
Saved from manuals.plus.
Open the live page for links to other documents and user manuals.

Manuals.plus /

› Toastmaster /

› Toastmaster TUV48 Ultravection Oven Instruction Manual

Toastmaster TUV48

Toastmaster TUV48 Ultravection Oven Instruction
Manual
Model: TUV48

1. INTRODUCTION

The Toastmaster TUV48 Ultravection Oven is designed for efficient and versatile cooking. This appliance utilizes a
combination of convection, radiant, and conduction heating technologies to cook a variety of foods quickly and effectively.
It is suitable for preparing items such as French fries, pizza, chicken nuggets, steaks, seafood, and burgers with minimal
or no added oil.
This manual provides essential information for the safe and proper use, maintenance, and care of your Ultravection Oven.
Please read all instructions thoroughly before operating the appliance.

2. IMPORTANT SAFETY INFORMATION

WARNING: To reduce the risk of fire, electric shock, or injury, always follow these basic safety precautions.

Read all instructions before using the appliance.

Do not touch hot surfaces. Use handles or knobs.

To protect against electrical shock, do not immerse cord, plugs, or the appliance in water or other liquid.

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

Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been damaged
in any manner.

The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.

Do not use outdoors.

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 burner, or in a heated oven.

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

Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off", then
remove plug from wall outlet.

Do not use appliance for other than intended use.

Caution: The outside surfaces of the oven will become hot during operation. Exercise caution to avoid burns.
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3. PRODUCT FEATURES

The Toastmaster TUV48 Ultravection Oven incorporates advanced heating technologies and user-friendly design for
optimal cooking performance.

Combines convection, radiant, and conduction heating for rapid cooking.

Capable of cooking French fries, pizza, and chicken nuggets in approximately eight minutes.

Facilitates no-oil, fat-free cooking for fresh steaks, seafood, and burgers.

Features a removable basket for food placement, allowing air circulation.

Basket and drip tray are dishwasher-safe for easy cleaning.

Equipped with a 1400-watt heating system.

Electronic control panel with crisping and browning options.

4. COMPONENTS OVERVIEW

Your Toastmaster TUV48 Ultravection Oven includes the following main components:

Main Oven Unit with Dropdown Door

Removable Wire Basket

Drip Tray

Electronic Control Panel

Figure 4.1: Front view of the Toastmaster TUV48 Ultravection Oven, showing the dropdown door and electronic control panel.

5. SETUP AND FIRST USE



1. Unpacking: Carefully remove the oven and all accessories from the packaging. Retain packaging for future storage or
transport.

2. Placement: Place the oven on a stable, heat-resistant, and level surface. Ensure there is adequate clearance (at least
4-6 inches) on all sides and above the oven for proper ventilation, as the exterior heats up during operation. Do not
place near flammable materials.

3. Initial Cleaning: Before first use, wash the removable wire basket and drip tray in warm, soapy water. Rinse
thoroughly and dry completely. Wipe the interior and exterior of the oven with a damp cloth.

4. Power Connection: Ensure the oven is unplugged. Insert the drip tray into its designated slot at the bottom of the
oven. Place the wire basket inside the oven. Plug the power cord into a standard 120V AC electrical outlet.

5. Burn-in Cycle (Optional): For the first use, it is recommended to run the oven empty for about 10-15 minutes at a
medium setting to burn off any manufacturing residues. A slight odor or smoke may be present; this is normal. Ensure
the area is well-ventilated.

6. OPERATING INSTRUCTIONS

The Ultravection Oven features an electronic touch control panel for easy operation.

1. Preheating: For best results, preheat the oven before adding food. Consult your recipe or the cooking guide for
recommended preheating times and temperatures.

2. Loading Food: Place food items in the removable wire basket. For foods that produce drippings, ensure the drip tray is
correctly positioned beneath the basket. Close the oven door securely.

3. Setting Controls: Use the touch control panel to select the desired cooking function, time, and temperature/power
level. The electronic control panel includes options for crisping and browning. Refer to the included recipe and cooking-
time guides for specific settings for fresh and frozen foods.

4. Cooking: The oven will begin cooking once settings are confirmed. The combination of convection, radiant, and
conduction heating ensures fast and even cooking.

5. Monitoring: Periodically check food for desired doneness. The oven door can be opened to check food, but this may
slightly extend cooking time.

6. Completion: Once cooking is complete, carefully remove the food using oven mitts. Unplug the oven when not in use.

Example Cooking Times:

French Fries: Approximately 8 minutes

Pizza: Approximately 8-9 minutes

Chicken Nuggets: Approximately 8 minutes

Chicken Wings: Approximately 10 minutes

Cinnamon Rolls: Approximately 4 minutes

Note: Cooking times are approximate and may vary based on food quantity, initial temperature, and desired crispness.

7. CLEANING AND MAINTENANCE

Regular cleaning ensures optimal performance and extends the life of your Ultravection Oven.

1. Always unplug the oven and allow it to cool completely before cleaning.

2. Removable Parts: The wire basket and drip tray are dishwasher-safe. Alternatively, wash them in warm, soapy water,
rinse, and dry thoroughly.



3. Interior Cleaning: Wipe the interior surfaces with a damp cloth and mild detergent. For stubborn grease or food
residue, a non-abrasive cleaner can be used. Avoid using metal scouring pads or abrasive cleaners that could scratch
surfaces.

4. Exterior Cleaning: Wipe the exterior with a damp cloth. Do not use harsh chemicals or abrasive materials.

5. Control Panel: Wipe the electronic control panel gently with a soft, damp cloth. Do not spray cleaners directly onto the
panel.

6. Storage: When not in use, ensure the oven is clean and dry. Store it in a cool, dry place.

8. TROUBLESHOOTING

If you encounter issues with your Toastmaster TUV48 Ultravection Oven, refer to the following common solutions:

Oven Not Turning On: Ensure the power cord is securely plugged into a working electrical outlet. Check your
household circuit breaker.

Food Not Cooking Evenly: Ensure food is spread in a single layer in the basket. Avoid overcrowding. Preheating the
oven can also improve evenness.

Food Not Crispy: Ensure the oven is preheated. Some foods may require longer cooking times or specific crisping
settings on the control panel. Ensure the drip tray is clean and not obstructing airflow.

Excessive Smoke/Odor: A slight odor during first use is normal. If smoke persists, check for food spills or residue
inside the oven that may be burning. Clean the interior, basket, and drip tray thoroughly.

Exterior is Hot: This is normal during operation due to the high heat generated. Always use caution and avoid direct
contact with hot surfaces.

If problems persist after attempting these solutions, please contact customer support.

9. SPECIFICATIONS

Detailed technical specifications for the Toastmaster TUV48 Ultravection Oven:

Feature Specification

Model Number TUV48

Brand Toastmaster

Power 1400 Watts

Color Black

Control Type Touch Control

Door Style Dropdown Door

Item Weight 19 Pounds

Product Dimensions (W x H x D) 18.5 x 11.25 x 12 inches

Manufacturer Toastmaster

UPC 048109344373



Figure 9.1: Dimensions of the Toastmaster TUV48 Ultravection Oven.

10. WARRANTY AND SUPPORT

The Toastmaster TUV48 Ultravection Oven carries a one-year warranty against defects from the date of purchase. This
warranty covers manufacturing defects under normal household use.
This warranty does not cover damage resulting from misuse, abuse, accident, alteration, lack of proper care, or normal
wear and tear. Any attempt to repair or modify the appliance by unauthorized personnel will void the warranty.
For warranty claims, technical support, or replacement parts, please contact Toastmaster Customer Service. Contact
information can typically be found on the manufacturer's website or on your purchase receipt.
Please retain your proof of purchase for warranty validation.

© 2023 Toastmaster. All rights reserved.

ASK A QUESTION ABOUT THIS MANUAL

Ask about setup, troubleshooting, compatibility, parts, safety, or missing instructions. Manuals+ will review the question
and use this page’s manual context to help answer it.

Name

Anonymous

Email

you@example.com

After a successful submission, we securely hash the supplied account or form email before sending it to Microsoft Advertising for
conversion attribution. Privacy details.
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Question

Example: How do I reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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