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Safety advice

Check if your electricity supply has the same voltages as those stated in the label of the
appliance before connecting it.

Always switch off the electrical supply before carrying out any cleaning/maintenance work.
Do not use the electrical cable for dragging or pulling the appliance.

Do not allow the electrical cable come into contact with sharp elements or edges to avoid it gets
damaged.

Never switch off the appliance by the electrical cable. Use the plug.
Do not tie, twist, stretch, or secure the electrical cable.

If electrical cable is damaged, it should be replaced by the Electrolux Authorized Service or by
qualified technicians to avoid risky situations.

To avoid electric shock risks, do not wet nor use the appliance with wet hands, do not immerse
the electrical cable, plug or appliance in water or other types of liquids or flammable materials.

People (including children) who, because of their physical, sensory, or mental capacities or their
inexperience or ignorance are not able to use the appliance safely, should not use this device
without supervision or instruction by a responsible person.

Do not allow children to play with the oven.

Once you removed all packaging from the appliance, keep children away from packaging materials.
Use original spare parts. This avoids device damages and risks to those who handle it.

This appliance is for household use only.

The electric oven should be off before being connected to or disconnected from socket nearby.

An extension cord may be used if it meets the electric oven characteristics and voltage. Check
information on the label at the bottom of the appliance or contact an Electrolux Authorized Service.

Temperature of doors or accessible surfaces may be high while the oven is in use. Therefore, do
not touch any surface, except for the oven door handle and control panel when it is in use.

Ensure the electrical cable is not exposed to hot surfaces while the oven is in use.
Do not place the oven next to gas cylinders or any other type of gas device.

Avoid burns! Do not touch oven hot pieces and avoid contact with steam of hot liquids. Use oven
handles. Do not clean or put away while it is hot.

Before putting the accessories in the electric oven, check the oven is off and cold.
Leave a 10cm space around the oven, so that the air may flow properly.

Do not cover the oven and do not allow it to come into contact with flammable materials
(including curtains, carpets, walls, etc.) while it is hot or in use, since this may cause a fire.

Do not put any object on or under the oven.
This product is not destined to be controlled by an external timer or any separate remote control system.

* For your safety and convenience, only professionals trained by Electrolux are authorized to
repair the appliance.



Description of your electric oven
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1. Glass Door 6. Start/Cancel
2. Door Handle 7.Temperature/Toasted Level
3. LCD Display 8.Time/Slices/Size

4. Convection System

5. Function Button
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11.Toast Darkness
12. Temperature

13. Convection Icon
14. Number of Slices

15. Pizza Size

9. Temperature/Timer Button

10. Program

16. Cooking Time
17.0Oven Shelf

18. Breadcrumbs Tray

19. Pizza Refractory Tray
20. Baking Refractory Tray



Description of your electric oven

Convection System m

The quick cooking fan system makes air flow around the food to obtain an easier and uniform
cooking. It is activated by default setting for cookie baking, roasting, pizzas, and reheating. It

may also be activated during heating cycle. The fan symbol # on the right of the temperature
display states if the quick cooking fan has been activated. For most receipts, a 15°C reduction is
recommended if convection cooking is used. Always check food 10 minutes before reaching the
suggested cooking time to avoid overcooking. To obtain best results, increase airflow by putting
the pieces in the centre of the oven shelf, cook uncovered, and use, if possible, tools with low sides.

Start/Cancel

It starts and cancels the Electric Oven cooking functions. When the oven is in use, only the selected
cooking function will be shown on the LCD display. When it is in stand-by mode, all cooking
functions are shown.

Removable breadcrumbs tray

When you open the oven door, you can have access to the breadcrumbs tray. This tray is at the
bottom, in the oven interior.

You can remove it easily for its cleaning. It is recommended to wash it by hand.

Let the oven cool down before removing the tray.
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Advanced Cooking Technology

Thermal elements use halogen and quartz infrared technology. These elements use infrared light
waves to pre-heat the oven and cook foods quicker than conventional ovens. Elements switch
between on and off during the normal use to cook foods more uniformly.

Pre-heating

Due to quick heat-up of infrared thermal elements, pre-heating time is much shorter than the time
used by toaster ovens with conventional thermal elements. For example, the pre-heating stage of
baking function takes around 3 minutes to reach 155°C.



Description of your electric oven

Control Panel

The easy-to-read large LCD display shows the cooking functions and the selected adjustments.
Large control buttons make easier the navigation of functions and different adjustments.

Time Control

To toast bread and doughnuts, the timer shows the duration time missing, depending on the
toasted level selected from over the 5 toasted levels. For a pizza, the timer shows the duration time
missing based on the selected number of pieces of pizza. Alternatively, the pizza cooking time may
also be adjusted. For all other functions, the timer allows the user to adjust the cooking time and,
during the function, to see the duration time missing.

Non-stick Interior of the Electric Oven

The non-stick interior makes easier the cleaning of the interior surface. The 17L interior has enough
space to cook a 30cm pizza or bake 6 bread slices.



How To Adjust Oven Shelf Positions

To guarantee a food uniform cooking, it is important to use the shelf in its proper position. Always m
check that food is at least at 2.5cm from the cooking elements, and always watch the food during

cooking. It may be necessary to change food at a lower shelf position if the surface is too brown or

change it at a higher position if the base is browning too much.

Guide bars
Top guide bar Top guide bar
Shelf side UP Shelf side DOWN
000000
COO0O00O0
Intermediate guide bar Intermediate guide bar
Shelf side UP Shelf side DOWN
1 000000 ]
Bottom guide bar Bottom guide bar
Shelf side UP Shelf side DOWN

00 0000




Before using your electric oven

1. Carefully remove all packaging from the box, check if all accessories are included, and ensure
that the Electric Oven and accessories are not damaged. If there is any damaged or missing
piece, contact our Customer Service department.

2. Remove any printed material or tape from the Electric Oven, and then supervise the oven
interior by opening the oven door and looking at inside. Be sure that any packaging material
or rare object remains in the Electric Oven interior.

3. After inspection, place the Electric Oven on a desk or table to secure it levelled.

4. Remove and wash all accessories with hot water and soap and dry them completely before
putting them again in the oven.

5. Connect the oven to a socket with the same voltage as the appliance. The Electric Oven
should be the only device connected to that socket.

6. Adjust the oven in the mode &= at 215°C during 15 minutes and press the start button.

7. Upon this procedure is completed; the Electric Oven is ready to be used.

NOTE:

When the oven is used for the first time, it may emit a soft subtle odour and some fume. This
is normal. Later, they disappear. This does not mean the device has any problem.

WARNING:

Do not use roasting bags, plastic containers, or glass tools that are improper for oven high
temperatures.

Check foods do not come into contact with the oven heating elements. In case the food
catches fire during cooking, keep the oven door closed, turn it off immediately, and
disconnected it from the socket.

WARNING! Always use protection gloves when putting or removing foods to/from the hot
oven.



Features

Bake Function

Put the food on the shelf and adjust the shelf position, so that the food is in the centre of the
Electric Oven. A good initial position consists of placing the shelf side up in the bottom guide
bars. Be sure of leaving a space for foods that increase their size during cooking, by placing
them at a lower position in the Electric Oven. Due to top and bottom thermal elements start
working during this function, the adjustment of the shelf position side up or down might be
necessary for a uniform cooking.

The convection system is activated by default for a quicker and uniform cooking. This function
may be deactivated by pressing the Conv @& button.

1. After centring the food in the Electric Oven and closing the door, turn the menu function
button to .

2. Temperature is pre-programmed at 155°C and for 30 minutes. If you want to change this
adjustment, press the Temperature/Toasted Level button, and then turn the Temperature/
Timer button to the position of the desired cooking temperature, stated in the receipt or
packaging and press the program ¥ button. When pressing ¥ button, the temperature
(or toasted level, time, size, slice) you have selected/ adjusted will be programmed.
However, by pressing the Time/Slices/Size button or the Start/Cancel button or, simply,
waiting for five minutes, temperature will also be set automatically.

3. Press the Time/Slices/Size button and turn the Temperature/Timer button until the desired
cooking temperature appears.

4. Press the Start/Cancel button to start cooking.

5. After the time elapses, an audible signal will sound and the oven will switch itself off
automatically.

6. If you want to take the food off before the audible signal sounds, just press the Start/Cancel
button to switch off the Electric Oven. Then, take the food off the oven.

WARNING:

Failure to follow these instructions may cause death, fire, or electrical shock.

Roast Function

Roast function is normally used to cook foods from top to bottom, and to obtain a golden
aspect in the upper part by the activation of the top thermal elements only. The nearer the
food is from the superior thermal elements, the quicker the foods get brown by using the
intermediate or top guide bars. However, be sure of leaving always at least a 2.5 cm distance
between the food and the thermal elements. If food is too brown, then you should lower the
shelf or reduce temperature.



Features

The convection system is off by default and may not be activated.

1. Put the food you want to roast in the centre of the shelf and close the oven door. The
Electric Oven does not have an open door function, so that the door should be closed
while in use.

2. Turn the function button to the position [7] .

3. By default, temperature is set at 230 °C and for 10 minutes. If you want to change this
temperature adjustment, press the Temperature/Toasted Level button, and then turn the
Temperature/Timer button to select 200°C for a mean temperature or 155°C for a low
temperature.

4. Press the Time/Slices/Size button, and then turn the Temperature/Timer button to set the
desired cooking time.

5. Press the button Start/Cancel to switch on the oven.

6. Watch food roasting progress, since golden aspect with infrared elements may be obtained
very quickly.

7. When you want to roast food on both sides, set the cooking time for each side. When an
audible signal sounds, the oven will switch itself off automatically, and you may turn the
food over and adjust the oven for the cooking of the other side of the food.

8. After the time elapses, an audible signal will sound and the oven will switch itself off
automatically.

9. If you need to take the food off before the cycle ends, just press the Start/Cancel button to
switch off the Electric Oven. Then, take the food off the oven.

NOTE

Be sure that there is always at least 2.5 cm distance between the food you want to roast
and the top thermal elements of the oven. For fish or chicken, or when you do not want to
brown food too much, place the oven shelf in a bottom position.

Toasting Function

Regardless of the number of slices, the bread should always be put on the oven shelf and as
in the centre as possible for a uniform toast. In general, bottom guide bars with the shelf side
up offer the most uniform results, since both top and bottom thermal elements start working
during this function. Adjust the shelf position, as it may be necessary, depending on the type
of bread you want to toast.

Top thermal elements toast more than bottom elements do. The convection system is off by
default and may not be activated.

1. Put the piece of bread to be toasted directly on the oven shelf. Toast up to six slices of
bread at the same time. When you toast only one or two slices, place them in the middle of
the oven shelf.



Features

2. Close the Electric Oven door. m
3. Turn the function button to the position 'N'.

4. Press the Temperature/Toasted Level button and turn the Temperature/Timer button to the
desired toasted level shown on the LCD display.

5. Press the Time/Slices/Size button. Then, turn the Temperature/Timer button to select the
number of slices you want to toast. This number will be shown on the LCD display.

6. Press the Start/Cancel button to switch on the oven.

7. After the time elapses, an audible signal will sound and the oven will switch itself off
automatically.

8. If you need to take the food off before the cycle ends, just press the Start/Cancel button to
switch off the Electric Oven. Then, take the food off the oven.

NOTE:

Itis normal that condensation appears in the glass when you toast wet or fresh bread.

IMPORTANT

When the Electric Oven is in Toasting Function, time adjustment is replaced by the Toasted
level and number of slices.

Bread Roll Function (Bagels)

Bread rolls (and Bagels) should be cut in half and place them with the cut side up. Regardless
of the number of slices, the rolls should always be put directly on the shelf and as in the centre
as possible to obtain a uniform toast. In general, bottom guide bars with the shelf side up offer
the most uniform results, since both top and bottom thermal elements start working during
this function. Adjust the shelf position, as it may be necessary, depending on the type of bread
you want to toast.

The convection system is off by default and it may not be activated.

1. Put the roll halves (or bagel halves) to be toasted directly on the shelf. Toast up to six halves at
the same time. When you toast two halves only, place them in the centre of the oven shelf.

2. Close the Electric Oven door.
3. Turn the function button to the position @=.

4. Press the Temperature/Toasted Level button and turn the Temperature/Timer button to the
desired toasted level, shown on the LCD display.

5. Press the Time/Slices/Size button and then, turn the Temperature/Timer button to select
the number of slices to be toasted. This number will be shown on the LCD display.



Features

6. Press the Start/Cancel button to switch on the oven.

7. After the time elapses, an audible signal will sound and the oven will switch itself off
automatically.

8. If you need to take the food off before the cycle ends, just press the Start/Cancel button to
switch off the Electric Oven. Then, take the food off the oven.

Pizza Function

The pizza should be cooked in the pizza baking tray provided and it should be put in the
Electric Oven, so that it is not in contact with the door when this is completely closed. The
shelf should be between the guide bars. For frozen or pre-made pizzas, it is recommended to
follow provider’s instructions.

The Electric Oven has defaulting programs for 2, 4, or 6 pieces of pizza.

Convection system is activated by default for a quicker and uniform cooking. This function may
be deactivated by pressing the Conv & button.

1. Turn the function button to the position G.

2. Temperature is pre-programmed at 200°C. To change the pre-programmed temperature,
press the Temperature/Toasted level button and then, turn the Temperature/Timer button
to the desired temperature position.

3. Press the Time/Slices/Size button and then, turn the Temperature/Timer button to select
the pizza you want to bake. This number will be shown on the LCD display.

4. In the setting, there are 5 minutes to pre-heat the oven, then, an audible signal will sound
to put the pizza in the oven. By default, standard cooking times are 8 minutes for 2 pieces
of pizza, 9.30 minutes for 4 pieces of pizza and 13 minutes for 6 pieces of pizza. To change
the cooking time, press the Time/Slices/Size button and turn the Temperature/Timer button
to select the desired time.

5. Press the Start/Cancel button to switch on the oven.

6. After the time elapses, an audible signal will sound and the oven will switch itself off
automatically.

7. If you need to take the food off before the cycle ends, just press the Start/Cancel button to
switch off the Electric Oven. Then, take the food off the oven.

Cookies Function

Put the homemade or prepared cookies mixture in the baking tray, pizza baking tray, or any
other suitable tool for the oven, which do not prevent the Electric Oven door from being
completely closed. Put the shelf side down in the intermediate guide bars. This will make
possible a uniform cooking, since both top and bottom thermal elements start working during
this function.



Features

Convection system is activated by default for a quicker and uniform cooking. This function may m
be deactivated by pressing the Conv & button.

1. Put the baking tins with the cookies mixture in the baking tray.
2. Close the Electric Oven door.

3. Turn the function menu to the position 3.

4

. The temperature is pre-programmed at 170° C and for 11 minutes. To change the pre-
programmed temperature, press the Temperature/Toasted Level button, and then turn the
Temperature/Timer button to the desired temperature.

5. The defaulting time is 11 minutes. To change the defaulting time, press the Time/Slices/Size
button and turn the Temperature/Timer button to the desired temperature.

6. Press the Start/Cancel button to switch on the oven.

7. After the time elapses, an audible signal will sound and the oven will switch itself off
automatically.

8. If you need to take the food off before the cycle ends, just press the Start/Cancel button to
switch off the Electric Oven. Then, take the food off the oven.

Reheat Function

Ideal to heat food quickly, top and bottom thermal elements will start working during this
function. Food should be placed in the centre of the Electric Oven. Put the shelf side up in the
bottom guide bars. It may be necessary to adjust the shelf side up or down to heat uniformly.

Convection system is activated by default for a quicker and uniform cooking. This function may
be deactivated by pressing the Conv @ button.

1. After centring the food in the Electric Oven and closing the door, turn the menu function
buttonto [I] .

2. Temperature is pre-programmed at 155°C and for 15 minutes. If you want to change this
adjustment, press the Temperature/Toasted Level button and then, turn the Temperature/
Timer button to the desired reheating temperature.

3. Press the Time/Slices/Size button and then turn the Temperature/Timer button to establish
the desired reheating time.

4. Press the Start/Cancel button to start reheating.

5. After the time elapses, an audible signal will sound and the oven will switch itself off
automatically.

6. If you need to take the food off before the cycle ends, just press the Start/Cancel button to
switch off the Electric Oven. Then, take the food off the oven.



Features

Heating Function

Ideal for keeping the food warm, top and bottom thermal elements will start working during
this function. Food should be placed in the centre of the Electric Oven, so a good initial
position would be placing the shelf side up in the bottom guide bars. It may be necessary to
adjust the position of the shelf side up or down to heat uniformly.

Convection system is activated by default for a quicker and uniform cooking. This function may
be deactivated by pressing the Conv & button.

1.

After centring the food in the Electric Oven and closing the door, turn the menu function
button to HEAT [I] position.

Temperature is pre-programmed at 65°C and for 1 hour. If you want to change this
adjustment, press the Temperature/Toasted level button and then, turn the Temperature/
Timer button to the desired heating temperature.

. Press the Time/Slices/Size button and then, turn the Temperature/Timer button to set the

desired heating time.

Press the Start/Cancel button to start heating.

5. After the time elapses, an audible signal will sound and the oven will switch itself off

automatically.

If you need to take the food off before the cycle ends, just press the Start/Cancel button to
switch off the Electric Oven. Then, take the food off the oven.



Cleaning and maintenance

- First switch off the oven and disconnect it from the power supply before carrying out any m
cleaning operation.

«  Be sure that the Electric Oven and all surfaces have had enough time to cool down.
- For daily cleaning, rub the exterior surface with a clean and wet cloth.

- The oven shelf, pizza tray, baking tray, and breadcrumbs tray are eligible for dishwashers,
but they should be wash in the top shelf of the machine. To clean by hand, wash with hot
water and soap, rinse and dry well before putting the accessories again in the Electric Oven.

+  The oven interior has been manufactured with a non-stick surface. Clean only with soft
cloth or other soft surface material. Do not use abrasive or metallic cleaners in the interior,
since you could damage the non-stick surface.

« Do not use steel wool. Parts of it could touch electrical parts and cause electrical shocks.
- Do not immerse the Electric Oven in water or any other liquid.

« The glass door may be cleaned with a wet sponge and then, it may be dried with paper or
towel paper.

«  Check that all pieces of the appliance are dried before connecting it again in the socket.

NOTE:

Foods based on sugar and salt tend to adhere in all surfaces and are very difficult to clean.
When cook this type of foods, clean the tray and shelf immediately after its use.



Troubleshooting

Electrolux teaches the consumer how to identify, at home, some problems that may interfere
in the device performance. If its performance does not improve, consult the Electrolux

Authorized Service.

Problem

Possible Solutions

The oven does not switch on

+  Checkthe plug is well inserted in the
socket

« Connect the electrical cable to another
socket

« Re-establish the general circuit breaker, if
necessary

The LCD display light does not come on

« The display may be in stand-by mode
after 60 seconds of not being used. The
display light will come on after pressing
any button.

The time, temperature, size, slice, or
toasted level does not change when
turning the Temp/Timer button.

« Setting of time, temperature, size, slice,
and toasted level will be automatically
selected after 5 seconds of inactivity. To
adjust the setting, just press the button
for the option you want to change and
adapt it to your preferences.

Bottom thermal elements are not as
brilliant as the top thermal elements

« This is normal because top thermal
elements are halogen infrared giving out
a brilliant light, while bottom thermal
elements are not.

Thermal elements do not remain on
during the cooking cycle.

« This is normal because the oven regulates
the on and off temperature of the thermal
elements during the cooking cycle.

Biggest foods, such as pizza, do not cook
or get brown uniformly

« Biggest foods, such as 12" pizzas, may
get brown uniformly if you turn them 90
degrees at half cooking time.

If after reading all this User and Care
Manual, you still have questions:

» Contact our Customer Service department
at the telephone number appearing in the
guarantee section of this User and Care
Manual.




Disposal

Packaging materials

The packaging materials are environmentally friendly and can be recycled. The plastic
components are identified by markings, e.g. >PE<, >PS<, etc. Please dispose the packaging
materials in the appropriate container at the community waste disposal facilities.

Old appliance

The symbol E on the product or on its packaging indicates that this product may not be
treated as household waste. Instead it shall be handed over to the applicable collection
point for the recycling of electrical and electronic equipment. By ensuring that this product
is disposed of correctly, you will help prevent potential negative consequences for the
environment and human health, which could be otherwise be caused by inappropriate
handling of this product. For more detailed information about recycling this product, please

contact your household waste disposal service of the shop where you purchased the product.
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PAERIE: +86 21 6095 8300

fEE: +86 21 2603 5234

E£EARS: +86 800 820 0096

ik : www. electrolux. com. cn

e

BREFRBBRAT AEHSRT
22065FT L T IRAE [E 55 R KB 2E2 6857 9F
it B EAREAR: 0800-888-259
{#H: 886-2-8964-5269

EHEF: service@electrolux. com. tw
4%k www. electrolux. com. tw

KOREA

Electrolux Korea limited

East Tower 11F Signature Towers Seoul,
99 Supyo-dong, Jung-gu, Seoul, 100-230
Korea

Tel : +(82) 2 6020-2200

Fax: +(82) 2 6020-2271~3

Customer Care Services : +(82) 1566-1238
Email : homecare@electrolux.co.kr
Website: www.electrolux.co.kr

INDONESIA

PT Electrolux Indonesia

Gedung Plaza Kuningan - Menara Utara 2nd Floor,
Suite 201.

JI.HR Rasuna Said kav C 11-14, Karet Setiabudi
Jakarta Selatan 12940

Indonesia

Tel: +(62) 21 522 7099

Fax: +(62) 21 522 7098

Customer Care Services: +(62) 21 522 7180
Email: customercare@electrolux.co.id
Website: www.electrolux.co.id

PHILIPPINES

Electrolux Philippines Inc.

25th Floor Equitable Bank Tower
8751 Paseo De Roxas,

Makati City 1226

Philippines

Tel: +(63) 2 845 4510 Ext. 2273
Fax: +(63) 2 845 4548

Customer Care Trunkline: (+63 2) 845-CARE (2273)
Email: wecare@electrolux.com
Website: www.electrolux.com.ph

THAILAND

Electrolux Thailand Co Ltd

Electrolux Building

14th Floor 1910 New Petchburi Road
Bangkapi, Huay Kwang

Bangkok 10310

Thailand

Tel: +(66) 2 725 9100

Fax: +(66) 2 725 9299

Customer Care Services: +(66) 2 725 9000
Email: customercare@electrolux.co.th
Website: www.electrolux.co.th

VIETNAM

Electrolux Vietnam Ltd

Floor 9th, A&B Tower

76 Le Lai Street

Ben Thanh Ward - District 1

Ho Chi Minh City

Vietnam

Tel: +(84) 8 3910 5465

Fax: +(84) 83910 5470

Customer Care Services: 1800-58-8899
Email: customer.care@electrolux.com.vn
Website: www.electrolux.vn

MALAYSIA

Electrolux Home Appliances Sdn Bhd
7th Floor, Tower 2, Jaya33

No. 3, Jalan Semangat, Seksyen 13,
46100 Petaling Jaya, Selangor
Malaysia

Tel: +(60) 3 7843 5999

Fax: +(60) 3 7955 5511

Customer Care Services: 1300-88-1122
Email: Malaysia.customercare@electrolux.com
Website: www.electrolux.com.my

SINGAPORE

Electrolux SEA Pte Ltd

No. 11, Lorong 3,

Toa Payoh, #01-13/14/15,

Jackson Square Block B,

Singapore 319579

Tel: +(65) 6507 8900

Fax: +(65) 6356 5489

Customer Care Services: +(65) 6507 8699
Email: customer-care.sin@electrolux.com.sg
Website: www.electrolux.com.sg
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Product specifications and colours are subject to changes and vary from country to country APAC-EOT6503S-IFU-1



