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Please read these instructions and warranty information carefully
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Notice Before Use

Important

For safety, you should read the instructions carefully before using the appliance. Retain the instructions for
future reference.
The appliance is designed for domestic use only, and may only be installed and operated in accordance

with this instruction manual.

1. This appliance is not suitable for children and handicapped people. Please always keep children from
the appliance during operation.
2. Never wash this appliance in water directly to avoid short circuit and electric shock.
3. Never plug any metal into the gaps or holes on this appliance to avoid possible electric shock.
4. Never plug or unplug the power supply plug with a wet hand to avoid electric shock. Never unplug the
power cord by pulling the cable. The power cable should not be pulled or twisted violently.
5. The power cord should not be in contact with other heating appliance to avoid fire hazards. Always
unplug the power cord after use.
6. Clean the metal parts on the plug from time to time to avoid weak contact.
7. Please always connect this appliance to an independent socket with the capacity above 10A, and
make sure that the plug is completely plugged in and well contacted.
8. Always keep hand and face away from the oven door to avoid scalding by the steam.
9. During the operation, never touch the cover or any metal parts of the appliance to avoid scalding.
10. This appliance should not be used on any unstable or other objects which cannot resist high tempera-
ture, otherwise fire hazard may happen.
11. Please keep the appliances from fire, damp surrounding to avoid possible hazard.
12. Never clean the inner pot with any abrasive or hazardous tools to avoid damage to the oven.
13. No untrained person is allowed to disassemble the appliance. If repair is needed, please contact the
service center.
14. Do not store any things inside the oven. Heavy things shall not be placed on the open oven door.
15. Do not use the oven when you see crack on the door glass.
16. Do not heat any sealed container. It might cause explosion and possible hazard..
17. Please clean and dry the oven after use to avoid odor.
18. Put up high temperature gloves when taking out of the cooked food.
19. Do not touch the hinges, edges or corners of the door when you close or open the oven door. Such ac-
tions might cause mechanical injuries.
20. If the power cord is damaged, never replace it with any other power cables, please contact the service
center for the correct power cord.
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Product Structure
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Technical Specifications

Model EVT-160
Voltage / Frequency 220V ~ 50 Hz
Rated Power 2,600 W
Electric Current 11.8A
Capacity 60 L
Heating Level 8
Dimensions (W x H x D) 595mm x 595mm x 525mm
Net weight 41 Kg

Specifications are subject to change without prior notice.

If there is any inconsistency or ambiguity between the English version and the Chinese version,
the Chinese version shall prevail.

Refer to www.germanpool.com for the most up-to-date version.
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Function Descriptions

Note : &> Heat element is off 4 Heat elementis on © Heat element works under certain temperature

Icon

Upper
Inner
Heating
Element

Upper
Outer
Heating
Element

Back
Heating
Element

Bottom
Heating
Element

Back
Fan

Upper
Fan

Function

Rapid
Heat

Heat comes from the ele-
ment around the circulating
fan as well as the smaller
element above food. Simply
place food in oven straight
from the freezer. Ideal for:
cooking frozen (pre-cooked)
food, e.g. savoury pastries,
pizzas, meat pies and fruit
pies.

Note: Cook in the upper
half of the oven for best
results.

Heat With
Fan

Heat comes from the
element around the fan,
with fan circulating hot air
within the oven chamber.
Food can be placed in sev-
eral different positions in
the oven at the same time.
Note: Some variation in
browning is normal.

3 | Heat Only

Heat comes from two ele-
ments, one above and one
below food.

Ideal for: Baking single
trays of biscuits, scones,
muffins, cakes, casseroles,
egg pudding, etc.

4 |Base Heat

Heat comes from element
below food.

Ideal for: Adding extra
browning to the bottoms of
pizzas, pies and pastries.

5 Defrost

Uses low temperature air
that is circulated by the
fan.

Ideal for: defrost/thaw
food before cooking. Can
also be used to raise yeast
dough.
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Function Descriptions

Icon

Upper
Inner
Heating
Element

Upper
Outer
Heating
Element

Back
Heating
Element

Bottom
Heating
Element

Back
Fan

Upper
Fan

Function

6 Grill With
Fan

Heat comes from two heat-
ing elements above food.
It combines the benefits
of both “Heating” and
“Grill” functions. The grill
element switches on and
off to maintain the desired
temperature while the fan
circulates heated air.

Ideal for: Grill large cuts
of meat, which gives you

a result that is similar to
“rotisserie” cooked meat.

7 Grill

Radiant heat is directed
from the powerful upper
element onto the food.
Ideal for: Grill tender cuts
of meat, steak, chops,
open toasts and other
quick cooking foods.

8 | Turbo Grill

“Turbo Grill” directs radiant
heat from two powerful
upper elements onto the
food.

Ideal for: Grill tender cuts
of meat, sausages, open
toasts and other quick
cooking foods.
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Operating Instructions

|. Before Use
Before using the oven the first time, please clear it up and set it to upper/lower heat-up mode. Set the tem-
perature at 230°C and heat it up for one hour to eliminate odor. All packing material must be taken down

before operation.

1. Control Panel and Display

TIMER Display ————— —— Rotate Grill
LOCK TEMP Display LED Screen ON/OFF
BEgc BE T
‘ - - @ (| '
El C @ RNER  ERE KBRS EmR Ihr' =|' O
LOCK TEMP TIMER L B B B ENTER/CANCEL MENU ON/OFF
#E BE E R = £ EiRMAE
[ [ [ [
TEMP  TIMER Display ENTER/CANCEL  MENU

11l. Operating Procedures

1. Connect the power supply
You can hear a "click" sound after connecting the power supply. All icons are light up. All lights go off
except the ON/OFF. ON/OFF keeps twinkle for one minute.

2. Switch on
Appliance will under sleep mode for a single press of (D "ON/OFF" button.

3. Switch off

Long press (') "ON/OFF" button for 2 seconds in sleep mode or operate condition. All lights will switch
off.

4. Pause
Pause the appliance by short press (fprq "ENTER/CANCEL" button.

5. End of operation
There will be 30 seconds alarm at the end of operation. All lights will go off without further actions.
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Operating Instructions

IV. Operation Sample 1

Mode: Turbo Grill

Temperature and time setting: 200°C, 50 minutes

1. Mode setting

g T O

LOCK TEMP TIMER
#E i EF

|
BE

T}
0w

TRINER
AR

1°cC D ])
) [

RS BE EMM
mEE  E S

m =@ O

ON/OFF

ENTER/CANCEL MENU
’E/WH B2 BRI

Press E|=l| "MENU" button for 7 times. "Turbo Grill" on the main menus display blinks.
Temperature and time default setting is 180°C and 40 minutes.

2. Temperature setting

g T O

LOCK TIMER
#E i E F

\\ //
] o N [ '
g ] (DS
WRINER  EERE EE EmR
R ARE ER BEE

m =@ O

ON/OFF

ENTER/CANCEL MENU
HEE/RE -9 BRI

Press ‘C "TEMP" button and adjust it to 200°C.
Note: Quick adjustment can be achieved by long press C "TEMP" button. The setting

range is between 50°C and 230°C. Value can be changed to increase or decrease by press-

ing (5 "LOCK" button.

3. Time setting

g T O

LOCK TEMP TIMER
HE BE ER

TRINER
BRR

\\ //
b | A GR ff
Loy [
EREE KBRS EmR
BRE mE ame

m = O

ON/OFF

ENTER/CANCEL MENU
e E /R B2 BRI

Press @ "TIMER" button and set it to 50.
NOTE: Quick adjustment can be achieved by long press @ "TIMER" button. The setting

range is between 5 to 90 minutes. Value can be changed to increase or decrease by press-

ing (3) "LOCK" button.
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Operating Instructions

4. Confirmation

6B T O
LOCK TEMP TIMER
e i E B

B

W™

ENTER/CANCEL MENU
2 31

O

ON/OFF
EIREM

Press ([?Tq "ENTER/CANCEL" button after setting and the oven starts working.

Note: Lights are locked now. TEMP shows on the panel is the detective temperature and will rise during
operation. TIME reduces during operation. The chosen mode keeps awake and other 7 icons go off.

Operation Sample 2 : Rotate BBQ

6B T O

LOCK TEMP TIMER
HE B ER

T n R =
Loy pu (]

iR

W™

ENTER/CANCEL MENU
G 7

O

ON/OFF
EIREM

1. Setup mode, time and temperature like in Operation Example 1. Press @rq "ENTER/CANCEL" button.
2. Long press |:|=l| "MENU" button during operation. Lamp for rotate grilling goes on. The fork starts work-

ing.

Note: Long press |:|=|| "MENU" button when the fork is working. Then the lamp goes off and the fork stops

working.

Operation Sample 3: Lock the screen

6B T O
LOCK TEMP TIMER
T i E

BE

| | gt '}
L pu P}

HiRE

™

ENTER/CANCEL MENU
I 23

=

O

ON/OFF
B|IREAM

1. LOCK: Long press E, "LOCK" button under random mode. Lamps on and the oven screen is locked.
2. UNLOCK: Long press E] "LOCK" button when the screen is locked. Lamps off and one can do every

changes to it.
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Installation

1. Cabinetry material surrounded the oven shall be able to bear temperature for above 120°C.
2. Please keep clearance for no less than 45mm at the back of the appliance.

3. Other appliance with high temperature shall not be installed around the oven within 80mm.

Size of the appliance

8.
_— \\5

T~ <@/ B
—
0 S
g =
L
— -
5 "
Q o
766 > 600
o
(o)}
Yo}
S6‘0

Bottom cut-off size

Dimensions in mm

689

590

2 goQ > %)

0

Middle cut-off size

Installation diagram




Troubleshooting

Problems

Possible Cause(s)

Solutions

Oven or grill not
work

Appliance is not connected to
power supply.

Connect the power supply.

No power.

Maintenance by authorized professional.

Control cable is not connected.

Control system breakdown.

Dis-connect the power and call for repairs
and customer service center.

E1 shown on the
display

Broken connection of the
sensor.

Dis-connect the power and call for repairs
and customer service center.

E2 shown on the
display

Sensor short circuit.

Dis-connect the power and call for repairs
and customer service center.

Default or slow
warming

Oven hasn’t started working.

Start the appliance.

Heating elements breakdown.

Dis-connect the power and call for repairs
and customer service center.

Circuit Diagram

Display Ser@sor

~
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L _ L7
Overheating L L6
Protector [ o
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N La § 1 £ s
N - LED S 2
a = S O 12| 5
L3 S OE) 5w 5| ® w
wan | E S i
E Board s L w@ 25|85 ° S
L1 wi 2| wE 55322
£¢ 5L 518 5]
9 _QE) gl 318 T|
29 23| T3 3
~ c o €9 ©
¥ 5|8 &
o= (3| B
QTR 2
. Q0| @
Cooling M) b
Fan
=
£
=1
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99%
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Cleaning and Maintenance

Important notes

1. Please do regular cleaning maintenance to gain a longer service life. Disconnect the power supply
before maintenance.

2. Do not use strong, corrosive, or high alcohol content cleaning agent, rough cleaning materials, high-pres-
sure cleaner and stream cleaner. All these items can made possible damage to the enamel inner pot.

1. Enamel inner pot
You can clean up the enamel inner pot with special cleaning solution and wipe it with clean and soft cloth.

2. Heating elements
Wipe it with clean and soft cloth when the heater is in ambient temperature.

3. Rear blower and rear heater
(D Loose the 4 fasten screws and take it down.

(@ Clean the fan and rear heating element with soft cloth.

4. Disassemble the oven door
(D Fully open the oven door.
(@ Open hinges on both sides of the oven door
@ Hold left and right side of the oven door and lift it up. Then pull it out.

ol

. Assemble the oven door
(D Insert the door hinges onto the holder in place
(@ Fully open the oven door.
(@ Perfectly close the hinges on both sides.
@ Close it up.

6. Disassemble the door glass
(1 Disassemble the whole door.
(@ Put it on a soft and even surface with the handle towards down.

(@ Disassemble the door glass.

7. Assemble the door glass
(D Put the glass back. Ensure locks on both sides are placed into the installation seat.
(@ Push it until it is in place.

() Install the oven door again.
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Please fill out the form below. This information and the purchase invoice will be required for any repairs. Warranty will be invalid

if information provided is found to be inaccurate.

AgE Model No. : EVT-160

#5585 Serial No. :

B ZER9%9% Purchased From :

RAERR

AR ARAEREERCBEEERERT—F
RA(BEERRHE) -

* BFAEBETRA - INFIER—&ETS
RAARARBLER - RAFESERNER:

1) EHEAANTRENZRABRRE
www.germanpool.com/warranty o

2) BEZRAZRF  WERBEKREERS
B RIFES

1. REEHTRBERRIEARE - KNELBEEERY -
2. FIF FEARIRERBAEAVIE TNMRIF - NRMLAEIE:
- EARAREA R BINERAVIEEE (B IR M EAt) ;
- (BB R EERE
- BREATNE - MISAEMHE R BERA
HATSIBUZ B -
3 RTHNERT - P ZRRERAHEICH:
- BEREZHEAIERAZ M
- EmE AR IEMR
- ERRIFR A s A B BRSNS EC A
- BB RIIE B EK ~ BIRSmIER -
4. I BRI SN IR A SN EIRIRARD ©
b, EM—ARWEE - HRAENGHRIEER -

B B #B M HEAE HR
ERE(EB)ERAT
BEABNBEALMGEE 15
FRIREEY RP L 8IE

EEE 1 +852 2333 6249

{5H : +852 2356 9798

FBEL : repairs@germanpool.com

HRARBEBRREE

FZEERE Invoice No. :
fEEHH Purchase Date:

Warranty Terms & Conditions

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

* This warranty is not valid until Customer’s registration
information is returned to and received by our Service
Centre within 10 days of purchase via one of the
following methods:

1) Visit our website and register online:
www.germanpool.com/warranty.

2) Complete all fields on the attached Warranty Card and
fax it back to our Customer Service Centre along with
the purchase invoice.

1. Customer who fails to present original purchase invoice
will be disqualified for free warranty.

2. Customer should always follow the operating
instructions. This warranty does not apply to:
- damages caused by accidents of any kind (including
transport and others);
- operating failures resulted from incorrect voltage,
improper operations and unauthorized installations
or repairs.

3. This warranty is invalid if:
- purchase invoice is modified by unauthorized party;
- product is used for any commercial or industrial applications;
- product is repaired or modified by unauthorized
personnel, or unauthorized parts are installed;
- serial number is modified, damaged or removed from
the product.

4. German Pool will, in its discretion, repair or replace any
defective part.

5. This warranty will be void if there is any transfer of
ownership from the original purchaser.

Customer Service & Repair Centre

German Pool (Hong Kong) Limited

8/F, China Travel (Cargo) Logistics Centre
1 Cheong Tung Road

Hung Hom, Kowloon, Hong Kong

Tel :+852 23336249

Fax :+852 2356 9798

Email : repairs@germanpool.com

This warranty is valid only in Hong Kong
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