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1. 	 EU/UK DECLARATION OF CONFORMITY
The manufacturer declares that the product described below complies with the relevant UK and EU legislation and 
harmonised standards.

WARNING
Read all instructions before using this appliance. Failure to follow
these warnings and instructions may result in fire, electric shock,
serious injury, or death.

P L E A S E  R E A D  T H I S  M A N U A L C A R E F U L LY  B E FO R E  I N S TA L L AT I O N , 
O P E R AT I O N ,  O R  M A I N T E N A N C E

Product: Convection Oven

Model: OVC005

Rated Voltage: 220-240V~ 50/60Hz

Rated Power: 2.68 kW

1 . 1 .  	 A p p l i c a b l e  D i r e c t i v e s  a n d  R e g u l at i o n s
This product conforms to the following EU Directives and UK Regulations:

•	 Low Voltage Directive 2014/35/EU (EU) / Electrical Equipment (Safety) Regulations 2016 (UK)
•	 Electromagnetic Compatibility Directive 2014/30/EU (EU) / Electromagnetic Compatibility Regulations 2016 (UK)
•	 Restriction of Hazardous Substances Directive 2011/65/EU (RoHS) (EU) / Restriction of the Use of Certain 		
	 Hazardous Substances in Electrical and Electronic Equipment Regulations 2012 (UK)
•	 Waste Electrical and Electronic Equipment Directive 2012/19/EU (WEEE) (EU) / Waste Electrical and Electronic 		
	 Equipment Regulations 2013 (UK)

1 . 2 .  	 H a r m o n i s e d  S ta n da r d s  A p p l i e d
This product conforms to the following EU Directives and UK Regulations:

•	 EN 60335-1: Household and similar electrical appliances - Safety - Part 1: General Requirements
•	 EN 60335-2-42: Household and similar electrical appliances - Safety - Part 2-42: Particular requirements for 		
	 commercial electric forced convection ovens
•	 EN 55014-1: Electromagnetic compatibility - Requirements for household appliances, electric tools and similar 	
	 apparatus
•	 EN 55014-2: Electromagnetic compatibility - Requirements for household appliances, electric tools and similar 	
	 apparatus - Immunity
•	 EN 61000-3-2: Electromagnetic compatibility (EMC) - Limits for harmonic current emissions
•	 EN 61000-3-3: Electromagnetic compatibility (EMC) - Limitation of voltage changes, voltage fluctuations and flicker

2. 	 SAFETY INFORMATION
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2 . 1 . 	  I n t e n d e d  U s e
This convection oven is designed exclusively for:

•	 Cooking, baking, grilling, and holding food at serving temperature
•	 Commercial or professional use in catering establishments, restaurants, canteens, and similar environments
•	 Indoor use only
•	 Operation within the temperature range of 50°C to 300°C

Any use other than described above is considered improper and may lead to property damage or personal injury.

2 . 2 .  	U s e r  Q u a l i f i c at i o n s
•	 This appliance shall be operated only by trained, competent personnel who have read and understood this manual
•	 Operators must be familiar with the appliance’s functions, purposes, and safety requirements
•	 Children and persons with reduced physical, sensory, or mental capabilities must not operate this appliance
•	 Keep children and animals away from the appliance at all times

2 . 3 .  E l e c t r i c a l S a f e t y

•	 Verify that the electrical supply matches the rating plate specifications (220-240V~ 50/60Hz, 2.68kW)
•	 Ensure the electrical circuit is adequate for continuous operation and protected by appropriate overcurrent 	
	 protection devices
•	 If the supply cord is damaged, it must be replaced by the manufacturer, an authorised service agent, or similarly 	
	 qualified persons to avoid electrical hazards
•	 Never operate the appliance with a damaged power cord or plug
•	 Do not immerse the unit, cord, or plug in water or any other liquid
•	 Disconnect power before any cleaning, maintenance, or service activities
•	 All repairs and electrical work must be performed by qualified, authorised professionals only

2 . 4 .  F i r e  a n d  B u r n  H a z a r d s

•	 Always use appropriate heat-resistant protective equipment (oven gloves, mitts) when handling food, trays, or 		
	 opening the door
•	 Allow the oven to cool completely before cleaning or maintenance
•	 Keep combustible materials, including curtains, towels, and packaging, away from the appliance
•	 Maintain a minimum clearance of 300mm (12 inches) from walls and other obstructions on all sides
•	 Do not use outdoors or in wet or damp locations
•	 Do not cover or obstruct ventilation openings
•	 Never leave the appliance unattended during operation

WARNING This appliance must be earthed (grounded). Connect only to a properly 
earthed electrical outlet with appropriate circuit protection.

WARNING Hot surfaces! All external and internal surfaces become extremely hot 
during operation. Do not touch any part of the oven except controls.
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2 . 5 . 	  I n s ta l l at i o n  S a f e t y
•	 Install on a firm, dry, level, heat-resistant surface capable of supporting the appliance weight plus maximum 		
	 food load
•	 Ensure adequate ventilation around the appliance to prevent overheating
•	 Any incorrect installation, alterations, or adjustments may lead to property damage, fire, electric shock, or 		
	 personal injury
•	 Installation must comply with local building codes and electrical regulations

2 . 6.  	C l e a n i n g  a n d  M a i n t e n a n c e  S a f e t y

•	 Always disconnect from the electrical supply before cleaning
•	 Allow the oven to cool completely before cleaning
•	 Do not use acidic, abrasive, or caustic cleaning agents that may damage surfaces
•	 Use only a dry or slightly damp cloth for cleaning. Do not pour or spray water directly onto the appliance
•	 Removable parts (trays, racks) may be washed separately and must be completely dry before reinstallation

WARNING This appliance MUST not be cleaned with a water jet or high-pressure 
washing equipment.

3. 	 TECHNICAL SPECIFICATIONS
Parameter Specification

Model Number OVC005

Rated Voltage 220-240V~

Rated Frequency 50/60 Hz

Rated Power 2.68 kW

Temperature Range 50°C to 300°C (122°F to 572°F)

Holding Temperature 85°C (185°F) - fixed

Cook Timer Range 0 to 180 minutes

Alarm Timer Range 0 to 60 minutes (reminder only)

Protection Class Class I (Earthed)

IP Rating IPX0 (not protected against water)

Heating Elements Top outer: 0.8kW, Top inner: 1.8kW, Bottom: 2kW

3 . 1 . 	  O p e r at i n g  C o n d i t i o n s
•	 Ambient temperature: +5°C to +40°C
•	 Relative humidity: Maximum 85% (non-condensing)
•	 Altitude: Up to 2000m above sea level
•	 Indoor use only
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4. 	 INSTALLATION
4 . 1 . 	  U n pa c k i n g  a n d  I n s p e c t i o n
1.	 Carefully remove the oven from its packaging and inspect for any visible damage that may have occurred during 	
	 transport.
2. 	 Remove all packing materials, protective plastic coating from side panels, and any adhesive labels from surfaces.
3 	 Verify that all accessories (trays, racks) are present and undamaged.
4. 	 Keep this operator manual in an accessible location for future reference.

CAUTION If any damage is detected, do not operate the appliance. Contact your 
supplier immediately.

4 . 2 . 	  S i t e  R e q u i r e m e n t s
•	 Position the oven on a firm, level, heat-resistant surface capable of supporting the appliance weight plus
	 maximum load.
•	 Ensure a minimum clearance of 300mm (12 inches) on all sides from walls, equipment, or other obstructions.
•	 Provide adequate ventilation. Do not block ventilation openings.
•	 The surface must be non-combustible and resistant to temperatures up to 100°C.
•	 Keep away from water sources, excessive moisture, and flammable materials.
•	 Install in accordance with local building and fire safety regulations.

4 . 3 . 	 E l e c t r i c a l C o n n e c t i o n

5.	 Verify that the electrical supply voltage and frequency match the rating plate (220-240V~50/60Hz).
6. 	 The electrical circuit must be protected by an appropriate residual current device (RCD) with a rated residual 	
	 operating current not exceeding 30mA.
7. 	 The circuit must be protected by an overcurrent protection device (circuit breaker or fuse) rated 			 
	 appropriately for the appliance load (minimum 13A for 2.68kW).
8. 	 Connect the appliance to a properly earthed (grounded) electrical outlet using the supplied power cord.
9. 	 Ensure all connections are secure and the earth connection is properly established.
10. 	 Do not use extension cords, adapters, or multi-socket outlets unless specifically rated for this appliance’s 		
	 power requirements.
11. 	 Verify that the power cord is not kinked, pinched, or in contact with sharp edges.

WARNING
Electrical installation must be performed by a qualified, competent 
electrician in accordance with local electrical codes and regulations 
(IET Wiring Regulations BS 7671 in the UK).
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4 . 4 . 	  I n i t i a l B u r n - O f f
Before first use, the oven must undergo an initial burn-off procedure to remove manufacturing residues and coatings:

12. 	 Ensure the installation area is well-ventilated. Open windows and activate ventilation systems.
13. 	 Remove all trays, racks, and accessories from the oven chamber.
14. 	 Close the oven door.
15. 	 Press the POWER button to turn on the oven.
16. 	 Set the MAIN SELECT SWITCH to COOK position.
17. 	 Set the OVEN TEMPERATURE to 200°C (400°F).
18. 	 Set the COOK TIME to 60 minutes.
19. 	 Allow the oven to operate for the full 60-minute cycle. Smoke and odour are normal during this process.
20. 	 After the cycle completes, turn off the power and allow the oven to cool completely.
21. 	 Clean the interior with a dry cloth once cooled.
22. 	 The oven is now ready for normal use.

5. 	 CONTROL PANEL AND INDICATORS
5 . 1 . 	  C o n t r o l L ayo u t
The control panel consists of the following controls and indicators:

Control/Indicator Function

POWER Push button to turn the oven on and off. Illuminates when power is on.

COOK-OFF-HOLD Main selector switch with three positions: COOK (normal cooking mode), OFF (standby with 
power on), HOLD (maintains food at 85°C serving temperature).

OVEN TEMPERATURE Rotary thermostat control for setting oven temperature from OFF through 50°C to 300°C, 
with GRILL position beyond 300°C for top element only operation.

COOK TIME 180-minute mechanical timer that controls cooking duration. When timer reaches 0, heating 
elements automatically switch off and an audible signal sounds.

ALARM TIMER 60-minute countdown timer for reminder purposes only. Does not control heating
elements. Sounds an audible alert when time expires.

INNER LAMP Push button to illuminate the oven chamber for viewing food during cooking. Lamp remains on 
while button is pressed or latched. Lamp automatically activates when door is opened.

HEATER WORKING Red indicator lamp. Illuminates when heating elements are energized. Cycles
on/off automatically to maintain set temperature.

HOLD Red indicator lamp. Illuminates when HOLD mode is active, indicating the oven is maintaining food 
at 85°C serving temperature.

GRILL Green indicator lamp. Illuminates when OVEN TEMPERATURE is set to GRILL position, indicating top 
element only operation for grilling.

NOTE: The convection fan automatically stops when the door is opened and restarts when the door is closed. This is 
normal operation.
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6. 	 OPERATING INSTRUCTIONS
6. 1 . 	 P r e - O p e r at i o n  C h e c ks
Before each use, verify the following:

•	 Oven chamber is clean and free from food debris
•	 All racks and trays are properly positioned
•	 Door closes properly and seals are intact
•	 Power cord is undamaged and properly connected
•	 Ventilation openings are not blocked
•	 Adequate clearance maintained around appliance

6. 2 . 	 C O O K  M o d e  ( N o r m a l C o o k i n g )
Standard convection cooking mode for baking, roasting, and general cooking:

23.	 Press the POWER button. The POWER indicator illuminates, confirming electrical power is supplied to the oven.
24. 	 Set the MAIN SELECT SWITCH to COOK position.
25. 	 Set the OVEN TEMPERATURE by rotating the thermostat knob to the desired temperature (50°C to 300°C). The 		
	 HEATER WORKING indicator will illuminate, showing that heating elements are active.
26. 	 Set the COOK TIME by rotating the timer knob clockwise to the required cooking duration (0 to 180 minutes). For 	
	 times under 10 minutes, first rotate past 10 minutes then back to the desired time to ensure accurate timing.
27. 	 Wait for preheat. Allow the oven to reach the set temperature. The HEATER WORKING indicator will turn off when 	
	 the target temperature is reached, then cycle on/off to maintain temperature.
28. 	 Load food. Once preheated, open the door and place food on the racks or in trays. Close the door promptly to 		
	 minimize heat loss. The convection fan will restart automatically.
29.  	Monitor cooking. Press the INNER LAMP button to view food progress without opening the door. The ALARM TIMER 	
	 can be set as a reminder if needed (independent of cook time).
30. 	 Completion. When the COOK TIME reaches 0, an audible signal sounds and heating elements automatically switch 	
	 off. The oven will begin to cool.
31. 	 Remove food. Open the door, and using appropriate heat-resistant protection (oven gloves), carefully remove 	
	 the cooked food.
32. 	 Turn off. Press the POWER button to turn off the oven completely.

IMPORTANT
MinimiSe door opening during cooking as this significantly reduces 
oven temperature and increases cooking time. The oven requires time 
to recover temperature after door opening.

6. 3 . 	 G R I L L M o d e
High-intensity top element operation for grilling, browning, and finishing:

33.	  Press the POWER button to turn on the oven.
34. 	 Set the MAIN SELECT SWITCH to COOK position.
35. 	 Turn the OVEN TEMPERATURE fully clockwise to the GRILL position. The GRILL indicator illuminates (green), 		
	 confirming grill mode is active.
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36. 	 Set the COOK TIME as required for your grilling duration.
37. 	 Position rack. Place the oven rack in the top position (closest to the grill element) for maximum heat intensity, 	
	 or lower positions for gentler grilling.
38. 	 Preheat grill element. Allow approximately 5 minutes for the top element to reach bright red temperature.
39. 	 Place food. Position food on a grill tray to allow fat drainage and prevent smoking. Open the door and place the 	
	 tray on the rack.
40. 	 Grill with door open. It is recommended to grill with the door open to prevent overheating and maintain optimal 	
	 grilling conditions. The convection fan automatically stops when the door is open.
41. 	 Turn food. Cook one side until desired browning is achieved, then turn food to grill the other side.
42. 	 Monitor closely. Grilling is a high-heat operation. Never leave unattended. Food can burn quickly.
43. 	 Remove food when grilling is complete using heat-resistant protection.

WARNING
If grilling with the door closed, the oven includes over-temperature 
protection that cycles the grill element off when chamber temperature 
exceeds 300°C (572°F) to prevent damage. For optimal grilling results and 
to prevent premature element cycling, grill with the door open.

TIP: For toasted sandwiches or similar items requiring browning on both sides, place on a flat baking tray on the top 
rack position with the door closed.

6. 4 . 	 H O L D  M o d e  ( Fo o d  Wa r m i n g )
Maintains cooked food at serving temperature (85°C / 185°F) for extended periods:

44. 	 Cook food first. Complete the cooking process using COOK mode as described in Section 6.2.
45. 	 Switch to HOLD. After cooking is complete, immediately move the MAIN SELECT SWITCH from COOK to HOLD position. 	
	 The HOLD indicator (red) illuminates.
46. 	 Automatic temperature control. The oven automatically adjusts to maintain food at a fixed 85°C (185°F) serving 	
	 temperature. The main OVEN TEMPERATURE control is bypassed in this mode.
47. 	 Indefinite holding. Food can be held at serving temperature indefinitely. Both the COOK TIME and ALARM TIMER are 	
	 non-functional in HOLD mode and do not control oven operation.
48. 	 Exit HOLD mode. To terminate holding, move the MAIN SELECT SWITCH to OFF position. The HOLD indicator extinguishes 	
	 and heating stops.
49. 	 Turn off oven. Press the POWER button to completely power down the appliance. 

NOTE: HOLD mode is designed for maintaining food quality immediately after cooking. For food safety, do not use HOLD 
mode to reheat cold food. Cook food fully first, then immediately transfer to HOLD mode.

6. 5 . 	 U s i n g  t h e  T i m e r s
6. 5 . 1  . 	C o o k  T i m e  ( 1 8 0 - M i n u t e  T i m e r )

•	 Controls actual cooking duration and heating element operation
•	 Rotate clockwise to set desired cooking time up to 180 minutes (3 hours)
•	 For times under 10 minutes, first rotate past 10 minutes then back to desired time
•	 When timer reaches 0, heating elements automatically switch off and an audible alarm sounds
•	 Timer can be adjusted during cooking by rotating to a new time
•	 Non-functional in HOLD mode



10

6. 5 . 2 .  A l a r m  T i m e r  ( 6 0 - M i n u t e  T i m e r )

•	 Independent reminder timer only - does NOT control heating elements
•	 Rotate clockwise to set reminder time up to 60 minutes
•	 Sounds an audible alert when time expires
•	 Oven continues operating after alarm - heating elements remain on
•	 Useful for multi-stage cooking or checking food progress
•	 Can be adjusted during use in both COOK and GRILL modes
•	 Non-functional in HOLD mode

7. 	 COOKING GUIDELINES
The OVC005 convection oven utiliSes forced air circulation to cook food faster, more evenly, and at lower 
temperatures compared to conventional static ovens. The following guidelines are provided as reference 
points. Actual cooking times and temperatures may vary based on food quantity, starting temperature, personal 
preference, and altitude.

CONVECTION COOKING ADVANTAGES: Multiple dishes can be cooked simultaneously on different racks with even heat 
distribution. Items requiring higher temperatures or additional browning should be positioned on upper racks 
closer to the top element.

7. 1 . 	 B a k i n g  G u i d e l i n e s
Food Item Temp (°C) Temp (°F) Time
Sponge cakes 165 330 10-12 mins
SMALL cakes 165 330 8-12 mins
Butter cakes 160 320 35 mins
Fruit loaf 150 300 40-50 mins
Macaroons 160 320 15-20 mins
Biscuits 140 285 12-20 mins
Shortbread 130 265 15-20 MINS
Scones 200 390 10-12 mins
Madeira 165 330 35-50 mins
Bread 175 350 25-35 MINS
Plain fruit cake 165 330 1-1.5 hrs
Rich fruit cake 130 265 2-3 hrs
Gingerbread 140 285 35-50 mins
Baked custard 130 265 50 mins
Soufflé 165 330 25 mins
Rice pudding 130 265 2-3 hrs
Pastry - Puff 220 430 8-12 mins
Pastry - Shortcrust 175 350 8-12 mins
Pastry - Flaky 205 400 8-12 mins
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7. 2 . 	 R o a s t i n g  G u i d e l i n e s

Meat Type Cooking Time
Beef - Rare 30-40 mins per kg
Beef - Medium 40-45 mins per kg
Beef - Well Done 50-60 mins per kg
Veal 50-70 mins per kg
Lamb 30-40 mins per kg
Pork 40-50 mins per kg
Duck 50 mins per kg
Goose 50 mins per kg
Turkey 30-40 mins per kg
Chicken - under 1 kg 50-60 mins total
Chicken - over 1 kg 40 mins per kg

Recommended temperature range: 150-250°C. Times shown are per kilogram of meat.

NOTE: Use a meat thermometer to verify internal temperature for food safety. Safe minimum internal temperatures: 
Poultry 75°C (167°F), Ground meats 71°C (160°F), Beef/Lamb/Pork 63°C (145°F).

7. 3 . 	 G r i l l i n g  G u i d e l i n e s
Place oven rack in second position from top. Place food on a grill tray to allow fat drainage. Preheat grill element 
for 5 minutes until bright red. Times shown are approximate per side.

Food Item Time per Side
Steak - 25mm thick (rare) 6-8 mins
Steak - 25mm thick (medium) 9-11 mins
Lamb chops - 25mm thick 12-15 mins
Pork chops 12-15 mins
Bacon rashers 3-4 mins
Ham - 15mm thick 8-10 mins
Sausages 10-15 mins
Fish fillets 8-12 mins
Tomato halves 10-12 mins
Mushrooms 10-12 mins
Onion slices 10-15 mins

7. 4 . 	 H O L D  M o d e  U s a g e
After cooking, switch to HOLD mode to maintain food at 85°C (185°F) serving temperature indefinitely.

FOOD SAFETY TIP: For food safety, cooked food should not be held above 5°C and below 60°C for extended periods. The 
HOLD function at 85°C is safe for keeping food warm during service periods.
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8. 	 CLEANING AND MAINTENANCE

8 . 1 . 	 Da i ly  C l e a n i n g
To maintain cleanliness and extend service life, the oven should be cleaned daily after use.

50. 	 Allow the oven to cool completely before cleaning.
51. 	 Disconnect the power supply at the electrical outlet.
52. 	 Wipe external stainless steel surfaces with a soft, dry cloth. For stubborn marks, use a quality stainless steel 	
	 cleaner following manufacturer instructions.
53. 	 Clean interior surfaces with a dry cloth to remove loose debris, then wipe with a slightly damp (not wet) cloth.
54. 	 Never spray or pour water directly into the oven chamber.
55. 	 Do not use abrasive cleaners, scouring pads, steel wool, or harsh chemicals that may scratch or damage surfaces.
56. 	 Remove and clean door glass with a conventional glass cleaner and soft cloth.
57. 	 If using chemical cleaners, ensure they are completely rinsed away with a clean, damp cloth immediately after 	
	 use. Chemical residue can damage or corrode surfaces.
58. 	 Dry all surfaces thoroughly with a clean, dry cloth.
59. 	 Leave the door slightly open after cleaning to allow air circulation and complete drying.

8 . 2 . 	 W e e k ly  D e e p  C l e a n i n g
60.	 Perform all daily cleaning procedures.
61. 	 Remove oven racks: Slide to the out position, raise the front edge up, and lift out.
62. 	 Wash oven racks in warm soapy water, rinse thoroughly, and dry completely before reinstalling.
63. 	 Remove the bottom element cover by lifting out and clean thoroughly. Replace after drying.
64. 	 Inspect and clean the fan and temperature sensor tube (located on the right side of the oven chamber). Take 		
	 care not to bend or damage these components.
65. 	 To remove side racks: Undo thumb screws (counter-clockwise), swing rack towards center to disengage front 	
	 location pin, pull to remove. Reverse procedure to reinstall.
66. 	 Check door seals for damage or debris. Clean gently with a damp cloth if needed.

8 . 3 . 	 D o o r  S e a l M a i n t e n a n c e
67.	 Remove door seals for thorough cleaning if needed: Hold seal at center and pull forward to unclip.
68. 	 Remove side seals first, then top seal, finally bottom seal.
69. 	 Wash seals carefully in warm soapy water. Handle gently as seals are fragile.
70. 	 Dry completely before reinstalling.
71. 	 To reinstall: Face the lip towards the oven opening. Fit top and bottom seals first, then side seals.
72. 	 Press firmly to ensure seals click into place along the entire length.

WARNING
Always disconnect the appliance from the electrical supply and allow it 
to cool completely before cleaning or maintenance. Never clean the oven 
while it is hot or connected to power.

CAUTION
Damaged or improperly installed door seals reduce oven efficiency and 
increase energy consumption. Replace damaged seals immediately. Contact 
an authoriSed service agent
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8 . 4 . 	 W h at  N O T  t o  D o
To maintain cleanliness and extend service life, the oven should be cleaned daily after use.

• 	 Do NOT use water jets, steam cleaners, or high-pressure washing equipment
• 	 Do NOT immerse the oven or any electrical components in water
• 	 Do NOT use oven cleaners containing caustic soda (sodium hydroxide) or acids
• 	 Do NOT use abrasive cleaners or scouring pads that scratch surfaces
• 	 Do NOT clean while oven is hot or powered on
• 	 Do NOT spray cleaning products directly into ventilation openings
• 	 Do NOT attempt to dismantle electrical components
• 	 Do NOT use flammable cleaning products near the oven

8 . 5 . 	 P r e v e n t i v e  M a i n t e n a n c e  S c h e d u l e
Regular maintenance by qualified service personnel extends appliance life and ensures safe operation:

Frequency Maintenance Activity
Monthly Visual inspection of power cord, plug, and Connections for damage
Quarterly Professional inspection of heating elements and temperature control systems
Annually Complete safety inspection and testing by authoriSed service technician
As needed Replacement of worn or damaged parts (door seals, racks, etc.)

9. 	 TROUBLESHOOTING

WARNING
Do not attempt to repair the appliance yourself. All repairs must be 
performed by qualified, authoriSed service personnel. Always disconnect 
power before inspecting the appliance.

Common issues and solutions are listed below. If the problem persists after trying these solutions, contact an 
authoriSed service agent.

Oven does not turn on:

• 	 Verify power cord is properly plugged into a working electrical outlet
• 	 Check that circuit breaker has not tripped or fuse has not blown
• 	 Ensure POWER button is pressed and illuminated
• 	 Contact service agent if power is present but oven does not operate

Oven does not heat:

• 	 Verify MAIN SELECT SWITCH is in COOK position (not OFF or HOLD)
• 	 Check that OVEN TEMPERATURE control is set above OFF position
• 	 Verify COOK TIME is set above 0 (timer must be set for heating)
• 	 Check that HEATER WORKING indicator illuminates when heating should occur
• 	 If indicator is on but no heat, heating elements may be faulty - contact service agent
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Oven overheats or temperature inaccurate:
• 	 Verify thermostat is set to desired temperature
• 	 Check that door closes properly and seals are intact
• 	 Ensure ventilation openings are not blocked
• 	 Allow oven adequate time to stabiliSe at set temperature
• 	 Thermostat may require calibration or replacement by service agent

Food cooks unevenly:
• 	 Ensure racks are properly positioned and level
• 	 Verify door closes completely and seals properly
• 	 Do not overload oven - allow space for air circulation
• 	 Rotate trays halfway through cooking if needed
• 	 Check that convection fan is operating (audible when door closed)

Convection fan does not operate:
• 	 Fan stops when door opens - this is normal operation
• 	 If fan does not run with door closed in COOK mode, CONTACT SERVICE AGENT
• 	 Check that fan is not obstructed by racks or trays

Timer does not count down:
• 	 Ensure timer is rotated clockwise to desired time
• 	 For times under 10 minutes, first rotate past 10 then back to desired time
• 	 Verify in COOK or GRILL mode (timers non-functional in HOLD mode)
• 	 Timer mechanism may be faulty - contact service agent

Door does not close properly:
• 	 Check that nothing is obstructing door closure
• 	  Inspect door seals for damage or debris
• 	 Verify door hinges are not loose or damaged
• 	 Contact service agent if door alignment is incorrect

Excessive smoke during cooking:
• 	 Check for food spills or grease accumulation - clean oven thoroughly
• 	 Verify food is not placed too close to top heating element
• 	 Use grill tray to allow fat drainage when grilling
• 	 Ensure oven is not overloaded
• 	 Some smoke during initial burn-off is normal

Interior light does not work:
• 	 Press INNER LAMP button to verify it is activated
• 	 Light bulb may be burned out - contact service agent for replacement
• 	  Light activates automatically when door opens - if not, contact service agent

Electrical circuit breaker trips:
• 	 Reduce electrical load on the circuit
• 	 Verify oven is on dedicated circuit with adequate capacity
• 	 Check for damaged power cord or short circuit - contact electrician
• 	 May indicate internal electrical fault - contact service agent
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1 0. 1 . 	 W E E E  ( Wa s t e  E l e c t r i c a l a n d  E l e c t r o n i c  E q u i p m e n t )
This appliance is marked with the crossed-out wheeled bin symbol, indicating that it must not be disposed of with 
general household waste. The appliance contains materials that can be recovered or recycled.

•	 At end of life, this appliance must be collected separately from unsorted municipal waste
•	 Return the appliance to a designated WEEE collection point or recycling facility
•	 Contact your local waste authority for information on WEEE collection in your area
•	 Improper disposal harms the environment and human health
•	 Recycling helps conserve natural resources and reduces environmental impact

1 0. 2  R o H S  C o m p l i a n c e
This product complies with the Restriction of Hazardous Substances (RoHS) directive, limiting the use of specific 
hazardous materials in electrical and electronic equipment. The product is free from banned substances including 
lead, mercury, cadmium, hexavalent chromium, polybrominated biphenyls (PBB), and polybrominated diphenyl ethers 
(PBDE) above permitted concentration levels.

1 0. 3  E n e r g y  E f f i c i e n c y
Tips for energy-efficient operation:

•	 Preheat only when necessary - many foods can be placed in a cold oven
•	 Cook multiple items simultaneously to maximize energy use
•	 Keep door closed during cooking - each opening loses significant heat
•	 Clean regularly to maintain optimal heat transfer and efficiency
•	 Ensure door seals are intact for proper heat retention
•	 Turn off the oven as soon as cooking is complete
•	 Use HOLD mode only when necessary for food service

10. 	DISPOSAL AND ENVIRONMENTAL INFORMATION

11. 	 WARRANTY INFORMATION
This appliance is covered by a 24-month parts-only warranty from the date of purchase. The warranty covers 
defects in materials and workmanship under normal use and service.

This is a parts-only warranty. Defective parts will be replaced free of charge during the warranty period. However, 
labour costs for installation, service calls, and any associated expenses are NOT covered by this warranty.

•	 Warranty coverage typically includes defects in materials and workmanship under normal use
•	 Duration varies by supplier (commonly 12-24 months from date of purchase)
•	 Proof of purchase is required for warranty claims
•	 Warranty repairs must be performed by authorized service agents
•	 Register your appliance with the manufacturer or supplier promptly after purchase
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1 1 . 1 . 	 Wa r r a n t y  E xc l u s i o n s  ( T y p i c a l )
•	 Labour costs for repairs, installation, or service calls
•	 Damage caused by improper installation, operation, or maintenance
•	 Failure to follow instructions in this operator manual
•	 Normal wear and tear (e.g., scratched surfaces, worn door seals)
•	 Damage from accidents, abuse, misuse, or unauthorized modifications
•	 Damage from incorrect electrical supply or power surges
•	 Use of non-genuine replacement parts
•	 Commercial use beyond rated capacity
•	 Repairs performed by unauthorized persons
•	 Damage from improper cleaning methods
•	 Consequential or incidental damages

1 1 . 2 . 	 S e r v i c e  a n d  S u p p o r t
For service, technical support, or spare parts, contact your supplier or an authoriSed service
agent. When requesting service, have the following information available:

•	 Model number: OVC005
•	 Serial number (located on rating plate)
•	 Date of purchase
•	 Description of the problem or fault
•	 Proof of purchase for warranty claims

12. 	TECHNICAL SUPPORT AND CONTACT 				  
	 INFORMATION
For technical assistance, spare parts, or service information, contact your appliance supplier or distributor. When 
contacting support, please have your model number, serial number, and proof of purchase available.

1 2 . 1 .  	R e c o r d  Yo u r  A p p l i a n c e  I n fo r m at i o n
Keep this information for your records:

Model Number: OVC005

Serial Number:

Date of Purchase:

Supplier/Dealer:

Installer Name:

Installation Date:
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For technical assistance, spare parts, or service information, contact your appliance supplier or distributor. When 
contacting support, please have your model number, serial number, and proof of purchase available.

1 2 . 2 . 	 M a i n t e n a n c e  L o g
Keep a record of all maintenance and service activities:

DATE SERVICE PERFORMED Service Agent/Notes

APPENDIX A: QUICK REFERENCE GUIDE
Control Summary
For quick reference during operation:

Starting the Oven
1.	 Press POWER button (illuminates)
2. 	 Set main switch to COOK
3. 	 Set temperature
4. 	 Set cook time
5. 	 Wait for preheat (heater indicator off)
6. 	 Load food

Grilling
1. 	 Press POWER
2. 	 Set main switch to COOK
3. 	 Turn temperature to GRILL
4. 	 Set cook time
5. 	 Preheat 5 minutes
6. 	 Load food (door open recommended)

Holding Food Warm
1. 	 Cook food first in COOK mode
2. 	 Move main switch to HOLD

3. 	 Food maintained at 85°C indefinitely
4. 	 Move to OFF to stop

Emergency Stop
1. 	 Press POWER button to turn off
2. 	 OR unplug from electrical outlet

Important Reminders
•	 Always use heat-resistant gloves when handling 		
	 hot items
•	 COOK TIME timer controls heating - must be set 		
	 above 0 for oven to heat
•	 ALARM TIMER is reminder only - does not control 		
	 heating
•	 HOLD mode uses fixed 85°C temperature - main 		
	 temperature control bypassed
•	 Grilling with door closed may cause element to 		
	 cycle off above 300°C
•	 Fan stops automatically when door opens - this is 	
	 normal
•	 Clean oven daily and allow to cool before cleaning
•	 Never use water jets or immerse oven in water
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S T E P  U P  T O  T H E  P L AT E

O V C 0 0 5   •   C o n t e n d e r  T i t a n i u m  1 0 8  L i t r e  L a r g e  C o n v e c t i o n  O v e n  W i t h  C o o k  a n d  H o l d 

Distributed by RG Distributors Ltd, Unit 7 Jade Business Park, Spring Road, Seaham, SR7 9DR.  •  Tel: 0333 358 3678


