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1. IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions should always be followed to reduce the risk of fire,
electric shock, and injury to persons, including the following:

o Read all instructions before operating the oven.

« Do not touch hot surfaces. Use handles or knobs. Always use oven mitts or potholders when handling hot
materials.

o To protect against electrical shock, do not immerse cord, plug, or any non-removable parts of the oven in
water or other liquid.

o 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. Return appliance to the nearest authorized service facility for examination, repair, or
adjustment.

o The use of accessory attachments not recommended by the appliance manufacturer may cause hazards or
injury.

o 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.


https://manuals.plus/
https://manuals.plus/
https://manuals.plus/
https://manuals.plus/category/euro-pro

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

o 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.

o Oversize foods or metal utensils must not be inserted in a toaster oven as they may create a fire or risk of
electric shock.

« A fire may occur if the oven is covered or touching flammable material, including curtains, draperies, walls, and
the like, when in operation. Do not store any item on top of the appliance when in operation.

« Do not clean with metal scouring pads. Pieces can break off the pad and touch electrical parts, creating a risk
of electric shock.

o Extreme caution should be exercised when using containers constructed of other than metal or glass.

» Do not store any materials, other than manufacturer's recommended accessories, in this oven when not in
use.

« Do not place any of the following materials in the oven: paper, cardboard, plastic, or similar items.

o Do not cover crumb tray or any part of the oven with metal foil. This will cause overheating of the oven.

2. ProbucTt OVERVIEW

The Euro-Pro JO287 Jet Rotisserie and Convection Oven is a versatile countertop appliance designed for baking,
broiling, toasting, and rotisserie cooking. It features a powerful 1500-watt heating system and a convection fan for
faster, more even cooking.

2.1 Oven Components and Controls

Image 1: Front view of the Euro-Pro JO287 oven, showing the door, control knobs, and convection switch.

o Temperature Control Knob: Adjusts cooking temperature up to 450°F.

o Function Selector Knob: Selects cooking modes (Bake, Broil, Toast, Rotisserie).

o Timer Knob: Sets cooking time with an auto-off function and a "Stay On" option.

o Convection Switch: Activates or deactivates the convection fan for even heat distribution.
« Power Indicator Light: llluminates when the oven is operating.

o Glass Door: Allows monitoring of cooking progress.

« Heating Elements: Upper and lower elements for various cooking functions.

2.2 Included Accessories



Image 2: Included accessories for the Euro-Pro JO287 oven, featuring the rotisserie spit, rotisserie handle, and baking pan/drip tray.

o Baking Racks (Multiple): For holding food items during baking, broiling, or toasting.
o Baking Pan/Drip Tray: Collects drippings during cooking and can be used for baking.
+ Rotisserie Spit: For roasting whole chickens or other meats.

+ Rotisserie Forks: Secure food onto the rotisserie spit.

« Rotisserie Handle: For safe insertion and removal of the hot rotisserie spit.

3. SETUP AND ASSEMBLY

3.1 Unpacking

1. Carefully remove the oven and all accessories from the packaging.
2. Remove any packing materials, stickers, or protective films from the oven and its accessories.

3. Retain packaging for future storage or shipping if necessary.

3.2 Placement

+ Place the oven on a stable, level, heat-resistant surface.

o Ensure there is adequate clearance (at least 4 inches or 10 cm) on all sides and above the oven for proper
ventilation. Do not place it directly against a wall or under cabinets.

« Do not operate the oven near flammable materials such as curtains or paper.

3.3 Initial Cleaning

Before first use, wipe the interior and exterior of the oven with a damp cloth. Wash all accessories (baking racks,
pan, rotisserie spit, forks, handle) in warm, soapy water, rinse thoroughly, and dry completely. Do not immerse the
oven body in water.

3.4 Initial Burn-Off

It is recommended to run the oven empty for approximately 15 minutes on the highest temperature setting (450°F) in
the "Bake" mode. This will help burn off any manufacturing oils and eliminate initial odors. Ensure the area is well-
ventilated during this process.

4. OPERATING INSTRUCTIONS

4.1 General Operation



1. Place the desired food item inside the oven, using appropriate accessories (baking rack, pan).
2. Close the oven door securely.

3. Plug the power cord into a standard electrical outlet.

4.2 Function Selection

Turn the Function Selector Knob to choose your desired cooking mode:

o Bake: For general baking of cakes, cookies, casseroles, etc. Uses both upper and lower heating elements.

« Broil: For grilling, browning, or toasting the top of food. Uses the upper heating element.

Toast: Specifically designed for toasting bread, bagels, etc. Uses both elements.

Rotisserie: For slow roasting meats on a rotating spit. Uses both elements.

4.3 Temperature Control

Turn the Temperature Control Knob to set the desired cooking temperature, ranging up to 450°F (232°C). For
optimal results, preheat the oven for 5-10 minutes before placing food inside, especially for baking and roasting.

4.4 Timer Operation

Turn the Timer Knob to set the cooking duration. The timer will automatically turn off the oven and sound a signal
when the set time has elapsed.

o Setting Time: Turn the knob clockwise to the desired time.

« Stay On Function: To cook for an extended period or to manually control cooking time, turn the timer knob
counter-clockwise past the "OFF" position to the "STAY ON" setting. The oven will remain on until you
manually turn the timer knob to "OFF".

4.5 Convection Cooking

The convection feature uses a fan to circulate hot air evenly throughout the oven cavity. This results in faster
cooking times and more uniform browning. To activate convection, slide the Convection Switch to the "ON"
position. Convection can be used with Bake, Broil, and Rotisserie functions.

4.6 Rotisserie Cooking

1. Prepare the food (e.g., a whole chicken) by trussing it securely to prevent loose parts from interfering with
rotation.

2. Insert the rotisserie spit through the center of the food and secure it with the rotisserie forks. Ensure the food is
balanced on the spit.

3. Place the drip tray/baking pan on the bottom rack to catch drippings.

4. Using the rotisserie handle, carefully insert the spit assembly into the oven, engaging the pointed end into the
rotisserie drive socket on the right side of the oven and resting the square end on the left support bracket.

5. Set the Function Selector to "Rotisserie" and the Temperature Control to the desired setting.
6. Set the Timer. The rotisserie will begin to rotate.

7. When cooking is complete, turn the oven off. Using the rotisserie handle, carefully remove the hot spit
assembly from the oven.

5. CLEANING AND MAINTENANCE

Regular cleaning and maintenance will ensure the longevity and optimal performance of your oven.

5.1 Before Cleaning



o Always unplug the oven from the electrical outlet and allow it to cool completely before cleaning.

5.2 Exterior Cleaning

+ Wipe the exterior surfaces with a damp cloth and mild detergent.
« Do not use abrasive cleaners or scouring pads, as they may scratch the stainless steel finish.

o Dry thoroughly after cleaning.

5.3 Interior Cleaning

+ Remove all accessories (racks, pan, rotisserie parts).

« Wipe the interior walls with a damp cloth and mild detergent. For stubborn stains, a non-abrasive oven cleaner
designed for conventional ovens may be used, following the product instructions carefully.

o Ensure all cleaning residue is wiped away before next use.

5.4 Accessory Cleaning

o Wash baking racks, baking pan, rotisserie spit, and forks in warm, soapy water.
¢ Rinse thoroughly and dry completely before storing or reusing.

e The drip tray should be cleaned after each use to prevent grease buildup.

5.5 Crumb Tray

o The crumb tray is located at the bottom of the oven. Pull it out to remove crumbs and food particles.
o Clean the crumb tray regularly to prevent fire hazards. Wash with warm, soapy water, rinse, and dry.

o Always ensure the crumb tray is properly reinserted before operating the oven.

6. TROUBLESHOOTING

If you experience issues with your Euro-Pro JO287 oven, consult the following table for common problems and
solutions.

Problem Possible Cause Solution

Ensure oven is securely plugged into a working outlet.
Check household circuit breaker. Set timer to desired
cooking time or "STAY ON".

Ovendoes  Not plugged in; power outage; timer
not turn on.  not set.

Food not . Adjust rack position. Preheat oven before cooking. Ensure
) Incorrect rack position; oven not ] o )
cooking ) convection switch is "ON" for even cooking. Rotate food
preheated; convection fan off. .
evenly. halfway through cooking.

Rotisserie Food too heavy or unbalanced; spit = Ensure food is properly trussed and balanced. Verify spit is

spit not not properly engaged; function knob  correctly seated in the drive socket and support bracket. Set
rotating. not on "Rotisserie". function knob to "Rotisserie".
Excessive . . o
o ) Always use the baking pan/drip tray to catch drippings.

smoke Food drippings on heating elements; o )

, . , Clean the oven interior and accessories regularly to remove
during grease buildup in oven. )

. grease buildup.

cooking.

If the problem persists after attempting these solutions, please contact customer support for further assistance.



7. SPECIFICATIONS

o Model: JO287

o Power: 1500 Watts

« Voltage: Standard Household (e.g., 120V AC, 60Hz - specific voltage may vary by region)
o Temperature Range: Up to 450°F (232°C)

+ Dimensions (Approximate): 45.7 cm (D) x 55.9 cm (W) x 45.7 cm (H) / 17 inches (D) x 22 inches (W) x 18
inches (H)

« Material: Stainless Steel exterior

o Special Features: Convection cooking, Rotisserie function, Broiler option, Temperature control, Auto-off timer,
Stay-on function.

8. WARRANTY AND SUPPORT

Specific warranty information for the Euro-Pro JO287 Jet Rotisserie and Convection Oven is not available in this
document. Please refer to the warranty card included with your product at the time of purchase or contact Euro-Pro
customer service for details regarding warranty coverage and support.

For customer support, please visit the official Euro-Pro website or consult your product packaging for contact
information.

This manual is intended for informational purposes only. Specifications are subject to change without notice.

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

Email

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

Question

Details
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