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Specifications

E31D4
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Oven Tray Details

Oven Power Ratings _
Tray Capa Tray Spacing

208V, 1P+N+B,0/ 60HZ,9 kW
4 x GN 1/1.P

220V, 1P+N+B0/60HZ, 1 kw| 5 X S¥ M EogPRReo s

23Q40VIP+N+B,0/ 60HZ,1 kW
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Installation

Electrical Connection
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Operation

Operation Guide

A Warning

Some parts of this oven will become VERY
HOT during use and could cause burns if
touched.

A Warning

Take care when opening the oven door
during baking. Let hot air and steam escape
before removing or replacing food as the
steam produced can cause steam burns.

& Caution

Do Not cover the bottom of the oven with
aluminium foil or similar material as this
may cause damage to the oven liner and
oven components and will also reduce the
efficiency of the oven.

f Turbofan Ovens have been
T This oven is intended for
cooking fodd pmrsedudt .s

Oven Control Panel

oven

designed to provide simple operat
use in a commerci al kitchen and
correctly please read the follo

Programming Button and

Temperat ur e-Shiosp | tatye ,': N Used to é&mtogm ainmé ng
preset chamber temperatu ’ [} mo d e
When useidemperiéButt ®n, ==
shows actual oven temper
seconds. e Temperature Button and
Shows Cooking Modes apd ﬂm Shows actual oven tempe
Codes seconds on the Temperat
LE@mMwhen heating; LED
Grill / Broil But on an when showing actual tenm
Swi t c hes @baekti wiegéaa d e
&grill [/ 6Broil Mode
Temperature Adjusm
Ti me Di-sSphloawy cook i me i
mi nutes onl-%, fand 13898
seconds for final minutTe
Light On / Off Button

[/ Of f -By SBuatntdo n
LEDPre®s /6BOtton once to
u
r
e

t ed oven
s a®d hoBODHt on for
nds to t&ufdfn the ov

ow>sS

2
e

Ti me Adj ust mept+—€Controt

Turns ovém /I6i.@fhft

Start / Stop Button an
When in the cooking cyc
t h&t art 6Bu tSttoorp f or 3 se
wi || end the cooking cy




Operation

Using the Oven - Manual Mode

To check actual joven f
1 . TURKON . during preheat ofr cool
demper@tudrt ®n Actual
ovor- @)L temperature wil!/l i spl
Pre®sOfobutt on i demper at udkee fDd rsep|l talye
O ,7|di splay r evesretts |t o t he
e temperature.
Temperat ur e—bDistay e
Temperature Display will s erature.
- Heat®rg
ﬁﬁl I'ndicator
2 .SET TEMPERATUYRE-
+to increase the temper §
-to decrease the tempera
At any time durijng cooc¢
and temperature |[can be
by usid@pgméeTheentper@t ur e
control s.
Ti me Display
Ti me Display will show act or time el apsed
I remaining. S Ti m®rt
- I ndicator
Powénm-~
I ndi dator
This oven can be| used
usi ngiitndears t i s plurely
3 .SET TIME ti mer and does njot cor
baking operation| of t|
+to increase the ti me.
-t o decrease t he ti me. | f @ hede s Setdmbx’jmlhtey
4 .START TI-MER. set U U
el apsed time to |a max
. mi nutes
Pre®tsart 6utSttoorp to start ti n.
Opening the oven| door
-Press anyt butctamndelladrtmh e cooking cycle will I pal
cooking ti me. Tlo cont
cooking, close tlhe oV«
-Predsill GbuBtdim, sel ect the Gril/l / Broil mo d e
-PredAxct TGmpt darmo, c heca bt @imper ature of oven at any time during coo
.‘g’. -Preds gdbutton, t@dorven | ight.
-Predsogrfamtt bn, program t he®&©Oveinng etf eer &veecnt i Prnogr a ms
-Press an@nhbb@ftft bny 2 secomddf heoOvenmn
Grill -GBir bl | { Br0|I function can be selected ar ialnlyb/u midlur |
Thé&r il |6L/EDBmwo il ll i l umi nate.
The Ti me D|splay&3rehi3crvom
On completion of the Grill [/ Broil mode, the oven temperature




Operation

Cooking in Program Mode

1 .TURKDN .
Pr e®sOfolh ut t on.

Pr e®isog oaunst o

Temper at ur e—bistay
Temperature Display wild/l
show program selected.
2 .SELECT A PR
+to scroll forward through
-to scroll backward throug
Ti me Di sptay—
Ti me Displ r-ldveialtdi. ngh ow
Program cannot be started
preeating is completed
Load Oven.
di mki splay will show
Read.y m
3.START PROGRAM

Pre@®tsart 6utSttoomp t o start

cooking program.
-Press anyt butctamnoel labrtmh e
-Pred&gill GbuBtdaim, sel ect the Gri

-Predfemgbutt am, c Becialn d\ctdl &lmper at

-Preé&gogrobmtt oo, program

the&Ov einng etf heer

Program Mode
I ndicator
Heat®mg
I ndicgtor
To check oven temperat
Program Modlemper&gssr e
buttonrset Ptreemper ajture
shown brdempegr anur e
Di st hgn the actdyal ov
temperature. Di pl ay
revert back to show pr
sel ected
Light widrmbyr edeafianul t
when coodkri mgdmadm e,
unl ess @faframeidal | y|.
Opening the oven| door
cooking cycle wi|lll pai
ti me. To continjue co
the oven door .

[ / Broil mode.

ure of oven at any time during c

tweeerr.| Reradfg r a ms

-Press an@nhbb@ftitbny 2 seconmddf heoOvemn
Grill [GBrblil/}f Broil function can be selected attranyobtuitBeond ur |
Thé&r il |6LEDBwoil il luminate.
The Ti me Displa@remdmmher
On completion of the Grill [/ Broil mode, the oven temperature




Operation

Setting the Oven Programs

Oven
et

.SELECT PROGRAM REQUI RED
e
s

canprbegrrpammed with &@p t &h20
programs, carry out the f-oll
.ENTER PROGRAMMI NG MODE.

Pr e®isogomunst on ©@o ogm taémoidreg

Rot @lteemper at ulteo Corndgrodm requir e
Temperature Display wildl how p
Press aa‘m’émperdobuteon unt il @
i mandemper addusel ays and
JemperaAbutlEOn LED fl ashes.

Change time and temperature paramet

.ENTER COOK TEMPERATURE
Rotaﬁl’teemperatureﬁt@oaetobookm

temperature.

+to increase the temperature.
-to decrease the temperature.

emperaDuspWway!| show temperature
s

el ected

.ENTER COOK TI ME
Rot @tiemer Catnot rscelt c ook tim

+t0 increase the ti me.
-to decrease the ti me.

i n®i spway!l show time selected
i mandemper adduspel ays and
demper abbut eon LED fl ash.

Pre@&emper abbut eon t dico@mmfdi rm 1
femper adset ei ngs. 6,>

ator




Operator Accessible Parameters

Setting the Operator Accessible Parameters
With the ®vasBdimode:

1 .ENTER THE OPERATOR PARAMETER MODE.
PresGrilladndBrait b/utStoorps toget her

demper adDuspWway | ®ABw

FPARS

GRILL PROGRAM! TEMP
: m

TEMP

Thei nd®i spway | fl ash.

2.SET PASSWORD

Rot &tiemer Catnot rscelt password;
(123) (Operator Password)

Memper adDuspWway | shoRamnameetoefr. Cod I'H

i nt®i spway ! show value of er
3.SETTI NG THE PARAMETERS.
Rot &tiemer Catnot rpoalr ameter required.
Predsisgthut t on to confdiirdkimsapr amge twdrl .l ash.
Whid@emki splay i s fdliansehri n@dtnotrrecelb & et
value required.
Predsisgthutt on to cdnfici mpVvalueil |l s flashi
4 _EXI TING THE PARAMETER MODE.
Pre®sOfob ut t on, t &t a-B@wade.to
Table of Operator Accessible Parameters
Parameter P Default
Number. Description Setting
. 1500C
Tur-®n PRHeating Temper{2860reeC -5 0104e0F) . (3250F)
Light @fwbetting- Ti me
L= 0 ©Onod Of f 0
1 = 1 mi muféfe aut o
2 = 2 mindféks caut o
:_ncu'_ Buzzer V-oQaumebe adj ubsQtGeldO &.r o m 5
;J,.,C Preheat Ready Temp above Set-(Tceamp WeProdgj ams ednlfyr)om20U€Co 30U
— 54UF} Gdokieng Temperature (36UF)

1Q




Cleaning and Maintenance

Cleaning Guidelines d gln
- e.Dr
& Caution f To
Always turn off electrical power at the r](?
mains supply before commencing cleaning. 0
This oven is not water proof. Do not use g?h
water jet spray to clean interior or exterior
of the appliance. s €
h.Re
to
To achieve t hcel ebaensitn gr ensuusltt sb,e r egul
thorough. I f any small faults q_ca&
promptl y. Don't wait until the)égn
breakdown. SRel
b . Wh
NOTE: gl
T CcCarefully read and follow thecslgg
the | abel of the cleaning product
f DO NOT use har sh abrasive scour
abrasive dad etrlygeyntcsoul d damage th
T Ensure that any detergent or cl ed
been completely removed after eac
To keep your oven clean and operati
follow the procedures shown bel ow:
Oven Cleaning
NOTE:
T1f t he oven usage is very hi ghj
procedure should be carried out on
basis. d.Cl e
anid
TAllow the oven interioeC-to cqeo_bryt
12¢F before commencing cleaning. pef
) f.Cle
Stainless Steel Sur faces ant
a.Thoroulghhdlpecexterior surfaces of
wi tah,damp cl oth momsteneetwwirgln
solution, or a soft bristled br
b.Baked on deposits or discolourat
good qualidtyeslt acAdévmyesr .appl y
cleanet hehememrmol d and rub in th
di rection of the grain.
Side
a.Remo bott
b.Part urin
cl oc ck t
t he
g.Dry
h.Ref i
t he
i .Whi
gl a
baf
c.Pull side racks forward to diseng
pins at the rear of rack from the
oven and remove the racks from th

o o
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Cleaning and Maintenance
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