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DESCRIPTION

A. Upper elament H. Broiling rack
B. Oven light (*) I, Shallow pan
C. TEME. dial L Wire rack
D. TIME dial (*) M. Lower element
E. TOAST COLOR dial M. _Handgrip for wire rack (*)
F. Power lamp 0. Crumb Tray (%)
G. Cookie sheet (*) {*) Optional: not for all models

CONVERSION TABLE:

LE 'F

85 200

107 225

120 250

135 275

150 300

163 325

177 350

190 375

205 400

218 425

233 450

240 470
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IMPORTANT SAFEGUARDS

Vvhen using electric appliances basic safety precautions should always ba followed, including the following:

1)
2)

3)

4)
5)

6}

7

B}
9)
10)

11)
12)

13}
14)
15)
16)
17)

18)
19)

20)

21)
22)

23)
24)

25)

Read all instructions.

The temperature of the door or the outer surfaces may be high when the appliance is operating: only aver
touch the plastic knobs and handles.

Befare using this appliance, move it two 1o four inches away from the wall or any object on the conter top.
Remove any object that may have been placed on top of the appliance. Do not use on surfaces where
heat may cause a problem. _

To pratect against electrical shock, do not immerse cord, plugs, in water or other liquid. See instructions
for cleaning.

The appliance is not intended for use by young children or infirm persons without suparvision,

Young children should be supervised to ensure that they do not play with the appliance.

Unplug from outlet when not in use and before cleaning. To disconnect the appliance, turn the TIME (D)
and the TOAST COLOR dials (E) to “OFF" and the TEMP. dial (C) to “®@". Then unplug the cord from
the wall cutlet. Allow to cool before putting on or taking off parts and before cleaning the appliance.

If the supply cord is damaged, it must be replaced by the manufaciurer or its service agent or & similary
qualified person in order to avoid a hazard.

The use of accessory attachments not recommended by the appliance manufacturér may cause injuries.
Do not use outdoors.

Do not place heavy objects on the open door. Do not forcefully push the epen door down. Do not place
het pans/baking tins (just removed from the oven) onto the open door.

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

Do not place on or near a hot gas or electric bumer, or in & heated oven. Do not place anything on top of
the: oven while in use.

Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

If the plug gets hat, pleasa call a qualified electrician,

Do not use this appliance for other than intended use.

Use extreme caution when remaving the shallow pan (1) or disposing of hot greasa.

Do not clean oven with metal scouring pads. Pieces can break off the pad and touch elecirical paris creat-
ing a risk of electric shock. ‘

To assure safe operation, oversized utensils or food must not be inserted into the aven.

A fire may occur if this appliance is covered or touching flammable material, including curtains, draperies,
walls, etc. when in operation.

CAUTION: Never leave the toaster-oven-broiler unattended when in use (expecially when broiling and
toasting).

Extreme caution should be exercised when using containers other than ovenproof metal, glass or ceramic.
Do not store any materials other than the manufacturer's recommended accessories in the oven when not
in use,

Do not place any of the following materials in the oven: paper, cardboard, plastic and the like,

Do not cover crumb tray or any part of the oven with metal foil; this can cause overhealing of the oven,
Use aluminum foil on or under food only as direcied in the appliance insiructions.

To switch off the toaster-ovan-broiler, tum the TIME and TOAST COLOR dials to *OFF" position.

THIS PRODUCT IS FOR HOUSEHOLD USE ONLY

SAVE THESE INSTRUCTIONS
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* Your product is equipped with a polarized alternating current line plug (a plug having one blade wider
than the other). This plug will fit into the power outlet only one way. This is a safty feature, If you are
unable to insert the plug fully into the outiet, iry reversing the plug. If the plug should still fail to fit, contact
your electrician to replace your obsolete outlet. Do not defeat the safety purpose of the polarized plug,

*  Plug the cord into a 120 volt AC outlet.

* The cord length of this product has been selected 1o reduca the pessibility of tangling in or Iipping over a
longer cord. If more cord length is needed, an extension cord may be used. It should be rated no less
than 15 amps., 120 volts, and have Underwriters Laboratories/CSA listing.

* Asafeetlong, 15 amp. exension cord may be purchased from your local authorized service facility, When
using & longer cord, be sure not to let it drape over the working area or dangle where someone could
accidentally pull or Inp over it

* Handle the cord carefully for longer life; avoid jerking or straining the cord at the plug and appliance
connachons.

*  HNole: )
Initial start up operation may result in minimal smell and smoke (about 15 min.). This is normal. It is due to the
mmMmmmmmmmmmmmm

OPTIONAL ACCESSORIES (not for all models)
» COOKIE SHEET (G)
Must be placed directly on the wire rack Indispensable for baking biscuits and pastries.
* OVEN LIGHT (B) AND POWER LAMP (F)

* If the oven light (B) has been provided for, said light will remain turned ON when the oven is in
function.The power lamp (F) will turn OFF ance the selected baking temperature inside the oven is
reached and will iurn on and off during cooking.

* If your oven is not provided with the aven light (B), the power lamp (F) will light continuosly when the
oven is switched on (it will not have the function of a temperature indicatar),

* HAMDGRIP FOR WIRE RACK (M)

Use handgrip to bring the wire rack out of the oven when it is hot

i

1. HOW TO KEEP FOOD WARM

Flace the food to be kept warm on the wire rack
! + Set the TEMP, dial (C) to the KEEP WARM pOSHon.

* Set the TIME dial (D) up to 120 minutes.
* Do not set the TOAST COLOR dial (E).
Once thae KEEP WARM function is no longer needed, tum the TIME dial to OFF and the TEMP. dial to
",
This feature is designed to keep foods warm, after they are cooked for short periods of ime without overcooking. We
do not recommend keeping foods warm for prolonged periods or using this feature to reheat frozen or cold foods.

2. INSTRUCTIONS FOR BAKING
You can bake foods in your oven, just as in your regular oven. Casseroles or baking dishes may be placed
directly on the remavable wire rack (L). Use the shallow pan (){or cookie sheet, if provided) to bake such
items as cookies, biscuits, rolls and uncovered casserole dishes. Place the shallow pan or the cookia sheal
directly on the removable wire rack (please refer to the table on page 4 for wire rack position). .

h

COOKING PROGRAMS




1, Close the door

2. Set the TEMP. dial (C) to the desired position/ temperatura

3. Turn the TIME dial to the desired position/time

4. Do not st the TOAST COLOR dial (E)

5. When baking is finished turn the TEMP. dial to the "®" position and the TIME dial to the
"OFF" position.

« NOTE:

We do not recommend the use of glass covers on casseroles.

Glass cooking dishes should never be closer than one inch from the i

heating element. Soanes g a2

+ During the bake and toast function, do not put the shallow pan (or any : x
other accessory/container) directly on the lower healing slement.

= HELPFUL BAKING HINTS
To abtain best performance from this toaster-oven-broiar:
» Do not overfill the oven. Whenever possible, place foods in cenler of oven.
« Avoid opening the door too frequently to prevent heat loss.
«  Foil may be used to cover the baking dish or pan. Be sure the ends of foil are tucked closely against the

edge of the baking dish/pan.

. TEMPERATURE AND TIME FOR TYPICAL FOODS ( baking and roasting)
Tha suggested temperature and times will vary depanding on the tamperature of the food placed in the oven, the
MMMFM.ﬂMWWMHMMWMWMWMMM
minutes for preheating the oven. In order to avoid overcooking when using for the first ime we suggest you
mmawumm.mmmmm,mmmmmm
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* TOP BROWHNING

Top browning is ideal for melting, crisping and toasting food surfaces. Use it for open face sandwiches, pre-
buttered muffins or browning cooked casseroles.

1
i

Place the food on the oven pan and place it on the wire rack.
Close the door, set the TEMP. dial io BROIL.

3. Turn the TIME dial 1o the desired position/time.
4. Do not set the TOAST COLOR dial (E).
When experimenting with new uses, watch the food to avoid overbrowning.

When the browning cycle is completed (top surface with desired colour) tum the TEMP. dial fo "®" and the
TIME dial o “OFF".

4. INSTRUCTIONS FOR BROILING

Always use the oven pan with the broiling rack for broiling. No preheating of the broiler is necessary,

Do nol leave the brofler unattended when in use, Before using the broller for the first tme and afier use,
wash the pan and the rack with warm, sudsy water. Do not cover the oven wire rack with foil.

This prevenis fal and oils from draining, causing spatter and smoking, and also restricts air circulation for
proper ventilation.

* BROILING

1.
2,

=1 S

Placa the oven wire rack as shown in the table on page 4.
Place the food to be broiled on the broiling rack (H) (set inside the oven pan), then put the assembly on

the wire rack,

. Always leave the oven door open to the stop position (as shown below).
. Tum the TEMP. dial to "BROIL",

, Turn the TIME dial to desired position/time,

. Do not set the TOAST COLOR dial,

When broiling ks finished, tum the TIME dial to lhe *OFF" position and the thermostat p—
dial to the "@" position. Care should be taken when tumning food, remaving the oven

pan and disposing of the grease collecled while browing. Use hot pads.

Note:

While smoke ia an inherent characteristic of good broiling, the following tips should eliminate or greatly-
reduce smoking:

Trim excess fat from meat and score the edges lo prevent curling: Dry meat, fish and pouliry surfaces
with paper towel.

For best results, thaw frozen meals before broiling. Thesa two precautions will reduce or eliminate smoke
from the broiler,

Placing the food on the broiling rack allows the juices and fal to drip into the oven pan and decreases
spatiering while broaling,

If frazen steaks and chops are broiled, allow 1 and a half to 2 times the required broiling time as that
required for unfrozen meal.

If grease "popa" during broiling, turn the temperature control dial to a lower selting.

Ramaove grease from the pan and wash the pan and broiling rack after use.

The broiler should be cleaned inside after each use. Too much grease accumulation causes smoking.
Use any non-abrasive cleaner and hol water.

For very thick steaks and other thick foods, we recommend using the lower broiling rack position.

ainca fish is non-fatty it can be broiled directly on the oven pan. Broll uniil it flakes easily with a fork. Thin
fillets need not to be turned.




4. DIRECTIONS FOR AUTOMATIC TOASTING

* The capacity of the wire rack (L) is such as to allow the toasting of 6 slices of bread at tha sama time. In
any casa better results are oblained with 4 slices,

* For toasting, place the slices of bread as shown below:

| lIE ,h: | ! | ': - |] MM

(AEE T LI SR )

i /
(1 | i I | [ I|. {1
il ] =] ] &
? —alil| -;I_..|1:h__f- J | |
gl L UHERRE ) e RS i) e el )
Toasting one glice  Toasting two slices Toasting four slices  Toasting =ix slices
For consecutive toasting, turn the TOAST COLOR dial to a lower setling,
INSTRUCTIONS FOR TOASTING
Always use the oven wire rack for toasting bread, sandwiches, English muffins, shelf foods and frozen
walfles automatically,
1. Place the wire rack as shown in the lable on page 4.
2. Center the food 1o be toasted on the wire rack. Close the door,
3. Set the TEMP. dial to “TOAST" position.
4, Do not set the TIME dial.
5. The tOAST COLOR dial (D) can be set clockwise for light, medium or dark toast or any shade desired in
betwean,
When using the toaster-oven-broller far the first time, set the dial (D) 1o & medium seffing. Toast a few
pieces of bread to check for desired brownness. If necessary, adjust the control i suit your preference.
6. When toasting, both the top and bottom heating element switch on to brown both sides of the food at the
same time. Condensation may build up on the inside of the glass door. This is normal,
The condensation will evaporate during the toasting cyche.
7. A ring indicates the end of the st time. The toasting cycle has been completed and the heating elements
will shut off automatically, Turn the TEMP. dial to the "@” position.
MNota:
This toaster-oven-broiler is capable of toasting in a wide range of colours, automatically from light to dark.
However, if you prefer a lighter shade of toast, simply interrupt the automatic toast cycle by tuming tha
TOAST COLOR dial to "OFF". This will shut the unit off without damaging the oven. .
If you prefer a darker shade, restart the toasting cycle by turning the TOAST COLOR dial clockwise until the
desired colour is obtained
Then switch off manually the TEMP. dial and the TOAST COLOR dial as described sarlier.
As you use the aven, (he best settings for favourite breads will become familiar.
HINTS FOR TOASTING SUCCESS
Heavier breads and frozen breads will require a darker setting. One slice of bread will require @ lighter
setting than several slices.




CLEANING AND MAINTENANCE

Always unplug the teaster-oven-broiler and allow it to cool before cleaning. This unit has been
designed and engineered with your safety in mind. To assure maximum safe operation, keap unit clean free
of grease and bulld up of food particles.

1. Ramove the wire oven rock,

2. To clean the inside walls, use & damp cloth and & mild liquid soap solution. Never use harsh abrasives,
corosive products or spray delergents

* Mole:
Do not clean inlerior with melal scouring pads. Pieces can break off and touch electrical parts;
craating risk of electrical shack

3. To clean the glass door, use a glass cleaner or a damp cloth, Wipe dry with & clan clath.

4. To clean the exterior finish, use a damp, sudsy cloth, For stubborn staing, & non-abrasive liguid cleaner or
spray glass cleaner may be used. Do nol use metal scouring pads, as thay might mar the finish. Always
remava cleaning agents by polishing with a dry cloth.

5. The wire rack, the oven pan and the broiling rack may be washed as other kilchen ware.

CLEANING THE BOTTOM OF THE OVEN

I your oven has a bottom that can be opened:
To clean the bottom of the aven, open the access panel by pressing the latch spring then pull the access
panel downwards. (see fig. A/B). Place Ihe oven an its rear panel. This will make cleaning easier.

A d

Clean the oven floor after use to avoid build-up of residue, as this will affect tha cooking performance. Brush
off crumbs or wipe the oven floor with a damp cloth. For stubbomn stains, use a nylon or plasbic scouring pad
or & non-caustic cleaner, dry thoroughly before closing,

After cleaning, close the access panel and check that it is locked securely inlo position.

If your oven has a crumb tray:

Slide the crumb tray out from under the bottom of
your oven (see Fig. ). Wash by hand, Should the
soilage be difficult 1o remove, rinse the crumb tray
with hot soapy water and if necessary, scour it
delicately, withoul scratching it

OTHER SERVICING
Any servicing requiring disassembly should be parformed by an authorized service represantative.

OVEN LIGHT (optional-not for all models)
The oven may be usad safely aven if the oven Hght is not warking. Contect an authorized service

represaniative for bulb replacement.
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Limited Warranty
What Does This Worrary Cover? We warroni sach aoppliance 4o bo fres fram delects in malericl and werk-
maruhip, Our obligation under this waranty i lmiled io mplocamant o repal, bioe of choge of our logiory or
culbarized wnder cantars, of any deleciive parf oo party there of aiher then party damaged in ransit, which shall
b raturned 1o ut, Inenspoctalion prepaid. This wormnty shell apply enly i the oppliones (3 mied in ocoordanies wiil
thes factory eimelian which aecompany il, ond on an Alenating Currend (AT] clrcuil,
How Long Does The Coverage Last? This warranty rum for one year from the date of delivary ond opplius
only b the csigenal purchaer far oue,
What Does This Warranty Mot Cover? This wonarty does not cover defeets or domege of the appliance
which rewlt from mpairs or olievations ko the mochine outide cur fociory or outharized service centers, nor shall i
opply o any oppliance which has boen sdbject lo abuse, misuse, nogligonee o secidants. Alio, corsequential and
incidenial damagas resuling from the use of this product o arising cul of oy breach of eontredt or broch of this
waorronly ore pol recoverable under this wornanty. Some states do st allow the exclnian of lmibtion ol Incidentol
or eonsscuanial damages, s the above limitation may nof opply e you,
How Do You Gat Service® I repoin become nocesaary or spam parts are nesded, plowe vrite ko

Da'Langhi Americo Inc. ;
Park B0 Wesi Plora One, dil foor Do lﬂmlm.ﬂ-ﬂnmmn o
Saddle Brook M., 07653

o call Service Tel. Mo, 1-800-3223648 Nﬁﬁj:ﬁﬁg:ﬂmﬂ
www, delonghitso, com AL

Tha obowm warmnty i in leu ol oll cther express worronSies ond represarictiony; All implied watnanies are fmied
to thn applicable womanty period set forih obove. This limialion does apply IF you srier imo an exended warranty
with Dw'Longhl. Soma shakes da sol allew limiictions on how lengy an Implied womanty lails, so the above exclusions
may ret apply fo you. D’ Longhl does nal oulhortzs any ofier person or company b aswme bor i any liability in
conneciion with the sals or use of it applionce,

How Doas State Law Apply® This warmnly gives you specilic bkegal rghty, and you may alsa bave other rights
which wary nom vt io siclo.
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