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Dear Customer SPECIFICATIONS

Congratulations on your Lifelong Purchase. Our name stands for high-quality and
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Power supply 220V-50Hz
Power consume 1000W
Packaging meas. 395x305x225 mm
\__Netweight 3.20KGS _J

Warning: If the supply cord is damaged, it must be replaced by the
manufacturer or its service agent or a similarly qualified person in
Thermostat Knob order to avoid a hazard.

Power Indicator PRECAUTIONS

Timer Knob If the oven is positioned to close to a wall,

the wall will be burned or stained. Be sure

= | the curtain etc. are not in contact with the

S 7 body. Do not put anything between the

Glass Door bottom of the body and the surface on

Door Handle which it is set; an object so placed could
be burned.

Food Tray
Grill Rack




- Do not put anything on the oven while using
it. The heat could cause deformation, cracking
etc.

- Any bottled or tinned food can not be heated
directly as it would broke out and hurt the
person.

- Be careful not to burn yourself during use or
immediately after use.The metal parts and
glass window of the door become extremely
hot during use; do not touch it

- AC power must be taken from a proper-
ly-wired outlet.Insert the plug completely into
the socket. Do notuse an electric light outlet.
Never connect multiple plugs to the same
outlet.
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Always use the food fork Do not apply water when is the

while inserting or surface of the glass panel is hot.
removing thetray. Touch- It may cause the glass to break.
ing it will cause severe

burns.

- When unplugging the cord, always
take hold of the plug itself. Never pull
on the cord; doing so could break the
wires inside the cord.

- Do not position the unit close to a gas
burner or other source of high
temperature or do not direct an electric
fan etc; during use. Doing so could
prevent correct temperature control.

- Do not wet the power cord not handle
the unit with wet hands. Always unplug
the cord after use, or whenever the unit
is to be left unattened. A malfunction
while the plug is inserted into the outlet
could cause a fire.




@‘ b /% = @ RACK SUPPORTS

You can adjust the tray at 4 different positions according to the dishes
you want to cook. For instance, when making macaroni gratin and
you want to have the top part cooked the most, use the second or the
second rack support. For cooking a chicken, use the fourth rack
support.

When cooking oil-splashing dishes such as roast chicken, it is
recommended to put 2 sheets of aluminium foils on a tray in
order to diminish oil splashing. Put one on a tray. Them oil will
drip to a gap between foils.

HOW TO USE

Food Tray and Baking Net How to use Food Fork

FO(@ Roast Chicken, Hamburg

Steak, Gratin, Sponge
Cake, Almost all other

=

. oven-cooked foods.

OPERATING INSTRUCTIONS

The trays are not perfectly square. Before using the unit for the first time:
Note: Heat the empty oven.
Be careful when removing pudding and other hot liquids. 1. Insert the tray and baking net.

2. Set the temperature control dial to “250” C
and heat the empty even for about 10 minutes.



Note:
There may be some smoke and a burning smell at first, but this is not
a malfunction.

TEMPERATURE CONTROL DIAL

Set the temperature control dial for the dishes which you are going to
cook.

TIMER

1. Set the arrow on the timer knob to the number which indicates the
cooking time (minutes) according to the dishes you are going to
cook.

2. Set the timer by turning it clockwise. The oven will turn off
automatically at the end of the selected time and a bell will ring.

- When setting the timer to less than 5 min, turn it to more than 6 min
and then back to the selected time.

3. The oven can be turned off manually during cooking by turning the
timer counter-clockwise to the “0” position.

NOTE:

If the inside of the oven is dirty, cooking may take slightly longer than
usual.
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METHODS OF CLEANING BAKING REFERENCE OF COMMON FOOD

% Take off the plug and cool down before cleaning.
-—..

/- i i in) )
When cleaning, wash the interior and exterior Type of food | Number or thickness | Temperature( C) | Time(min.)

surface, tray, net or food fork with soft cotton (or Sandwich 2-3 pcs 200 2~3
sponge) dip in neutral cleaner. Then wash with Toast 2-4 pcs 250 2~5
clean water. Do not use hard brgsh (_)r any others Hamburger 2-3 pcs 200 3~5
to wash, so as not to scrape the interior surface of -
the oven, the protector of the tray, the net and the Fish / 200 7~10
food fork. Ham 2 cm 200 7~12
Sausage 3-4 pcs 200~250 8~10
Cake / 150 20~30

< —  Donotuse the toxical and abrasive cleaners such Steak 1-2 cm 250 10~15
%H as gasoline, polishing powder, solvent. L Chicken Half chicken 175~200 30~40




Consumer Warranty Card

Dear Customer,

Thank you for choosing a Lifelong consumer product. All Lifelong Consumer
products are designed and manufactured to the highest standards to deliver high
quality performance, as well as easy installation and use. At Lifelong, we believe in
providing not only service, but adding value to your purchase. The warranty has
therefore been designed especially for you with your interest at heart.

Warranty Service

Al Lifelong consumer products are covered against manufacturing defects from
them date of purchase.

Name of the product:
Model:
Warranty coverage: 2 years

Please note: Purchase receipt is necessary for warranty verification.
Customer Care: customercare@lifelongindia.com

Customer Details
Name:
Address:
Home Number:
Office Number:
E-mail Address:

Product Details
Model No.:
Serial No.:
Purchase Date:

Invoice Number:
Online Site:

Please log onto to www.lifelongindiaonline.com and complete the online warranty form with your
personal and product details within 14 days.

Terms and Conditions:
1.This warranty is void if:
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a. The completely filled warranty card is not presented
at the time of servicing the product.

b. The product is not operated according to the
instructions given under the user manual.

C. Damages are caused by lightning, abnormal
voltage, water or other liquid intrusion, fire, flood,
accident, negligence or improper handling.

d. Product has been damaged due to installation,
repairs, alterations or modifications by unauthorized
service organizations or persons.

e. Product label specifying the model number, serial
number and production code has been removed
and altered.

f. Defects or parts requiring replacement due to
ordinary wear and tear, corrosion, rust or stains,
scratches, dents on the casing or paintwork of the
product.

g. Claims damaged and/or missing parts
(accessories) after 7 days from the original date of
goods received.

h. Defects or faults in product which have been used
for commerciallindustrial purposes or which have
been rented/leased or have been otherwise subject
to non-household/non-domestic use.

Repairs or replacements will be carried out by

authorized service provider.

During the limited warranty period, Lifelong or its

authorized service provider will repair without charge

the defective unit inclusive of labor and parts and

restore the unit to its optimum working condition. All

defective parts used for the warranty repair should be

surrendered to Lifelong and/or its authorised servicer.

All expenses incurred in collecting the unit (s) or

part(s) thereof from authorised service provider as
will as any other expenses and incidentals will be
bome by the consumer.

5.

6.

7.
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Lifelong obligations are limited to the repair and
replacement of the defective product. Except as set
forth above, there are no other express or implied
warranty and all warrantied, conditions or other terms
implied by statute or common law (including any
warranty of satisfactory quality, merchantability or
fitness for a particular purpose) are excluded to the
fullest extent permitted by the lass.

Lifelong total liability for damages relating to or arising
out of the purchase or use of the product regardless of
the type or cause of such damage of the form of
characterization of the claim asserted (e.g. contract or
tort) shall not exceed the original purchase price paid
for the product.

However in no event shall Lifelong and Lifelong
authorized distributors be liable for any punitive, special
incidental, indirect or consequential losses or damages
whatsoever (including without limitation, damages for
the loss of revenue, business, profits, goodwill, or
contracts, business interruptions, loss of business
information or any other pecuniary loss.) Whether or
not Lifelong has been advised of the possibility of such
damages.These limitations shall apply not with
standing the failure of the essential purpose of any
limited warranty. This limited warranty does not affect
consumer’s statutory rights under the law.

. No carrier, dealer or employee is thereof authorized to

make modifications to this warranty and you should not
reply on any such representation. Lifelong reserves the
right to amend the terms and conditions if necessary.

Manufactured for & Marketed by :
Lifelong Online Retail Private Limited

For queries and complaints:
please contact: customercare@lifelongindia.com
www lifelongindiaonline.com



