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Safety Instructions

Caution

Installation, initial operation and maintenance of this appliance must only be conducted by an authorised
dealer or a certified technician, who will then be responsible for adherence to applicable standards and
installation regulations. We assume no liability for any damages caused by failure to observe these instruc-
tions.

Do not use the appliance until it has been correctly installed and unless it is in perfect working order.
The oven should be installed in a ventilated location and on level ground.
Do not operate the oven if the appliance is malfunctioning or contains defects.

The oven is designed for domestic use only. The appliance is not suitable for industrial or commercial
use. The appliance cannot be used for other unintended purposes, such as to heat the environment, dry
pets’ fur or clothes etc.

Before operating the appliance, make sure materials such as curtains, pile fabric, paper and other
inflammables are kept away from the appliance. Do not place any flammable materials inside the oven
because they will easily catch on fire during operation.

Attention! The risk of burns is high especially for children. The oven door, its interior and ventilation
outlets are very hot during operation. To prevent burns, children must be kept away from the appliance.
Older children may operate the oven under the supervision of grown-ups.

Attention! Burn Hazard: The heating components, oven and accessories will become extremely hot dur-
ing operation. In order to prevent burns, it is advised to wear heat resistant gloves and protection when
handling the cookware.

Keep children away from the appliance, do not allow them to operate the appliance.

There may be odour coming from the insulation materials or heating elements during first time use.
When this occurs, adjust the thermostat to 250°C and let the oven run for 45 minutes with the door
open.

When cooking, the temperature and oven control knobs should be adjusted at the same time.
Do not touch the glass during operation. Keep children and pets away during operation.

Parts of the oven may become hot when using the grill, keep children away from the appliance. Do not
touch the heating parts inside the oven.

The surfaces, interior oven, heating parts and ventilation are hot during and after operation.
The power cable should be kept away from hot parts and surfaces.

Keep your hands away from front door hinge to avoid injuries.

Do not pour water onto the hot oven glass door.

If there is a significant difference on the thermostat indicator, please contact your nearest authorised
dealer.

The appliance is not designed to be used with an external timer or remote control unit.

The appliance is not intended for use by persons, including children, with reduced physical, sensory or
mental capabilities, or any individual lacking experience and knowledge, unless they have been given
supervision or instruction by a person responsible for their safety.

P.18

Notice before Use

To get the appliance ready for operation, arrange a suitable location and proper electric network for
installation. Before first use, uncover the packing and protection materials. Due to the weight of the ap-
pliance, please pay attention when moving it.

The operating voltage of the appliance is 230 V and the frequency is 50-60 Hz.

If the current value of your fuse is below 16 amp, please contact a certified electrician to replace with an
appropriate fuse.

The appliance must be earthed at all times.

The appliance should be placed in a location where the electric socket is easily accessible.
The power cable should not come in contact with hot surfaces or be left stuck in the oven door.
Before changing the oven lamp, unplug the appliance from the electric supply.

Before first use or after electric cutoff, the timer should be reset.

During cooking, heat and humidity will collect, so make sure the kitchen is well ventilated. Additional
ventilation may be required for prolonged operation, you should open the window or upgrade your venti-
lation fan.

During operation, do not touch the interior of the oven or the heating elements.
Never leave flammable materials inside the oven to prevent the risk of fire.
Kitchen gloves should be used when removing hot trays from the oven.

Because of the hot air inside the oven, water drops may collect on the glass door after operation. Wipe
off the water drops with a dry cloth.

After operation, make sure all control knobs are returned to the switch off position.
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Technical Specifications Product Structure

Main Unit
Model EVA-166 1) Position Control Knob
2) Power Indicator Lamp
Voltage 230V 3) Digital Timer
Rated Power 2179W 4) Thermostat Lamp
5) Thermostat Adjustment Knob
Heating El
Upper Heating Element 1000W 6) Exterior Body
Lower Heating Element 1100W 7) Upper Heating Element
8) Interior Oven Lamp
Lamp Power 15W 9) Door Sealing
Turbo Motor Power 40W 10} Wire Side Sheif
11) Wire Grid
_ 04
Thermostat 50 - 300°C 12) Tray
Ventilation Motor Power 22W 13) Exterior Door Glass
14) Handle
Timer Digital
Control Panel
Volume 66 L
o
Specifications are subject to change without prior notice. [:]
If there is any inconsistency or ambiguity between the Chinese version and the English version, the
English version shall prevail. 000000
Refer to www.germanpool.com for the most up-to-date version of the User Manual. TES6 - .
Thermostat Adjustment Knob Position Control Knob

About Position Control Knob

A

a

Pop out the button as shown above by pushing (pic a) and turning it (pic b). After operation, turn the knob
backto" © "and push it back. Maintain button in this position whenever the oven is not in use.

P.20 P.21



Product Structure

Installation Instructions

Lamp, Defrost mode

ICON FUNCTION DESCRIPTION
1 '.,.: Off Oven in standby mode.
[¢]
9

Defrost mode with lamp on.

Lamp and Turbo Fan with Turbo
Resistance

Lamp, Turbo Fan and Turbo resistance
running simultaneously for quick cooking.

Lamp and Lower Heating
Element

Lamp and lower heating element
working together, with heat travelling
through the cavity from the lower
heating element.

Lamp with Upper and Lower
Heating Elements

Upper and lower heating elements
working together, with heat travelling
through the cavity from top to bottom.

Upper and Lower Heating
Element, with Turbo Fan and
Lamp

Upper and lower heating elements and
turbo fan working together, with heat
travelling through the cavity and turbo
fan to facilitate even heat distribution.

Lamp and Upper Heating
Element

Lamp and upper heating element
working together, with heat travelling
through the cavity from the upper heating
element.

Lamp and Grill

Lamp and grill working together for
frying. Thermostat should be adjusted to
maximum.

P.22

Installation and electric connection should be performed by an authorised dealer or a certified technician.
Installation must comply with all statutory regulations, as well as those of the local electricity companies.

50mm

| [

! A
A

G
:Q% -]

Dimensions in mm

2 0en. s Dya s Jyite ek

sl rst

Fix the oven with 4 screws as shown below.

Built in Installation

« Make sure the cabinet where the built-in oven will be placed is appropriate in size and are made of
heat resistant materials.

« For proper built-in installation, the electric parts and the working parts should be separated from
each other.

« Insulation materials should be firmly in place and cannot be removed easily.

« Itis strongly recommended not to install the built-in oven close to refrigerators or freezers as the
performance of these appliances may be affected due to insufficient ventilation.

« If a built-in appliance is installed on the top of built-in oven, make sure their cables are connected to
separate sockets, so that they can be easily taken out from its place.

« The appliance should be in proper distance from the wall socket.

« Do not place the electric cable near hot surfaces or leave it in the oven door.
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Operating Instructions

There may be odour coming from the insulation materials or heating elements during first use. When this
occurs, adjust the thermostat to 250°C and let the oven run for 45 minutes with the door open.

The cooling fan cools both the built-in cabinet and the
front side of the appliance.

Cooling fan operates for about 20-30 minutes after the
cooking process ended.

Use of Electronic Timer & Programming

The electronic timer is a module that enables your oven to have food ready to be served at the desired
time by simply programming the cooking time. It can also be used as an alarm clock, which will give out
a buzzer tone when time is up.

When you connect the oven to the electric supply, “0.00” will be appear on the display, and the icon
AUTO will begin to blink, meaning the timer contacts are open and the oven is disabled. The heating ele-
ments are powered by electricity coming through the timer contacts. To operate the oven manually, you
have to push on the button.

The oven timer works on the same principle as a clock. In absence of electricity, the timer needs to be
reset, unless there is a defect.

Tone Settings

1. Press button “-” to set tone.

2. 3 different tones’settings are available.

3.The last heard tone is recorder in the memory.
4. Press and hold the key to listen to the tone.

Key Lock Function

1. Press button “+” for 3 seconds , key lock function operates and the key symbol on the screen will be activated.

2. When the key lock function is activate, non of the buttons operate.

3. When you press button “+” again, the key lock function will be out of operation and the buttons will
be used again for further operation.

P.24

Operating Instructions

Timer Adjustment

Adjustment can only be made when no cooking program is in progress. Press the @ button, or the 1%—_@(
and y—y button together. Make the adjustment within 5 seconds by pressing the + or - button. Long
presses will result in fast changes.

1) 2
_egsyl o l2os4 21430

1 | { [ X K

AUoe - o EB;!:T. RF?.._{;+

1) Press the f’_’*} button.
or

S STOP
1) Press {1 and Y7 button together.
2) Adjust the time using the + or - buttons, after a few seconds, screen will return to clock mode.

Adjusting the Alarm
With this feature, you can program the elapsed time for the buzzer to sound.

1) 2) 3)

0:00 Ol c 30
TR i SROP == P | Teum gy sToe =P am g s

AoUTe o & ROT e - + LoD & - +

il 1 1 w
1 )} ¥ i | [
¥ - W W W - W W W W

1) Enter buzzer alarm mode.

2) Input the countdown time.

3) After a few seconds, screen will return to clock mode, when the buzzer sound, press
stop.

"3 button to

ote: Once programme, € countdown time can be displaye! ypressmg e utton once.
Note: O d, th tdown ti be displayed b ing th T'MgERbtt
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Operating Instructions

Operating Instructions

Automatic Cooking Program

Set cooking duration

If you want to begin cooking immediately, simply set the time on the timer; for example; we place the meal
inside the oven and the cooking time is 2 hours 15 minutes.

1) 2) 3)
1830 . 1 0ooo v 2715
Cooe-+ | DoDe -+ |Dooe -+

29

1) The present time is 18:30.

2) Press fi_wlr to enter cooking duration adjustment mode.

3) Set cooking time by pressing + or - button.

4) After a few seconds, the display will indicate that cooking has started and shows the running time. Do
not forget to adjust the function and/or temperature knob accordingly.

Note : You may cancel the automatic cooking mode at any time by pressing @ button, or 15i_5“_’r and %

button together.

Set the ready time

In the above example, cooking started immediately after adjusting the cooking time. By pressing the 1ST—_°?
button, you can see the ready time. You can reset the ready time by following the instructions below.

1) 2) 3)

20Ms ., @30 11830

e g o man  gm o soe e g soe

foge-+  DUoUe-+  DoTe -+

1) Press 151—_0? button to display the ready time 18:30 + 2:15 = 20:45.
2) Press + or - button to reset your new ready time.
3) In a few seconds, the display switches to clock mode.

P.26

We now have programmed the oven to have the food ready at 21:30. Since the cooking time was pre-
programmed to 2 hours 15 minutes, the oven will start cooking at 19:15, so that the food is ready at
21:30.

Cooking begins Cooking finishes
Booe -+ SuDe -+

When cooking is completed, a buzzer alarm will sound for 7 minutes if not stopped.

Note : You may cancel the ready time setting at any time by pressing @ button, or ?i_ﬁr and 1ST—_°-'; button
together.

Switch off the oven
1) Turn the knob back to " 0 " position.
2) Press @J button, or {% and % button together to reset the timer. The oven will be disabled until you

reset the timer.

1) Switch oven OFF 2) Reset timer.
0 < -
1% ~=2an
c 30 c 30
Rk - L e OR TSR gy roe
D_ - ) * - + Dtotoe® — +

poe| oppeoo

In the example shown, cooking time has been programmed first; the ready time was calculated auto-
matically and can be changed manually. It is also possible to program the ready time first, in that case,
the cooking time will be calculated automatically and can be changed thereafter.
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Operating Instructions

Wire Shelf Regular Shelf

e A e N

e s - 5Shelf | ( 4 Shelf
<— 4 Shelf 3 Shelf
<— 3 Shelf 2 Shelf
<— 2 Shelf — 1 Shelf

E =) «<— 1 Shelf

N J J

« During the cooking process, refrain from opening the oven door frequently to maintain even heat
circulation inside the oven as to avoid affecting the cooking results. Cooking time may vary due to the
amount of ingredients or number of trays used.

« Use cake tray for better cooking result.

« If you use different trays other than the original, select the appropriate shelf position.

« Glass pots and pots with poor heat reflection should not be used for baking pastries.

« The original trays that come with the oven are suitable for all cooking tasks.

« The oven lamp and fan motor are both connected to the thermostat pole. Even if the heating elements
are not in operation, the lamp and fan will continue to work.

Thermostat Lamp

When the desired temperature level is reached, the thermostat automatically stops operation and the
lamp goes off.

Grilled Meat in the Oven

« Adjust control knob to @ position.

« Itis strongly recommended to use the interior grid for grilling.

« When using the wire grid, place oven tray at lower shelf to catch dripping fats.
« For easy cleaning, pour some water into the tray before grilling.

« Preheat oven for about 5-10 minutes with the door closed.

« After preheating, keep the door half open when grilling.

« To prevent meat from sticking to the grid, apply oil on the grid.

« During grilling, adjust thermostat to maximum temperature level.

When grilling at an extreme temperature, always use a protection metal separator to prevent damage

to the knobs on the control panel. The manufacturer will not take responsibility for damages or harms
caused due to violation of these instructions.
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Operating Instructions

COOKING CHART

THERMOSTAT SHELF WIRE SHELF COOKING TIME
200D POSITION (°C) POSITION POSITION (mins)
Cake 150- 170 2 3 30-35

Pastries 200-220 2 3 35-45
Biscuit 160 - 170 3 4 20-25
Cookie 160 - 170 3 4 20-35
Muffin 160 - 180 2 3 25-35
Cupcake 200 -220 2 3 30-40
Filo pastry 180 - 200 2 3 35-45
Savory Pastry 160 - 180 2 3 20-30
Lamb 200-230 3 4 20-25
Beef 200-230 3 4 30-40
Mutton 230-250 3 4 30-40
Chicken 230-240 3 4 30-40
Fish 200-220 3 4 20-30

Note: The above values are for reference only. Cooking time may vary due to cooking and eat-
ing habits, personal preferences and meal portion.

Before cooking, preheat the oven for 10 minutes.
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Care and Maintenance

Cleaning the Interior of the Oven

Before cleaning, unplug from the power supply and let the oven cool down. Take out trays and grids.
Clean the interior with a damp cloth soaked in soap water and then dry.
* Do not use dry cloth or dust cleaners. Glass surfaces should be cleaned with glass cleaners.

* When cleaning the interior, do not use hard brushes, scouring pad or knife and other sharp objects.

¢ Do not put any oven components into a dishwasher.
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Warranty Terms & Conditions

Under normal operations, the product will gurantee a 1-year full
warranty provided by German Pool (effective from the date of
purchase).

* This warranty is not valid until customer regjstration information
is received by our Service Centre within 10 days of purchase
via one of the following means:

1) Visit our website and register

online:
www.germanpool.com/
warranty

P

2) Complete all the fields on the
attached Warranty Card and
mail it back to our Customer
Service Centre.
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Please fill out the form below. This information and the original purchase invoice will be required for any repairs. Warranty will be
invalidated if information provided is found to be inaccurate.
#U%E Model No. : EVA-166

5 9= 1% Serial No. :

B E R5%% Purchased From :

Clean the oven glass with hot water and only after the oven
cools down. Sharp objects should not be used for cleaning.
Clean the interior and enamel parts with hot water only.
With oven door open, unscrew the screws from both sides
to clean the interior glass properly.

FEIEEIE |nvoice No. :

85 H H#7 Purchase Date :

1. Open oven door and take out screws from both sides.

2. Remove glass assembly metal cover

3. Interior oven glass can be removed from its place
through the top.

1. Customer who fails to present original purchase invoice will
not be eligible for free warranty service.

2. Customer should always follow the operating
instructions. This warranty does not apply to:
- labour costs for on-site installation, check-up, repair,

1 REEH B ERRELE - K NERBAHERT

2. P ERBHIIENIERERME - AMRALAERE:
- EPIRE S el MEEBRTH AR

—UEmER; replacement of parts and other transportation costs;

_ RES 22 4\ BB 122 y ) - - damages caused by accidents of any kind (including
%fj:’ ‘/\%’E‘%E?EE’H’EQ (?%E@&/ L) material transfer and others);

- BEEARE « AMGHIBEMmiS RS2 ER A - operating failures resulting from applying incorrect voltage,
WA | B g o improper usage, and unauthorized installations

or repairs.

3. This warranty is invalid if:
- the purchase invoice is modified by an unauthorized party;
- the product is used for any commercial or industrial purposes;

- B RERESR TERR - the product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;

- EmAIER AL Al A B BRSNS AR A - the serial number is modified, damaged or removed from
- WS RIARIE RN ~ IR - the product.

4. German Pool will, at its discretion, repair or replace any
4. BRIPE RS B R EC A S BB © defective part.
5. EEMm— RIS - ERFABIAR (AR -

S RTINERT - AP ZRMAERKHEEUH:
- BEREHEMIEBAIZME

5. This warranty will be void if there is any transfer of
ownership from the original purchaser.
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Customer Service & Repair Centre

RREE FRERERPS Hong Kong, China Macau, China
e E I 1-351 SERPS{ER R 41 4558 10/F, Kowloon Godown 3/F, Edificio Industrial Pou Fung,
HEEEE104E L RE SN 1-3 Kai Hing Road, Kowloon Bay, 145 Rua de Francisco Xavier Pereira,

B:E | +8522333 6249
{HH : +852 2356 9798

L : repairs@germanpool.com

EB5h 1 +853 28752699
{HH : +8532875 2661

Kowloon, Hong Kong

Tel : +85223336249
Fax : +8522356 9798
Email : repairs@germanpool.com

Macau
Tel 1 +853 2875 2699
Fax 1 +853 2875 2661

OBAREBERA ‘ This warranty is valid only in Hong Kong and Macau
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© All rights reserved. Copying, reproducing or using the contents of this manual is not allowed without prior authorization from German Pool, violators will be prosecuted.
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