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Girmi FE42 Electric Ventilated Oven
Model: FE4200

1. IMPORTANT SAFETY INSTRUCTIONS

Please read all instructions carefully before using the appliance. Keep this manual for future reference.

General Safety

Do not touch hot surfaces. Always use oven mitts or gloves when handling hot items.

Ensure the appliance is placed on a stable, heat-resistant surface, away from flammable materials.

Do not immerse the cord, plug, or appliance in water or other liquids.

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, and
before cleaning the appliance.

Electrical Safety

Connect the appliance only to an AC 220-240V ~ 50/60Hz power supply.

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

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

2. PRODUCT OVERVIEW AND COMPONENTS

Familiarize yourself with the various parts of your Girmi FE42 Electric Ventilated Oven.
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Figure 2.1: Front view of the Girmi FE42
Electric Ventilated Oven, showcasing its red and
black design with a large glass door and control

panel on the right.

Figure 2.2: Detailed view of the three control
knobs on the oven's right side. From top to
bottom, these control temperature, cooking

function, and timer settings.

Figure 2.3: Close-up of the oven door, showing
the sturdy handle and the mechanism for

opening and closing the double-glazed door.



Figure 2.4: The included accessories: a
stainless steel grill rack, a baking tray

(leccarda), and a handle for safely removing hot
trays and racks.

Figure 2.5: Interior view of the oven,
highlighting the internal light for visibility and the

ventilation fan for even heat distribution.

Figure 2.6: Diagram illustrating the external
dimensions of the oven: approximately 56.5 cm

(width), 36 cm (depth), and 40 cm (height).

3. SETUP AND FIRST USE

Unpacking

Carefully remove the oven and all accessories from the packaging. Retain the packaging for future storage or
transport if needed. Check for any damage during transit. If any damage is found, do not use the appliance and
contact customer support.

Placement

Place the oven on a flat, stable, and heat-resistant surface. Ensure there is adequate space around the oven (at



least 10 cm on all sides) for proper ventilation. Do not place the oven near walls, curtains, or other heat-sensitive
materials. Avoid placing it under cabinets or near water sources.

Initial Cleaning

Before first use, wipe the interior and exterior of the oven with a damp cloth. Wash the grill rack, baking tray, and
handle with warm, soapy water. Rinse thoroughly and dry completely.

First Use (Burn-in)

To eliminate any manufacturing odors, operate the oven empty for approximately 15 minutes. Set the temperature to
230°C and the function to 'Combined' (both top and bottom heating elements). Ensure the room is well-ventilated
during this process. A slight odor or smoke may be present; this is normal and will dissipate.

4. OPERATING INSTRUCTIONS

The Girmi FE42 oven features three control knobs for easy operation.

Control Panel Overview

Top Knob: Temperature control (100°C to 230°C).

Middle Knob: Cooking function selector (Base, Grill, Combined).

Bottom Knob: 60-minute timer with acoustic signal.

Cooking Functions

Base (Bottom Heating): Ideal for baking cakes, pastries, and dishes that require heat primarily from below.

Grill (Top Heating): Perfect for grilling, toasting, and browning the top of dishes.

Combined (Top and Bottom Heating): Suitable for most general cooking and roasting, providing even heat
distribution.

Step-by-Step Operation

1. Place the food on the grill rack or baking tray.

2. Insert the rack/tray into the desired slot inside the oven.

3. Close the oven door securely.

4. Set the desired temperature using the Top Knob (100°C - 230°C).

5. Select the appropriate cooking function using the Middle Knob (Base, Grill, or Combined).

6. Set the cooking time using the Bottom Knob (Timer, up to 60 minutes). The oven will begin heating, and the
indicator light will illuminate. The oven will automatically turn off when the timer reaches zero, accompanied by
an acoustic signal.

7. To stop cooking before the timer finishes, turn the timer knob to the 'OFF' position.

8. Carefully remove cooked food using the provided handle or oven mitts.

5. MAINTENANCE AND CLEANING

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

General Cleaning



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

Wipe the exterior surfaces with a soft, damp cloth. Do not use abrasive cleaners or scouring pads, as they
may damage the finish.

Clean the interior walls and glass door with a damp cloth and mild detergent. For stubborn stains, a non-
abrasive oven cleaner designed for conventional ovens can be used, following the product instructions
carefully. Ensure all cleaner residue is removed.

Cleaning Accessories

The grill rack, baking tray, and handle can be washed in warm, soapy water. Rinse thoroughly and dry
immediately to prevent rust.

Care and Storage

Do not store anything on top of the oven when it is in use.

Store the oven in a cool, dry place when not in use.

6. TROUBLESHOOTING

This section addresses common issues you might encounter with your oven.

Problem Possible Cause Solution

Oven does
not turn on.

Not plugged in; power
outage; timer not set.

Ensure the oven is securely plugged into a working outlet. Check your
household's circuit breaker. Turn the timer knob to the desired cooking
time; the oven will not operate without the timer being set.

Oven not
heating
sufficiently
or unevenly.

Incorrect
temperature/function
setting; ventilation
issues; faulty heating
element.

Verify that the temperature and cooking function knobs are set correctly
for your recipe. Ensure adequate space around the oven for ventilation. If
the issue persists, especially if one heating element consistently fails to
heat, contact customer support.

Internal light
not working.

Light bulb needs
replacement.

Consult a qualified technician for light bulb replacement. Do not attempt
to replace it yourself unless specified in a service manual.

Timer does
not work or
stops
prematurely.

Timer mechanism
issue.

Ensure the timer knob is turned past the 'OFF' position to activate. If the
timer consistently malfunctions, contact customer support.

If you experience any issues not listed here or if the problem persists after attempting the suggested solutions,
please contact Girmi customer support.

7. SPECIFICATIONS

Feature Detail

Model FE4200

Capacity 42 Liters



Power 2000 W

Voltage AC 220-240V ~ 50/60Hz

Temperature Range 100°C to 230°C

Timer 60 minutes with acoustic signal

Dimensions (W x D x H) 56.5 x 36 x 40 cm

Weight 8.5 kg

Heating Elements 4 armored steel heating elements

Door Double glass for thermal insulation

Internal Features Ventilation, Internal light

Compatibility Can accommodate a plate up to 32 cm in diameter

Included Accessories 1 grill rack, 1 baking tray, 1 tray handle

Feature Detail

8. WARRANTY AND SUPPORT

Girmi products are manufactured to high-quality standards. This product is covered by a manufacturer's warranty
against defects in materials and workmanship from the date of purchase. Please refer to the warranty card included
with your product for specific terms and conditions.

Customer Support

For technical assistance, troubleshooting, or warranty claims, please contact Girmi customer support. Contact
details can typically be found on the official Girmi website or on the product packaging.
Please retain your proof of purchase for warranty purposes.

© 2025 Girmi. All rights reserved.
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