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Selected recipes 

Lobster 

Ingredients: 

Lobster 1 kg, ginger juice, salt, sugar, liquor, pepper 

Preserve the lobster in salt for about 10-15 minutes, then put them in the 

convection oven and cook 12-15 min with temperature of 140-160°C. 

 

Crispy chicken 

Ingredients: 

Chicken, a little starch, some wine, malt sugar, honey, vinegar, warm water 

1. Wash and clean the chicken with boiling water and then with cold water 

immediately.  

2. Mix the starch, melt sugar, honey and vinegar with some water. Apply 

the mixture to the chicken with a brush several times. When the chicken 

dries, put it into the convection oven. 

3. Bake the chicken 20 min with a temperature of 150 – 200°C. Then 

apply the mixture again and bake 10 min in low temperature 

Reference for cooking: 

Food time temperature 

Chicken 30-40 min 180-200°C 

Fish 10-15 min 130-150°C 

Pork 15-20 min 180-200°C 

Cake 10-12 min 140-160°C 

Lobster 12-15 min 140-160°C 

Shrimp 10-12 min 150-180°C 

Sausage 10-13 min 120-150°C 

Peanut 10-15 min 140-160°C 

Roasted bread 8-10 min 120-140°C 

Potato 12-15 min 180-200°C 

Rice 15-20 min 150-180°C 

Crab 10-13 min 140-160°C 
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Introduction 

The multi-function convection oven has brought an end to the traditional 

cooking way. While cooking, the convection oven produces a circle of hot 

moving air, which cooks the food all over evenly. The cooked food becomes a 

very delicious dish with its natural flavor and full nutrition. 

The model of the convection oven is reasonably designed with attractive 

appearance. In it, there are a 65 – 250°c scope temperature controller (thermostat) 

and 0-60 minute scope timer. You may select the cooking temperature and 

cooking time for your food. The hot air inside the oven will never bring about 

smoke, nor will the food be burnt. Your kitchen is then clean and safe, free from 

contamination. 

The convection oven not only saves you from the heavy kitchen work, but also 

makes your cooking enjoyable. 

Technical specification 

Voltage 220-240 V / 50Hz 

Rated power 1200 – 1400 W 

Thermostat 65 – 250 °C 

Timer 0-60 minutes 

Container capacity Ø 300 x 150 mm 

Gross weight 8,5 kg 

Net weight 7 kg 

Electrical schema 

 

 

 

4 

IMPORTANT SAFEGUARDS 

1.Read through the instruction manual before your first use and keep it for future 

use.  

2. Do not touch hot surfaces. Always use the lid handle to remove the glass lid 

from the glass pot. Always wear protective, insulated oven gloves or mitts when 

removing food items because the oven gets very hot.  

3. Close supervision is necessary when any appliance is used by or near children. 

4. To protect against electric shock, do not immerse the cord, plug, or any parts 

of the oven in water or other liquids. 

5. Do not let the cord hang over the edge of table or counter, or touch hot 

surfaces. 

6. Do not operate the appliance with a damaged cord or plug or after the 

appliance malfunctions, or has been damaged in any manner. Return the 

appliance to the nearest Authorized Service Center for examination, repair, or 

adjustment. 

7. The use of accessory attachments not recommended by the manufacturer may 

cause hazard or injury. 

8. Do not place on or near a hot gas or electric burner, or in a heated oven, or in a 

microwave oven. 

9. Unplug from the outlet when not in use, or before cleaning. Let it to cool 

down before putting on or taking off parts, or before cleaning. 

10. Always carry the appliances by the handles on the lids. NEVER lift the 

appliances by hanging the power cord.  

11. Do not leave food in oven overnight.  

12. When operating the oven, keep at least 10cm of space on all sides of the 

oven to allow for adequate air circulation.  

13. Always place the glass pot into the base before plugging in the power plug 

and switching ON. Never operate the oven without first placing it on the 

supplied base.  

14. Do not move the oven while in use.  

15. A fire may occur if the oven is covered, or placed near flammable material, 

including curtains, draperies, walls, etc when in operation. Do not store any item 

on the oven during operation. 
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16. To disconnect, pull the lid handle upward, then remove the plug form wall 

outlet. Always hold the plug, bit never pull the cord.  

17. This appliance has a tempered, safety glass cover and container. The glass is 

stronger than ordinary glass and more resistant to breakage. Avoid scratching the 

cover and container surface or nicking edges. If the cover and container glass has 

a scratch or nick, contact the nearest Authorized Service Center for examination 

and repair. 

18. All metal items in the oven, such as the cooking racks, can get very hot 

during cooking. Please be careful when removing these items from the oven. 

Always wear oven gloves or use the provided tongs.   

19. Do not use outdoors. 

20. Do not use appliance for other than intended use. 

21. This appliance is for HOUSEHOLD USE ONLY. 

22. The accessible surfaces are liable to get hot when the appliance is operating. 

23. Caution, hot surface! The temperature of accessible surface may be high 

when the appliance is in operation. Do not touch hot surfaces. Use handles or 

knobs. 

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

appliance. 

25.This appliance can be used by children aged from 8 years and above and 

persons with reduced physical, sensory or mental capabilities or lack of 

experience and knowledge if they have been given supervision or instruction 

concerning the use of the appliance in a safe way and understand the hazards 

involved. Children shall not play with the appliance. Cleaning and user 

maintenance shall not be made by children without supervision. 

26.Children of less than 3 years should be kept away unless continuously 

supervised. Children aged from 3 years and less than 8 years shall only switch 

on/off the appliance provided that it has been placed or installed in its intended 

normal operating position and they have been given supervision or instruction 

concerning use of the appliance in a safe way and understand the hazards 

involved. Children aged from 3 years and less than 8 years shall not plug in, 

regulate and clean the appliance or perform user maintenance. 
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Operation 

1. Put the steel racks into container, then put the food in. Note there is 

some space between the food and the oven lid. 

2. Insert the oven plug according to the power specification. It is not 

allowed to share the same plug-set with other electrical appliances. 

3. Turn the timer clockwise to your required time, then the red lamp lights 

up. 

4. Set the temperature controller clockwise to your required temperature, 

then the green light turns on. The convection starts working. 

5. The green lamp can be turned off before the due time. This shows the 

oven has achieved the set temperature. When the oven’s temperature 

becomes lower than what you need, the oven will automatically turn the 

heater on and the green lamp will also turn on to indicate heating 

process. 

Important 

1. when the convection oven works, the handles, which are linked to steel 

bar, will be expanded by heat and become loose, but the doesn’t matter, 

they will be restored when the temperature goes back down to normal. 

2. Don’t put the oven lid directly on the desk after cooking, otherwise the 

desk will get burned. Place it on a dish, bowl or heat-resistant base. 

3. The devices on the oven lid are not allowed to be washed in the water. 

Clean the lid with a piece of clean soft cloth in case it gets stained. 

4. The oven body can be washed only after is completely cooled off. 

Check these outstanding features: 
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Features 

1. Multifunction: 

With a hot air circle and 65-250°C temperature range, the convection oven has a 

lot of functions: 

a.   cook food in different ways, including baking, roasting, grilling           

and reheating 

b. defreeze frozen foods quickly 

c. drying and sterilizing 

d. oven lid can be placed on other containers to cook 

2. Lowering cholesterol 

Modern medical science has proved that high cholesterol accounts for heart 

disease and blood vessel trouble. The hot moving air circle in the convection 

oven will decompose the fat tissue and lower the cholesterol content to minimum. 

So, the food cooked in this kind of oven is very helpful to your health. 

3. Saving time and energy 

Due to the high efficiency of the hot moving air in the oven, the cooking time 

and the consumed energy are reduced to minimum. Our experiment shows that 

the convection oven saves electricity up to 20% as compared to ordinary ovens. 

4. Preserving the food’s nutrition and the natural flavor. 

High temperature and prolonged cooking time always destroy the food’s 

nutrition and change its natural flavor. The temperature and time control in the 

convection oven can solve this problem. 
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NOTICE ABOUT RECYCLING 
 

Your product is designed and manufactured with high quality 

materials and components which can be recycled and reused. 

This symbol means that electrical and electronic equipment, at 

their end-of-life, should be disposed of separately from your household 

waste. Please dispose of this equipment at your local community waste 

collection/ recycling centre.  

In the European Union there are separate collection systems for used electrical 

and electronic products. Please help us to conserve the environment we live in! 

 

 

DECLARATION OF CONFORMITY 
Herewith, Amiridis-Savvidis S.A. states that this product, complies with the requirements of 
below directives: 

EMC Directive 14/30/EU 

Low Voltage Directive 14/35/EU 

ErP Directive 09/125/EC 

RoHS Directive 11/65/EU & 15/863/EU 

Amended by the CE-marking Directive 93/68/EEC 

The detailed declaration of conformity can be found at www.united-electronics.gr 
 
 

 

 

 

 
EXCLUSIVE IMPORTER IN GREECE: 
Amiridis – Savvidis S.A. 

87A, 17th November Str. - P.C. 55534 
Pylaia - Thessaloniki - Greece 
T: +302310944944 | F: +302310944940 
www.amiridis-savvidis.gr 
www.united-electronics.gr 
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