
6. Clean glass container, base stand and supplied accessories with mild soap;
cool down cooking pot before any cleaning procedure.

7. Avoid any form of tapping, knocking or striking against cooking pot.
8.When strange noise is heard or severe vibration occurs, do not open cook-
ing pot cover. Unplug power immediately, and contact with after sale service
centre of Feller for a check-up.

" INCORRECT OPERATION

Please do NOT do the followings:

Touch cooking pot cover  Overload power socket pour water into container
or glass container with immediately after
hand during operation operation

 IMPORTANTTIPS

o Check the power source for proper operation. Do not operate the unit with other
major appliances in the same power socket. Risk of fusing circuit!

o Check to see if electrical plug is properly plugged into the outlet.

* Always unplug the unit before washing.



* Moisture may build up inside the Convection oven when cooked food is not
removed soon after cook time has expired. The steam/moisture build-up can be
avoided by removing food as soon as it is cooked.

OPERATING INSTRUCTION |

« Standby mode: : Put the plug into the outlet, the LCD display will show the
time and the temperature, then you can hear one sound “D”, it means the
oven is ready to work. . (Please note: You will hear the indicate sound when
pressing the buttons)

« Switch Button @ : switch the function between the time and the tem-
perature when setting the time and the temperature.

» Adjustment of the time or the temperature: The left side of LCD display
shows the temperature, the right side shows the time. At first, press the
switch button to select the time or the temperature.

* When the oven is in temperature adjustment, the left side of LCD display
will

twinkle. Press @ or @ to adjust temperature. It will start from 50°C
and the most setting temperature is 250°C.

» When turning to the time adjustment, just need press the switch button

@ the right side of LCD display will twinkle. Press @ or @ to

adjust the cooking time. The most setting time is 120 mins.
» Cooking Function: After setting the time and the temperature, press the

start button @ to make the oven start working.

Or press the “Turbo Button” @ directly; the oven goes into working
mode. You can adjust the time and the temperature while working. After the
working time is finished, the oven will ring six times, and then it will get back
to standby mode.

« Cancel function: Only press the stop button @ that will stop working.
And you can reset all the function.

« Protection function: When in working mode, put up the oven lid, It stops
working, but when put down the oven lid, It will continue to work..

o Please note that after the working time is finished, the motor inside the
oven will continue working till the temperature inside the glass pot is lower
than 100°C.




. CONTROL PANEL

Time/Temperature Adjustment Key

Time Digital
Display

Switch button SWITCH @'

Start / Stop button

Turbo button

START/STOP

 ROASTER FEATURES

Cool air

Motor Power

Cool fan

Heating element
12L Glass Container —{—

Heated cooking flow

Food —|

Base stand —




PAUSE COOKING OPERATION |

Working
ON

Safty Switch (Pause/Run)
o

= I_Temperature Sensor—I

no |

| T 2 Y
1 Heating |
e o M Control Circuit Board A Element |
1200-1400 W aster Board
Control Plane(PCB) ° 5 |
L O ! J
| Thermal Link |

SUGGESTED RECIPES | |

All cooking times are approximate. Always ensure food is piping hot through-
out before serving. The following recipe temperatures and timings are for
guidance only; timings may vary according to the weight of the food being
cooked, and individual taste.




. BAKED CRUMB-TOPPED COD-SERVES:4 INGREDIENTS

4X1509(5 1/20z)

Skinless firm white cod steaks

1 beef steak tomato

1 medium leek

4 tbsp stuffing mix

1009 (40z) grated mature Cheddar cheese

. METHOD

1) Preheat the Convection oven to 400 F/200 C.

2) Wash and pat dry the fish steaks and place on a baking sheet lined with
baking parchment.

3) Thinly slice the tomato. Trim and shred the leek. Arrange the tomato over
the fish overlapping and pile on the leek.

4) Sprinkle over the stuffing mix, and top with the cheese.

5) Bake in the Convection oven for 10-15 minutes or until tender and cooked
through.

. CLASSIC ENGLISH FRUIT CAKE - SERVES: 10 INGREDIENTS

1709 butter

170g light brown sugar

4 medium sized eggs

100ml apple juice

170g raisins

2509 plain flour

55g ground almonds

2 table spoons black treacle

1 tea spoon mixed spice

1/2 tea spoon grated nutmeg

1/2 tea spoon freshly ground cinnamon
1 pinch bicarbonate of soda

55g toasted flaked almonds, chopped
255g mixed dried fruit, chopped

30g glace cherries, halved



METHOD | |

1) Preheat the Convection oven to 290° F/140° C.

2) Whisk the butter and sugar together until light and fluffy.

3) Beat the eggs, and add to the butter, a little at a time, beating well be-
tween each addition.

4) Stirin the treacle.

5) Sift the flour and dry ingredients together, add the fruit and stir into the
butter mixture. Add just enough apple juice to moisten.

6) Turn the mixture into a 25cm (9 inch) deep, prepared cake tin(ideally a
ring shaped tin) and bake in the Convection oven for 45 minutes-1 hour. If
cooked, a skewer will come out clean, when inserted into the middle of the
cake.

7) Leave to cool for 15 minutes, before lifting onto a wire rack.

MACARONI BAKE-SERVES:4 INGREDIENTS .

1259 leeks, thinly sliced

150g macaroni

2 red onions, finely sliced

1 red pepper, finely chopped

15ml spoon olive oil

150ml carton natural yogurt

1509 Light cream cheese

400g can chopped tomatoes, drained
Salt and freshly ground black pepper
65g Cheddar cheese, grated

METHOD |

1) Preheat the Convection oven to 350 F/180 C

2) Put the leeks into a saucepan of boiling water. Bring back to the boil and
drain

3) Cook the macaroni in a large pan of boiling salted water for 10-20 min-
utes.

4) Drain

5) Mix together the onions and pepper. Heat the oil in a large frying pan and
fry for 3-4 minutes until softened but not brown.

6) In a bowl, mix together the yogurt, cream cheese, tomatoes and season-




10

ing. Mix in the macaroni and the vegetables.
7) Putinto a suitable dish and sprinkle with the grated cheese. Bake for 20-
30 minutes until golden.

. OPEN APPLE PIE- SERVES:6 INGREDIENTS

Base: 4509 short crust pastry mix

Filling: 500g Brimley apples, peeled, cored and chopped
1 pinch ground cloves

5ml tea spoon ground cinnamon

1 pinch freshly grated nutmeg

50g raisins

| METHOD

1) Preheat the Convection oven to 400 F /200 C.

2) For the pastry base: Make up the pastry as per the pack instructions, use
3/4 to line a 23cm pie dish. Cut the remaining rolled pastry into strips 1 cm
wide.

3) For the filling: Combine together all the filling ingredients and pile into
the pastry-lined pie dish. Top with the pastry strips to form a lattice.

4) To top: Glaze with a little of the egg and sprinkle over the sugar.

5) Cook for 25-35 minutes in the Convection oven.

6) Serve immediately with ice cream or cream.

' CONVECTION OVEN COOKING TIMES

Temp —— Time Taken —
Roast Chicken (1.6Kg) 70 Mins

Sliced potato (frozen) 200°C 18 Mins
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