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Please take the time to read this Owner’s Manual before using your oven and 

keep this book for future reference.

Installation of this oven must be performed only by a licensed electrician. The 

installer is responsible for connecting the appliance to the mains power supply 

in observance of the relevant safety recommendations.

Electrical safety

If the oven has been damaged in transport, do not connect it.

 licensed electrician. 

 may result in considerable danger to you and others. If your oven needs repair, 

 contact a Service Centre or your dealer.

 service agent or a similarly qualified person in order to avoid a hazard.

 approved circuit breaker or fuse. Never use multiple plug adapters or 

 extension leads.

The rating plate is located on the right side of the door.

The power supply of the appliance should be turned off when it is being 

 repaired or cleaned.

Take care when connecting electrical appliances to sockets near the oven.

The following symbols are used in the text of this Owner’s Manual

IMPORTANT NOTICE : THIS PRODUCT MUST NOT BE LEFT UNATTENDED 
WHILE IT IS CONNECTED TO THE SUPPLY MAINS.

WARNING

The appliance should be powered down before replacing the lamp to avoid the 

possibility of electric shock. During oven operation, the interior surfaces become 

very hot.

USING THIS MANUAL

SAFETY INSTRUCTIONS
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Meaning of crossed – out wheeled dustbin:
Do not dispose of electrical appliances as unsorted municipal 
waste, use separate collection facilities. 
Contact you local government for information regarding the 
collection systems available. 
If electrical appliances are disposed of in landfills or dumb, 
hazardous substances can leak into the groundwater and get 
into the food chain, damaging your health and well-being. 
When replacing old appliances with new ones, the retailer is 
legally obligated to take back your old appliance for disposals 
at least free of charge.

WARRANTY AND SERVICE

Error and Safety Codes

Technical Data

Error and Safety Codes General Functions Solution

Er 3 or Er 4 TEMP SENSOR ERROR Call local service centre

Er 0 COMMUNICATION 
FAILURE

Call local service centre

Model LKBO-1011DD

Power Source 220-240V ~ 50/60Hz

Volume (usable capacity) 67 L

Output Power 3,990 - 4,700W

42.7kg approx
46.2 kg approx

Weight Net
Shipping

594.5 x 594.5 x 566mm
558 x 583 x 560 mm

Dimensions (W x H x D)
Outside
Cutout
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Safety During Operation

 Do not touch heating elements or interior surfaces of the oven until they have 
 had time to cool.

 temperature for an extended period of time.

 can escape rapidly.

 with a hot part of the oven.
For your safety, do not use high-pressure water cleaners or steam jet cleaners.

 tray is used, it may become deformed due to the great variation in temperatures.

 damage to the enamel surface.

 trays or tins on it. The aluminium foil blocks the heat, which may result in 
 damage to the enamel surfaces and cause poor cooking results.

 surfaces of the oven. When cooking very moist cakes, use the deep pan.

 without the adequate supervision of a responsible person ensuring that they 
 are using the appliance safely.

 the possibility of electric shock.

 of time indicated below.

SAFETY INSTRUCTIONS
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Child Safety

WARNING:

WARNING:

Cleaning Safety

CAUTION:

SAFETY INSTRUCTIONS
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WARRANTY AND SERVICE

.
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CLEANING AND CARE

WARRANTY AND SERVICE

Assembling the Door

Changing the Lamp

Replacing the Oven Side Lamp and Cleaning the Glass Cap

FAQs and Troubleshooting

Reassemble the door by following the above procedures backwards.

1. What should I do if the oven doesn’t heat up?   
2. Check to see if one of the following actions resolves the issue:

  Replace the fuses or reset the circuit. If this happens repeatedly, call an 
  authorised electrician.
3. What should I do if, even though the oven function and temperature have 
 been set, the oven does not heat up?

 hand, insert a flat sharp implement such as a table knife 
 between the glass and the frame and pop out the cover.
2. If necessary, replace the halogen bulb with a 25 watt, 230 V, 
 300°C heat - resistant oven light bulb.
 Tip:

 the bulb.
3. Replace the glass cover. 

Danger of electric shock!

Before replacing the oven light bulb, take the following steps:

Protect the oven light bulb and the glass cap by laying a cloth on 
 the bottom of the oven.
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Oven Exterior

 cleaning agent or warm soapy water.

Stainless Steel Oven Fronts

Aluminium Oven Fronts

 cleaning detegent.
WARNING

Make sure the oven is cool before cleaning.
Oven Interior

 oven cleaners. 

Oven Door Glass

WARNING 

 open.

 oven door glass since they can cascratch the surface, which may resulting 
 in shattering of the glass.

 front sheet.
Accessories

SAFETY INSTRUCTIONS
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Catalytic Enamel Surface

Cleaning By Hand

Cleaning with High Temperatures 

SAFETY INSTRUCTIONS
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CLEANING AND CARE

Attaching the Door

Disassembling the Door
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OVEN USE

CLEANING AND CARE

Check the Tempreture

Press the Temperature Button and “+” Button         at the same time 

 to check the tempreture of the upper test probe.

Press the Temperature Button and “-” Button         at the same time 

 to check the tempreture of the lower test probe.

Temperature Button          and Time Button          at the same time 

 to check the tempreture of probe.

Cleaning the Oven Door

For normal use, the oven door should not be removed but if removal is necessary, 

for example, for cleaning, follow these instructions. The oven door is heavy.

Removing the Door

1. Flip open the clips at both hinges.

2. With both hands, grasp the sides of the oven door at its middle. 

3. Rotate the door by approximately 70° until the hinges can be taken out 

 completely from the hinge holes.
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in case you forget to switch the oven off at the end.
Any remaining soil will gradually disappear with each subsequent use of the 
oven at high temperatures.

Disposal  Instructions 

The material used to package this appliance is recyclable.
Dispose of the packaging materials in the appropriate container at your local 

 waste disposal facility Disposing of old appliances

WARNING 

Before disposing of old appliances, make them inoperable so that they cannot 
be a source of danger.

To do this, disconnect the appliance from the mains supply and remove 

the mains lead.

To protect the environment, it is important that old appliances are disposed of 
in the correct manner.

The appliance must not be disposed of with household rubbish.
You can obtain information about collection dates and public refuse disposal 

 sites from your local refuse department or council.

SAFETY INSTRUCTIONS
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Safety Instructions for the Installer 

Installing into a Low Cabinet   

INSTALLATING THE OVEN

32

Delayed Start

OVEN USE

Time Button

Time/ Temp/ Function Adjust Button

Time Button

Kitchen Timer

Time Button

Time/ Temp/ Function Adjust Button

Time Button

Child Safety Function

Time Button Function Button

Time Button Function Button

Divider Select Knob

22

2)
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You can set the cook time during cooking.

Cook Time

OVEN USE

In Twin Modes

During cooking, you can adjust the previously set cook time with the 
Time Button and Time/ Temp/ Function Adjust Button for better 
results.

1. Touch the Time Button several times untill the cook time icon and the 

 three digits on the display begin to flash (upper or lower).

2. Touch the Time/ Temp/ Function Adjust Button “+” or “-” to set the 

 desired end time.

3. Touch the upper and lower exchange button       , the cook time icon and 

 the three digits on the display begin to flash (lower or upper).

4. Touch the Time/ Temp/ Function Adjust Button “+” or “-” to set the 

 desired cook time.

5. The oven operates with the selected cook time automatically after press the 

 Time Button          or wait for about 3 seconds.

In Single, Upper and Lower Modes

1. Touch the Time Button        several times untill the end time icon and the 
 three digits on the display begin to flash.
2. Touch the Time/ Temp/ Function Adjust Button “+” or “-” to set the 
 desired end time.
3. The oven operates with the selected cook time automatically after press the 
 Time Button         or wait for about 3 seconds. 

1. During cooking, you can adjust the previously set cook time with the 
 Time Button and Time/ Temp/ Function Adjust Button for better 
 results.
2. You can not set cook time during the function with probe.
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INSTALLATING THE OVEN

Connecting to the Mains Power Supply

Electrical connections must be made as per the connection plate fixed to the back 

of the appliance by an lectrical fitter who must ensure that the appliance has been 

connected up in accordance with fitting instructions and local regulations.

Where the appliance is not connected to the mains electricity supply by a plug, an 

Omni polar cutout device (with a contacts gap of at least 3 mm) must be fitted on 

the supply side of the connection to meet safety requirements.

Open the back cover of the oven at the bottom (using a flat-bladed screwdriver) 

and completely unscrew the connection screw and the cable clamp before fitting 

conducting wires into the appropriate terminals.

When power is connected, the electronics of the oven are initialized; The 

electric cable (H05VV-F, Min 1.1m, 3 x 2.5mm²) must be long enough for it to 

be connected to the built-in oven standing on the floor in front of its unit. 

The earth wire must be connected to the ( ) terminal of the oven.

If the oven is connected to the power supply by a plug, this must remain accessible 

once the oven has been fitted.

We cannot accept any liability in the event of an accident resulting from 

non-existent or faulty earthing.
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INSTALLATING THE OVEN

Installing into a High Cabinet  
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OVEN USE

End Time

In Single, Upper and Lower Modes

Time Button

Time/ Temp/ Function Adjust Button

Time Button

 Time Button Time/ Temp/ Function Adjust Button

In Twin Modes

Time 

Button Time/ Temp/ Function Adjust Button

Time 

Button, upper and lower exchange button Time/ Temp/ Function 

Adjust Button.

Time Button

Time/ Temp/ Function Adjust Button

upper and lower exchange button

Time/ Temp/ Function Adjust Button

Time Button 

22

90º50

545

2
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OVEN USE

Setting the Oven Temperature

In Single, Upper and Lower Modes

1. Touch the Temperature Button       and hold for about 3 seconds, the 

 tempreture will flash.

2. Touch the Time/ Temp/ Function Adjust Button “+” or “-” to adjust the 

 temperature in increments of 5°C.

In Twin Mode

1. Touch the Temperature Button       and hold for about 3 seconds, the 

 tempreture will flash (upper or lower mode).

2. Touch the Time/ Temp/ Function Adjust Button “+” or “-” to adjust the 

 temperature in increments of 5°C.

3. Touch the           upper and lower exchange Button, the tempreture will flash 

 (lower or upper mode).

4. Touch the Time/ Temp/ Function Adjust Button “+” or “-” to adjust the 

 temperature in increments of 5°C.

Switching the Oven On/Off

To switch the oven on/off, touch the On/Off Button.

Switching the Light On/Off

To switch the lighe on/off, touch the Light Button.

Single Mode 

(Large & Small Grill)

Upper Mode

40-250°C

40-250°C

40-250°CLower Mode

Upper Mode 

(Large & Grill)

Lower Mode

160-250°C

160-250°C

The temperature may be adjusted during cooking.

The temperature may be adjusted during cooking.
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PARTS & FEATURES

Oven

Oven Controls

Shelf levels are numbered from the bottom up. Levels 4 and 5 are used 

mainly for the grill function.

Please refer to the cooking guides provided throughout this manual to 

determine appropriate shelf levels for your dishes.

1. On/ Off Button

2. Function Button

3. Temperature Button

4. Window Display

5. Time Button

6. Upper and Lower Exchange Button

7. Time/ Temp/ Function Adjust Button

8. Light Button

Control panel

Door switch

Probe outlet

Guide rail washer

Light-down

Guide rail bracket

Level 5

Level 4

Level 3

Level 2

Level 1

Top

heating

elements

Rotisserie

Glass door

Catalytic

enameled

cover casing



13

Special Features 

The oven comes equipped with the following special features.

Divider modes: When the divider inserted, the appliance’s divider facility

 enables independent cooking in two separated partitions, enhancing 

 energy efficiency and convenience for use.

Probe (an optional choice for customers): This function just can be used in 

 single mode. 

 These modes can’t use it 

There is a Probe Outlet to match with the Probe.   

How to Set the Oven for Roasting When Using the Probe

Insert the probe into the meat.

Plug the probe into the outlet in the oven. Make sure it is pushed all the way 

 in. If the Probe is inserted correctly,   will shows on the display.

Remove the divider, then Close the oven door.

Switch the Oven On by touching the On/ Off Button, then touch the Time/

 Temp/ Function Adjust Button to select the function you need.

Touch the Temperature Button, the oven temperature will shows on the 

 display, you can using the Time/ Temp/ Function Adjust Button set the 

 desired oven temperature, in 5°C increments, from 40°C to 250°C.

Touch the Temperature Button again, the Probe temperature will shows on 

 the display, you can using the Time/ Temp/ Function Adjust Button set the 

 Probe temperature, in 5°C increments, from 40°C to 95°C.

When the internal temperature of the meat reaches the number you have set, 

 the probe and the oven turn off, End will show in the display and the oven 

 control will beep.

PARTS & FEATURES
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Single Mode

OVEN USE

Convection Top Heat + Convection

Small Grill Bottom Heat + Convection

Defrosting

Convectional Large Grill
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The divider should be inserted.

Large Grill

Convection Top Heat + Convection

Convection Bottom Heat + Convection

Upper Mode

The divider should be inserted.

Lower Mode

The upper and lower modes operate at the same time. It is possible to set which 

touch the Function Button

Time Button and the Temperature Button to 

Twin Mode

OVEN USE
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PARTS & FEATURES

Accessories

1. Wire Grill: 

 roasting and grilling trays.

2. Wire Roast:

3. Baking Tray:

 biscuits

4. Deep Pan:  

5. Rotisserie spit (only can be used  

 in these two modes: )

 the deep pan on level 1 when 

 using the spit.

6. Divider:
 twin mode. Use inserted in level 3. 

 There is a divider-sensing switch on 

 completely.
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PARTS & FEATURES

You hear two beeps after inserting the divider, that means you can use 

divider function. When you take off the divder, two beeps means this fuction 

can not be used.

When using the deep pan or the baking tray to collect drippings from 

cooking foods, ensure that the pan or tray is properly placed in the side 

runners. Allowing these accessories to contact the bottom surface of the 

oven can damage the enamel of the surface. Trays and pans placed on level 

1 should clear the bottom surface of the oven by at least 2 cm.

The baking tray, deep pan and wire grill should be inserted correctly into the 

side runners. When taking out the cooked foods from the oven, be careful of 

hot utensils and surfaces.

Example Level 1: Deep Pan 

   Level 4: Baking Tray
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For upper, twin and lower modes, insert the divider when the oven is being “Off” 

state. For single mode, remove the divider when the oven is being “Off” state. And 

switch on the oven by touch “On/Off” Button, then touch the Function Button to 

select the mode you want. For further details, see the table below.

1. Switch on the oven by touch “On/Off” Button.

2. Short touch the Function Button to select the desired partition.

3. Touch the Time/ Temp/ Function Adjust Button “+” or “-” to select the desired

 oven function. If 3 seconds have elapsed and there are no further adjustments,

 the oven will begin automatically in the selected mode and function.

Setting the Divider Mode

OVEN USE

DIVIDER MAKING OVEN FUNCTION
USAGE

INFORMATION

INSERT

DIVIDER

Upper
Mode

Yes1. Convection
2. Top Heat + Convection
3. Large Grill

This mode saves 
energy and time when 
cooking small 
amounts of food.

Single
Mode

Yes1. Convection
2. Top Heat + Convection
3. Convectional
4. Large Grill
5. Small Grill
6. Bottom Heat +
 Convection
7. Defrosting

Twin 
Mode

YesBoth Upper and Lower
Partition Function

You can cook two 
dishes at two different 
temperatures at the 
same time.

Lower
Mode

Yes1. Convection
2. Bottom Heat + 
 Convection

This mode saves 
energy and time when 
cooking small 
amounts of food.

If you want to change the partition, touch the Function Button           and 

hold for about 3 seconds, then Short touch the Function Button          to 

select the desired partition.  

Baking Tray

Level 5

Level 4

Level 3

Level 2

Level 1
Deep pan
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BEFORE YOU BEGIN

8. Probe

MEATS
OVER 
TEMP.

INTERNAL 
TEMP.MINUTES

Rib Boneless RIB,  

Top Sirloin

(1360 to 2270g)

Beef

Pork

Rare

Medium

Well

20-24

24-28

28-32

165°C

165°C

165°C

60°C

70°C

75°C

Fish whole

(1360 to 2270g)

Seafood 205°C

Bone-in Boneless 

(1360 to 2270g)

Lamp Medium

Well

17-20 

20-24

165°C

165°C

70°C

75°C

80-85°C

Canned, Butt, Shank 

(1360 to 2270g)

(fully cooked)

Ham 14-18 165°C 60°C

Chops (1/2 to 1” 

thick)

2 chops 

4 chops 

6 chops

30-35 total 

30-40 total 

40-45 total

30-40 total 

Whole Chicken 

(1134 to 1588g)

Poultry 175°C24-26

Cornish Hens 

Unstuffed (453-680g) 

Stuffed (453-680g)

Lobster Tails 

(170-230g each)

175°C20-25 total

165°C

165°C

165°C

75°C

75°C

75°C

50-55 total 

55-60 total

175°C

175°C

80-85°C

80-85°C

Turkey, whole* 

Unstuffed (4536-7260g) 

stuffed (8165-10890g)

8-11 

7-10

160°C

160°C

80-85°C

80-85°C

Ducking (1800-2270g) 24-26 160°C 80-85°C

Turkey Breast (1814-2720g) 16-19 160°C 75°C

Beef Tenderloi  

Bone-in Boneless 

(1360 to 2270 g)

Rare

Medium

10-14 

14-18

165°C

165°C

60°C

70°C

23-27 165°C 75°C
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USING THE ACCESSORIES

1. Divider, Probe, Wire Grill, Baking Tray and Deep Pan Positioning the Divider
 - Insert the divider into level 3 of the oven.

2. Positioning the Probe
 - Insert the Probe into the Probe outlet.
3. Positioning the Wire Grill
 - Insert the wire grill at any desired level.

4. Positioning the Baking Tray or Deep Pan
 - Insert the baking tray into level 4 of the oven and the Deep Pan into level 

  1 of the oven

WARNING

To cook in the lower, upper or twin divider modes, you must insert the divider.

Safety Shutoff

If a cooking time is not entered, the oven will shut itself off after the lengths of time 

indicated below.

Shutoff Times for Various Temperature Settings

Under 105°C 16 hours

From 105°C to 200°C 8 hours

From 200°C to 250°C 4 hours

This oven’s electrical circuitry features a thermal shutoff system. If the oven 

 heats to abnormally high temperatures, the system will shut off the power 

 supply to the heating elements for a period of time or oven for all along.

Cooling Fan

During cooking, it is normal for the vent to release hot air from the front of the 

oven.

The cooling fan will also continue to operate after the oven has been in use. 

 It will turn off when the internal cabinet temperature has dropped to 110°C 

 or after 22 minutes.
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BEFORE YOU BEGIN

Setting the Clock

Time/ Temp/ Function Adjust Button

Example:

Time Button

Time/ Temp/ Function Adjust Button

Time Button

Initial Cleaning

To Clean the Oven

， Light Button
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BEFORE YOU BEGIN

UPPER
OVEN

4Meat or fish
Steaks 
(400-800g)

LOWER
OVEN

1Yeast dough 
pie with apple 
frozen
(350-700g)

FOOD ITEMPARTITION ACCESSORY
SHELF
LEVEL

TEMP
(°C)

COOKING
MODE

TIME
(min)

UPPER
OVEN

4Meat or fish
Steaks 
(400-800g)

LOWER
OVEN

1Puff pastry 
small pie with 
filling frozen
(300-600g)

FOOD ITEMPARTITION ACCESSORY
SHELF
LEVEL

TEMP
(°C)

COOKING
MODE

TIME
(min)
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BEFORE YOU BEGIN

Yeast dough pie with 
apple Frozen
(350-700g)

Wire grill3 180-200 15-20

Puff pastry small pie with 
filling frozen
(300-600g)
BRUSH EGG YOLK, PUT 
IN COLD OVEN (before 
preheat)

Baking tray3 180-200 25

Meat balls in sauce
(250-500g)
USE A FRYING PAN

A pan on a Wire 
grill

3 180-200 25-35

Puff pastry fans
(500-1000g)
BRUSH EGG YOLK

Baking tray3 180 15-23

Cannelloni in sauce
(250-500g)
USE A PAN

A pan on a Wire 
grill

3 180 22-30

Yeast dough pies with 
filling (600-1000g)
BRUSH EGG YOLK

Baking tray3 180-200 20-30

FOOD ITEM ACCESSORY
SHELF
LEVEL

TEMP
(°C)

TIME
(min)

7. Twin Convection

 - In the models of ovens where the Twin Convection function is, one can cook 

  2 dishes with 2 different modes at the same time, using the divider.

 - For example, you can cook apple pie putting it in lower part of the oven with 

  meat steak putting it in the upper part of the oven

 - Before starting to cook you should preheat the oven.

(You can preheat the oven in any mode you choose as current or in “Top Heat + 

Convection” Mode)
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BEFORE YOU BEGIN

Oven Functions

The features of this oven include the following functions.

1. Conventional

 - Suggested temperature: 200°C

 - The conventional function is ideal for baking and roasting foods arranged on 

  one rack. Both the top and bottom heating elements operate to maintain the 

  oven temperature.

 - Before starting to cook you should preheat the oven.

(You can preheat the oven in the current mode, “Conventional” or in “Top-heat + 

Convection” mode)

2. Top Heat + Convection

 - Suggested temperature: 190 °C

 - This setting should be used when cooking cakes placed on one shelf and 

  biscuits that must be well browned or crispy on the bottom. It is also good for 

  pizzas, quiches lorraine and cheesecakes. The top heating element is in 

  operation and the fan operates to constantly circulate the hot air.

 - Before starting to cook you should preheat the oven.

(You can preheat the oven in the current mode “Top-heat + Convection”)

Pork on bone cutlets

(500-1000g)

DROP OIL, ADD SALT&

PEPPER

Wire Grill/ Baking Tray

(for juice catching)

3/2 200 40-50

Baked potato

(cut in half)

(500-1000g)

Baking Tray3 180-200 30-45

Meat roll with 

mushrooms filing

Frozen (500-1000g) 

DROP OIL

Baking Tray3 180-200 40-50

FOOD ITEM ACCESSORY
SHELF
LEVEL

TEMP
(°C)

TIME
(min)
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BEFORE YOU BEGIN

19

Lasagne frozen
(500-1000g)

Wire Grill3 180 40-50

Dorado & the same size 
fish (300-1000g)
3-4 cut on each side
DROP OIL

Wire grill/ 
Baking tray (for 
juice catching)

3/2 240 15-20

Fish filets (500-1000g) 
3-4 cut on each side 
DROP OIL

Baking Tray3 200 13-20

Frozen cutlets (minced 
meat & with ham, cheese 
or Mushroom filing)
(350-1000g)
DROP OIL

Baking Tray3 200 25-35

Frozen cutlets from
minced, carrot, beetroot 
or Potato (350-1000g)
DROP OIL

Baking Tray3 200 20-30

Pork on bone (1000g) 
DROP OIL, ADD SALT & 
PEPPER

Wire grill with 
products Baking 
tray (for juice 
catching)

3/2 180-200 50-65

Pork shoulder in foil
(1000-1500g)
Better marinate meat

Baking tray3/2 180-230 60-120

Whole chicken 
(700-1500g)
DROP OIL, ADD SALT & 
PEPPER

Baking tray3/2 190-200 40-55

Meat or fish steaks
(400-800g)
DROP OIL, ADD SALT & 
PEPPER

Baking tray with 
a wire roast on 
top

3/2 180-200 15-35

Sponge cake (Bisquit)
(1000g)

Deep pan3/2 180 20

FOOD ITEM ACCESSORY
SHELF
LEVEL

TEMP
(°C)

TIME
(min)
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BEFORE YOU BEGIN

Hunters sausages
8-10pc
DROP OIL

Wire grill/ 
Baking tray
(for juice catching)

4/3 200 10-12

“Bliny” (Pancakes) with 
filing frozen) 200-500g
PUT IN COLD OVEN 
(before preheat)
DROP OIL

Baking tray3 180-200 20-30

Fish burger frozen
(300-600g) 
PUT IN COLD OVEN, 
DROP OIL

Baking tray3 180-200 20-35

Pizza frozen (300-500g) 
PUT IN COLD OVEN 
(before preheat)

Baking tray3/2 180-200 23-30

Toasts 5-10pc Wire grill/ 
Baking tray
(for juice catching)

4 240 8-12

Cheese Toasts 5-10pc Baking tray3/2 200 18-25

FOOD ITEM ACCESSORY
SHELF
LEVEL

TEMP
(°C)

TIME
(min)

6. Bottom Heat + Convection

 - Suggested temperature: 190°C

 - The Bottom Heat + Convection mode is for recipes calling for a moist topping 

  and a crisp base, as with foods like pizzas, quiches lorraine, German-style 

  open fruitcakes and cheese-cakes.

 - Before starting to cook you should preheat the oven.

(You can preheat the oven in the current mode, “Bottom-heat + Convection” or in 

“Top-heat + Convection” mode)
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BEFORE YOU BEGIN

4. Large Grill

 - Suggested temperature: 240°C

5. Small Grill

 - Suggested temperature: 240°C

Camembert for frying, 
Frozen (2x75g-4x75g)

Wire grill3 200 10-12

Tomato-Mozzarella 
baguettes (French bread) 
(with ham, with salami) 
frozen

Wire grill/ 3/2 200 15-20

Fish fingers
(300-700g)

3/2 200 15-25

Sausages 
5-10pc

Wire grill/ 4/3 200 15-20

FOOD ITEM ACCESSORY
SHELF
LEVEL

TEMP
(°C)

TIME
(min)
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BEFORE YOU BEGIN

Lamb rack (350-700g) Wire grill /3/2 190-200 40-50

Bananas in foil with 
chocolate, nuts & brown 
sugar 3-5pc

3-4pc of sugar (drop on 

nuts

Wire grill3 220-240 15-25

Bake apples
5-8pc x 150-200g 

Wire grill3 200-220 15-25

Cutlets from minced 
meat (300-600g)

3 195 18-25

Meat roll with filling 
(minced meat)
(500-1000g)

3 180-200 50-65

FOOD ITEM ACCESSORY
SHELF
LEVEL

TEMP
(°C)

TIME
(min)

3. Convention

 - Suggested temperature: 170°C


