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1. 	 GENERAL INFORMATION

1. 	 This manual should be kept in a safe place for future reference, it is provided for safe and efficient use.

2. 	 When using the oven, please check whether the voltage conforms to 220-240V / 50-60Hz

3. 	 Place the unit on a flat and stable surface.

4. 	 If necessary, contact the service agent or qualified technical personnel for installation and maintenance. Do not
	 remove any components of this product by yourself.

5. 	 In order to prevent electrical leakage danger, NEVER immerse electrical appliances, power cable and plugs in water.

6. 	 Some surfaces will get hot during operation. Be careful when using the electric oven.

7. 	 Wear appropriate protective clothing when using the electric oven.

8. 	 During use, avoid anything from touching the heating element.

9. 	 Always turn off and disconnect the power when not in use.

10. 	 Not suitable for outdoor use.

11. 	 This oven is only to be used by authorised and competent people. This unit is a commercial unit and is to be used to 	
	 those environments.

12. 	 All packages shall be kept away from children and handled in accordance with the regulations of relevant 		
	 local authorities. Please dispose of the packaging responsibility and recycle where possible, always taking into 	
	 consideration our environment.

13. 	 If the power cord is damaged, it must be replaced by an authorised electrician to avoid danger.

14. 	 When taking out the baking tray and adding food, it is necessary to wear qualified heat insulation gloves.

15. 	 Please be careful that the steam or hot gas is discharged from the steam port. Also, do not use the water
	 spray gun to clean the machine.

16. 	 The utensils around the product must be kept at more than 10cm for safety.

Note: if the oven is near the wall, the wall will be burned or stained. Make sure that curtains and other fabric are not 
in contact with the oven. Don’t put anything on the bottom and top of the oven; otherwise, it may burn off.

Before installing the appliance, please read the manual, especially the installation, operation and maintenance
instructions carefully. Wrong installation, part changing may damage the product, may cause injury to people and may 
invalidate the warranty.

Please consider lifting carefully to position.

Before installing the product inspect the oven for any damage and report immediately to the supplier.

Ecatering will not be held responsible for intentional damage to the appliance, negligence, not following 
instructions (Misuse) and regulations, incorrect installation. Incorrect installation and operation of the appliance
may invalidate the warranty.

2. 	 SAFETY INSTRUCTIONS
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2. 	 INTRODUCTION

3. 	 PACKAGE LIST

Please carefully read and follow the instructions in this manual. Proper maintenance and operation of this machine 
are essential to fully optimise the performance of the electric oven.

 

 

 

 

 

 

 

 

  

 
 

TEMP KNOB 

TEMP LIGHT 

TIME LIGHT 

TIME KNOB 

HANDLE EXHAUST PIPE 
BAKING TRAYS  

OVC063

Machine installation: Take out the whole Oven and all accessories, remove the 
packaging materials, place the machine on a flat stable desktop.

3 baking trays Self-provided 1 pc

MODEL TRAY GLOVE USER MANUAL

Quality and service will be maintained to ensure all packaging is complete and undamaged at the time it is supplied.

If you find any damage or logistics/transportation damage during transportation, please contact your dealer or 
logistics company immediately.

4. 	 OPERATION
S e t- U p  O p e r at i o n
Before use for the first time, the oven must be cleaned and the utensils must be cleaned:

1. Clean the inside of the grill and electric oven with warm soapy water and wet cloth.
2. Put the tray/s in the electric oven.
3. Close the oven glass door.
4. Set the temperature knob to “maximum” and the timer knob to “five minutes”.
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Note: When using for the first time, please adjust the knob to 30 minutes to eliminate peculiar smell. During 
this period, it may emit peculiar smell and white smoke due to heating of the protective oil, which is a normal 
phenomenon. At the same time, please keep indoor air circulation.

5. 	 When the timer is set to zero, turn off the oven and unplug the power cord.
6. 	 After the electric oven is cooled, it can be used.

N o t e s :

1.	 Before putting food into the baking tray, please apply a layer of cooking oil on the baking tray to avoid food
	 from sticking on the baking tray after baking.
2. 	 When opening the glass, please be careful that a large amount of hot air is rushed out of the inner cavity to avoid 	
	 scalding.
3. 	 When closing the glass, please be careful not to touch the door with your hands to avoid scalding your fingers.
4. 	 If you haven’t used this machine for a long time, please remove the dust or moisture before using it, and go 		
	 through procedure 1-4 of the set-up operation above.

S E T  T I M E R
The timer knob is also the power switch. When the timer is set to “0”, the power is off.

1. 	 Connect the electric oven to the main power supply.
2. 	 Set the timer knob to the required time (0 – 120 minutes).

Note: if the time needed is less than 20 minutes, the timer must be adjusted to more than 20 minutes, and then adjust 
to desired time to work.

3. 	 The device will start heating to the set temperature (see “set temperature”), and the power indicator will
	 light up.

Note: Time can be adjusted during cooking if necessary. Just use the timer knob to adjust the settings as needed.

4. 	 When the timer reaches “0”, you will hear “alarm” and then the electric oven will close.

S e t  T e m p e r at u r e
1. 	 Adjust the temperature control knob to the required temperature (50 °C - 250 °C).
2. 	 The temperature control indicator will be on.

Note: When the temperature of the electric oven reaches the set temperature, the temperature indicator light will 
go out.
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5. 	 CLEANING, MAINTENANCE & REPAIR

6. 	 COMPLIANCE

• 	 Before cleaning the electric oven, it is necessary to turn off the oven and disconnect the power supply.
• 	 The electric oven must be cooled before cleaning.
• 	 Clean the outside of the oven with warm soapy water and a damp cloth.
• 	 Air dry thoroughly after cleaning.
• 	 If necessary, please contact the agent or senior qualified technician personnel for maintenance.

The WEEE mark on this product indicates that this product shall not be treated as domestic waste. 
In order to prevent possible harm to human health and / or the environment, the product must be 
approved and recycled for environmental safety before disposing. How to deal with it correctly, 
please contact the local authority in charge of garbage disposal in your area.

7. 	 TROUBLESHOOTING
If your electric oven fails, please call for help to check.

The machine is not working

The machine does not reach 
the set temperature

The machine is heated, but
the power indicator is not on

The power indicator is on, but 
the appliance is not heated

Heating speed is abnormally 
slow

To overcook or scorch food
in cooking

Electrical equipment is not 
turned on

Thermostat failure

The bulb or indicator light is 
burnt out

Heating tube failure

Product surface is not clean

Hot air failure

Thermostat failure

Incorrect thermostat setting

Heating tube failure

Thermostat failure

Plug and lead damaged

Heating tube failure

Plug damaged

Power supply

Internal line fault

Check that the device is 
properly plugged in and 
powered on

Contact the agent or senior 
qualified technician

Contact the agent or senior 
qualified technician

Contact the agent or senior 
qualified technician

Clean product surface

Contact the agent or senior 
qualified technician

Contact the agent or senior 
qualified technician

Check the thermostat

Contact the agent or senior 
qualified technician

Contact the agent or senior 
qualified technician

Contact the agent or senior 
qualified technician

Contact the agent or senior 
qualified technician

Replace plug

Check power supply

Contact the agent or senior 
qualified technician

PROBLEM POSSIBLE CAUSES HOWTO SOLVE
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8. 	 TECHNICAL SPECIFICATIONS
SKU/MODEL OVC063

Voltage 220-240V 50-60Hz

Power 2100W

Electric Current 9.1A

Temperature Range (°C) 50-250

Time Range (Minutes) 0-120 minutes + stay on

Tray Size (mm)) 325*265(GN 1/2)

Product Size (mm) 600 x 415 x 502

Cavity Size (mm) 295 x 360 x 330

Net Weight (kg) 18

Gross Weight (kg) 21.5
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