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SAFETY PRECAUTIONS

1. Before inserting the main plug into the socket, check whether voltage and current rating of the supply line
are in compliance with the rated electric parameter shown on the label. Don’t overload electrical outlets,
never plug too many appliances into the same outlet and make sure you are using the proper fuses.

2. Please operate the appliance on a firm and level desk or floor.

3. Keep the appliance away from flammable and explosive items; never use the appliance in an environment
with of flammable gas and/or powder. Keep it away from any sources of heat like fire.

4. Keep the appliance out of the reach of children to reduce the risk of fire and avoid accidents such as
electric shock and injury.

5. The appliance is not intended to be used by persons (including children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless given the supervision or instruction
concerning the use of the appliance by a person held responsible for their safety.

6. Unplug the appliance before cleaning.

1. Please read the instruction manual carefully before using the oven and keep this manual for future use.

2. Please use qualified power socket which is no less than 13 A. Do not use adaptor and do not plug into a socket

where several other appliances are already plugged in to avoid excessive current which will cause fire.

3. The oven’s dedicated power outlet must be reliably grounded.

4. Do not use an external timer or remote-control system to operate the oven.

5. Please dispose the plastic bags immediately after unpacking to prevent children from suffocating when playing

with them. When disposing, shred them.

6. Do not place the oven near wet places.

7. Do not place the oven on carpet, tablecloth, newspaper, thin paper, or any other low heat-resistant materials.

8. Do not heat anything which is inflammable and explosive to avoid burning or exploding, causing danger.

9. Never let the appliance run unattended.

10. Please avoid the power cord, plastic products, paper or flammable materials near the oven during use.

11. It may cause fire if the oven is covered with some flammable materials such as curtains, fabrics and the like during use.

12. Do not add water outside the water inlet, and do not add water during the baking process.

13. During the baking process, if the food smokes or catches fire, unplug the oven immediately. Do not open the oven door
or pour water into the oven. Opening the oven door may encourage fire and splashing water may cause electric shock
or glass burst.

14. During or after use, the temperature of the oven door or accessible surfaces may be high. Do not touch with hands.

15. Make sure the oven is not reachable by children.

16. Children should be supervised to ensure that they do not play with the oven.

17. If there is a damage on the power cord, do not repair it on your own to avoid the risk of electric shock.

Please take it to our maintenance centre for repair.

18. With any indication of damage or malfunction, please stop using the oven immediately to avoid hazards.
Take it to our maintenance center for check and repair.

19. Do not attempt to repair, modify or change any parts of the oven on your own.

20. Unplug the oven when not in use or before cleaning or maintenance.
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. To clean the oven, please use a dry cloth to wipe it. Do not use any corrosive detergent or solvent to clean it.
Do not rinse with water.

IMPORTANT SAFETY INSTRUCTIONS

1. Please make sure that the voltage indicated on the oven corresponds ®
to the local power voltage. Do not plug into a socket where several other appliances
are already plugged in to avoid excessive current which will cause fire.

2. Do not touch the power cord or plug with wet hands to avoid electric shock.
Always unplug the oven after use.

A\ Keep the power cord out of the reach of children!

3. When unplugging or inserting the plug, make sure to grasp the plug.
Do not pull the power cord. Do not bend or pinch the power cord excessively.

4. The temperature of the oven door or accessible surfaces is extremely high during
or after use. Be careful not to touch!
Children must be closely monitored when they are present to avoid burns.

5. Do not put flammable and explosive items around the oven.

. Please ensure the space around the oven according to the distances shown on the

right and do not place anything on the bottom to avoid fire.

7. Do not place any things on the top of the oven. High temperature may deform
the items or cause fire.

9. Do not heat these items in the oven to avoid fire or danger: bottles, canned food,
paper, plastic items, fabrics, flammable materials, etc.
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PRODUCT DESCRIPTION CONTROL PANEL

' On/Off button

1 a J— - Press for 1 second to turn on the oven.
2 . - In working mode, single press to cancel work and return to selection state.

— - In the selection state, press this button to turn off.

7
3
4 .
Scrolling Up button
- ) A - To increase the baking temperature / baking time
5 AV le GBBR o e - To choose the desired automatic baking program
\

6 LJ% 11

w ___——— ’ v Scrolling Down button

- To decrease the baking temperature / baking time
- To choose the desired automatic baking program

1. Cabinet 2. Measuring cup | 3. Sensor 4. Baking Rack
5. Control Panel 6. Oven foot 7. Door handle 8. Crumbtray | | T T
9 . Bake tray 10 . Boiler cover 11 .Crumb tray insertion slot
Temperature/ Time switch button
(Photos shown are for illustration purpose only, may vary with actual product.) &/ - To switch between temperature and time.

- In the non-auto program state, the baking temperature can be selected
from 100°C to 230°C, and the baking time can be selected from 30 seconds
to 30 minutes.

PRODUCT SPECIFICATIONS [

Start/Pause button

Model NSO-1000D > I I - To start or pause the baking process.

Rated voltage 220V-240V - During pause, baking time cannot be adjusted.

Rated frequency 50Hz/60Hz

Rated power 1300W
Capacity 101 Menu button

Product dimensions 353(L)x 318(D)x 226(H) mm

M e n u Automatic baking program selection: (D Toast, @ Cheese Toast, @ French Bread,
@ Croissant, ® 170°C, ® 200°C and (@ 230°C.
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OPERATION INSTRUCTIONS

Before first use

1. Remove packaging and accessories from the oven.

2. Clean the oven and its accessories with a damp cloth and mild detergent.
After cleaning, please keep the surfaces dry thoroughly.

3. Heat the oven to 200°C for 30 minutes.

4. Allow the oven to cool down completely then do step 2 again.

Note:
- Before cleaning, make sure the oven is completely cooled down and disconnected from the power.
- The oven may spread some smell and smoke at first use. This is normal.

Please place the oven in a well-ventilated area.

Operation Guide

1. Open the oven door and put the ingredients into the oven. For one piece, please place it in the middle.
If multiple pieces, place them side by side.

2. Align the top of the toast with the front of the oven to make the toast evenly baked.

3. It is better to control the height of the ingredients within 5.5cm. You need to adjust the baking

temperature and time if the height of the ingredients is too high or the ingredients contain too much sugar.

Otherwise, it is easy to get burnt.

4. The capacity of the water cup is 5cc. You can put up to two cups of water at a time.

5. Under automatic programs 5-7 and manual mode, the evaporator will not work so there is no need
to add water.

6. Different baking programs will have different cooking results. Make proper adjustment according to
experience and actual situation.

7. During the baking process of automatic programs 1-4, steam will be released from the front end of
the oven cavity, and the inner glass may be fogged. This is a normal phenomenon. When the cooking
is complete and the oven cools, wipe clean.

8. Please keep the touch panel clean and dry to avoid loss of control.

9. After each use, please clean the oven in time to avoid the accumulation of residues which may cause
malfunction or fire hazard. Before cleaning, make sure the oven is completely cooled down and
disconnected from the power.

Operation:
1. After plugging in, the oven will make a sound and the "On/Off" button flashes.
The oven now in standby mode.
2. Press the "On/Off" button for one second to turn on. According to the food you want to make,
press the "Menu" button or the "Temperature / Time" button to set the baking temperature.
3. Press the "Up" and "Down" buttons to select the baking program or adjust the baking temperature.
Press the "Temperature / Time" button to set the baking time.
Fill water using the measuring cup into the water inlet on top of the oven (under automatic programs 1-4).
Press the "Start/Pause" button to start the baking process. Press this button again to pause.
During baking process, you can press the "On/Off" button to stop the baking process.
When the baking process completes, three beep sounds will be heard.
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PRODUCT CLEANING

1. Before cleaning, make sure the oven is completely cooled down
and disconnected from the power.

2. When cleaning the inner cavity, outer shell and other accessories,
please use a soft cloth or sponge soaked in mild detergent to clean.
After cleaning, please keep the surfaces dry thoroughly.

3. Do not scrub with hard brush or other hard objects to avoid ®
scratching the oven body or bake tray.

4. The baking rack and crumb tray should be scrubbed with a soft wipe cloth ﬁ
with mild detergent, and then washed with water. After drying,
put it back to the oven.

5. Please keep the 5cc water cup properly after use each time.

14




BAKING RACK REMOVAL AND INSTALLATION

Warning: Make sure the power is disconnected and the oven is completely cooled down before
removing and installing the baking rack, otherwise there may be electric shock or burns.

Baking rack removal method

N

. There are buckles on the oven door to buckle the baking rack.

2. Hold the oven door with one hand, and press the baking rack towards the gaps
of the buckles with the other hand.

4. The baking rack is now separated from the oven door.

5. There are two hooks on the back end of the baking rack to
buckle the frame shaft.

6. Push the baking rack backwards out of the frame shaft then take it
out from the oven.

Baking rack installation method

The installation method is just opposite to the dismantling steps.
1. Put the rear hooks on the frame shaft. Pull the baking rack forward until it does not move.

2. One hand holds the oven door. Another hand puts the front end of the baking rack back to the buckles
on the oven door.

The product appearance and specifications are subject to change without prior notice.
If there is any inconsistency or ambiguity between the English version and the Chinese version
of the user manual. Chinese version shall prevail.
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