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Ronco ST3002BLGEN Compact Rotisserie Electric Oven
Instruction Manual

Model: ST3002BLGEN

1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your Ronco
ST3002BLGEN Compact Rotisserie Electric Oven. Please read all instructions carefully before initial use
and retain this manual for future reference.

The Ronco Compact Rotisserie Electric Oven is designed for countertop use, offering a convenient method
for cooking various foods such as poultry, meats, and vegetables. Its compact design and specific features
aim to simplify the cooking process.

2. IMPORTANT SAFETY INSTRUCTIONS

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:

Read all instructions before operating 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.
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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.

Oversized foods or metal utensils must not be inserted in a rotisserie 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 place 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, and the like.

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

3. PACKAGE CONTENTS

Verify that all components are present and in good condition upon unpacking:

Ronco ST3002BLGEN Compact Rotisserie Electric Oven Unit

Nonstick Rotisserie Basket

Rotisserie Spit

Spit Loading and Carving Base

Drip Tray

Grate Cover

Instruction Manual (this document)

4. SETUP

Follow these steps to prepare your rotisserie oven for first use:

1. Unpack: Carefully remove all packaging materials from the oven and its accessories.

2. Clean: Wash the rotisserie basket, rotisserie spit, spit loading and carving base, drip tray, and grate
cover in warm, soapy water. Rinse thoroughly and dry completely. Wipe the interior and exterior of
the oven with a damp cloth.

3. Placement: Place the oven on a stable, heat-resistant, and level surface. Ensure there is adequate
clearance (at least 4 inches) on all sides and above the oven for proper ventilation. Do not place it
near flammable materials.

4. Drip Tray Installation: Slide the drip tray into the bottom of the oven. This tray collects fats and
juices during cooking.

5. Power Connection: Ensure the oven is turned off (timer knob set to 'OFF') before plugging the
power cord into a grounded electrical outlet.



Figure 1: The Ronco ST3002BLGEN Compact Rotisserie Electric Oven in operation, showing two chickens rotating on the
spit inside the oven. The control knob and power switch are visible on the right side of the unit. This image illustrates the

appliance's primary function of rotisserie cooking.

5. OPERATING INSTRUCTIONS

5.1 Loading Food

For Spit Rod: Secure food (e.g., whole chicken, roast) onto the rotisserie spit using the provided
forks. Ensure the food is balanced to allow for even rotation. Use the spit loading base for easier
assembly.

For Basket: Place smaller items (e.g., vegetables, fish fillets, hamburgers) into the nonstick rotisserie
basket. Close and secure the basket.

Insert into Oven: Carefully slide the loaded spit or basket into the designated slots inside the oven.
Ensure it engages with the rotisserie motor.

5.2 Rotisserie Controls

The oven features a control knob for managing the rotisserie function and a timer for cooking duration.

Normal Rotation: This setting activates the rotisserie motor, causing the spit or basket to rotate
continuously for even cooking.

No-Heat Rotation: This setting allows the rotisserie to rotate without activating the heating element.
Useful for cooling down food or for specific preparation steps.

Pause-to-Sear: This function temporarily stops the rotation, allowing a specific side of the food to be
exposed to the heating element for searing or browning.

5.3 Timer Usage

The oven is equipped with a 2-hour auto timer. Turn the timer knob clockwise to set the desired cooking
duration. The oven will automatically shut off once the timer reaches zero. For shorter cooking times, turn
the knob past the desired time and then back to the correct setting to ensure the timer mechanism
engages.

5.4 Cooking Guidelines

Cooking times will vary based on the type, size, and initial temperature of the food. Always use a meat
thermometer to ensure food reaches safe internal temperatures. Refer to standard cooking charts for
specific food types.

The oven can accommodate up to a 10 lb turkey, two 3 lb chickens, four 1/2 lb hamburgers, four large
fish fillets or steaks, or three Cornish game hens.

Preheating is generally not required for rotisserie cooking, as the continuous rotation ensures even
heat distribution.

Monitor food regularly, especially towards the end of the cooking cycle, to prevent overcooking.



6. MAINTENANCE AND CLEANING

Regular cleaning ensures optimal performance and extends the life of your appliance. Always unplug the
oven and allow it to cool completely before cleaning.

6.1 Cleaning the Oven Interior and Exterior

Wipe the interior and exterior surfaces with a damp cloth and mild detergent.

For stubborn stains, a non-abrasive cleaner can be used. Avoid abrasive pads or harsh chemicals
that could damage surfaces.

Ensure no water or cleaning solution enters the electrical components.

6.2 Cleaning Accessories

The nonstick rotisserie basket, rotisserie spit, and drip tray are dishwasher-safe for convenient cleaning.
Alternatively, they can be washed by hand in warm, soapy water.

Remove any food residue before washing.

Rinse thoroughly and dry completely before storing or reassembling.

7. TROUBLESHOOTING

If you encounter issues with your Ronco Compact Rotisserie Electric Oven, refer to the following table for
common problems and solutions:

Problem Possible Cause Solution

Oven does
not turn
on.

Not plugged in; power outlet
malfunction; timer not set.

Ensure power cord is securely plugged into a
working outlet. Set the timer knob to the desired
cooking duration.

Rotisserie
spit/basket
does not
rotate.

Food is too heavy or unbalanced;
spit/basket not properly engaged
with motor; rotisserie control setting
incorrect.

Ensure food is within weight limits and balanced.
Re-seat the spit/basket to ensure proper
engagement. Check that the rotisserie control is set
to 'Normal Rotation'.

Food is
cooking
unevenly.

Food not balanced on spit; oven
overloaded.

Ensure food is centered and balanced on the spit.
Do not overload the oven beyond recommended
capacities.

Excessive
smoke.

Drip tray is full or dirty; food
dripping onto heating element.

Empty and clean the drip tray before each use.
Ensure food is properly positioned to minimize direct
contact with heating elements.

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

8. SPECIFICATIONS

Key technical specifications for the Ronco ST3002BLGEN Compact Rotisserie Electric Oven:

Feature Specification



Brand Ronco

Model Number ST3002BLGEN

Color Black

Product Dimensions (D x W x H) 11" x 14" x 12.5"

Special Feature Rotisserie Feature

Control Type Knob

Door Style Dropdown Door

Included Components Dishwasher-Safe Parts, Rotisserie Basket, Rotisserie Spit

Finish Type Stainless Steel

Door Material Type Stainless Steel

Power Source Electric

Item Weight 19 pounds

UPC 665860993178

Feature Specification

9. WARRANTY AND SUPPORT

For information regarding the product warranty, please refer to the documentation included with your
purchase or visit the official Ronco website. For technical support, replacement parts, or further assistance,
please contact Ronco customer service through their official channels.

Online Support: Visit the Ronco Store on Amazon

Related Documents - ST3002BLGEN

Ronco Showtime Rotisserie 4000 Series Instructions and Recipes
A comprehensive guide to using the Ronco Showtime Rotisserie 4000 Series, including safety
instructions, assembly, cooking tips, recipes, and warranty information.

RE300 Wireless Emitter User Manual - Features, Specifications, and Operation
Comprehensive user manual for the RE300 series wireless emitters (RE301, RE302, RE315) by
Qingdao RONCO Mechanic Electronic Technology Co., Ltd. Includes product description, technical
parameters, features, operation steps, warnings, legal information, and warranty details.
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ALDI SUISSE Winterthur Seen: Neueröffnung und Sonderangebote
Entdecken Sie die Neueröffnung der ALDI SUISSE Filiale in Winterthur Seen vom 21. bis 27.
November 2024. Profitieren Sie von exklusiven Eröffnungsangeboten, Rabattgutscheinen und
besonderen Aktionen auf Lebensmittel, Elektronik und mehr.

Lifford Cellars Licensee Price List - August 2025
Comprehensive licensee price list from Lifford Cellars featuring wines from various regions
including Canada (Ontario, Nova Scotia, British Columbia), United States (Oregon, Texas,
California), Chile, Argentina, South Africa, Australia, New Zealand, United Kingdom, France,
Germany, Austria, Croatia, Italy, Spain, and Portugal. The list details vintages, wine names,
regions, and prices.
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