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IMPORTANT SAFEGUARDS

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

+ 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 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. Contact customer service for examination, repair, or adjustment.

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

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

o To disconnect, turn any control to "OFF", then remove plug from wall outlet.

« Do not use appliance for other than intended use.

« Oversize foods or metal utensils must not be inserted in a toaster oven as they may create a fire or risk of electric
shock.
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« A fire may occur if the toaster 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, and the like.

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

Probuct OVERVIEW

Familiarize yourself with the components of your BLACK+DECKER 35L Toaster Oven.
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Figure 1: Front view of the BLACK+DECKER 35L Toaster Oven, showing the main unit with controls on the right and interior rack.

Main Components:

« Temperature Control Knob: Adjusts oven temperature from 90°C to 230°C.

« Function Selector Knob: Selects cooking mode (Off, Upper Heating, Lower Heating, Both Heating Elements,
Convection, Rotisserie).

o Timer Knob: Sets cooking time up to 60 minutes or to "Stay On" for continuous operation.
o Power Indicator Light: llluminates when the oven is operating.
« Double Glass Door: Provides heat insulation and safety.

« Anti-Rust Galvanized Stainless Steel Interior: Durable and easy to clean.



Included Accessories:
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Figure 3: Non-stick Food Tray for baking and collecting drips.

Figure 4: Food Tray Handle for safe removal of hot trays.
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Figure 5: Rotisserie Spit and Handle for roasting poultry or
meat.

SETUP

1. Unpacking: Carefully remove the toaster oven and all accessories from the packaging. Remove any packing
materials, stickers, or labels.

2. Placement: Place the oven on a stable, level, heat-resistant surface. Ensure there is at least 10-15 cm (4-6 inches)
of clearance on all sides and above the oven for proper ventilation. Do not place it near flammable materials.

3. Initial Cleaning: Wipe the exterior with a damp cloth. Wash the wire rack, food tray, and rotisserie accessories in
warm, soapy water. Rinse and dry thoroughly.

4. First Use (Burn-off): Before first use, operate the oven empty for approximately 15 minutes at 230°C (450°F) on
the "Both Heating Elements" function. This will burn off any manufacturing oils and eliminate odors. A slight smoke
or odor is normal during this process. Ensure the area is well-ventilated.

5. Power Connection: Plug the power cord into a standard 220-240V AC electrical outlet.

OPERATING INSTRUCTIONS

This section details how to use the various functions of your toaster oven.
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Figure 6: Close-up of the control panel with Temperature, Selector, and Timer knobs.

General Operation Steps:

1. Place food on the appropriate accessory (wire rack, food tray, or rotisserie spit).

2. Insert the accessory into the desired rack position inside the oven.

3. Close the oven door.

4. Turn the Temperature Control Knob to the desired temperature.

5. Turn the Function Selector Knob to the desired cooking mode (e.g., Bake, Broil, Toast, Convection, Rotisserie).
6. Turn the Timer Knob to the desired cooking time. The power indicator light will illuminate.

7. When the cooking time expires, a bell will sound, and the oven will turn off. To stop cooking manually, turn the Timer
Knob to "OFF".

8. Carefully remove cooked food using oven mitts and the food tray handle or rotisserie handle.
Cooking Functions:

1. Toasting

o Place bread slices directly on the wire rack.
o Set the Temperature Control Knob to 230°C.
« Set the Function Selector Knob to the "Both Heating Elements" or "Upper Heating" setting for even toasting.

o Set the Timer Knob to the desired toast shade (e.g., 3-5 minutes).
2. Baking

« Place food in an oven-safe dish on the food tray or wire rack.
o Set the Temperature Control Knob to the recipe's recommended temperature (e.g., 180°C for cakes).

o Set the Function Selector Knob to the "Both Heating Elements" setting.



» Set the Timer Knob for the required baking time.
3. Broiling (Grilling)

« Place food directly on the wire rack with the food tray underneath to catch drips. Position food closer to the upper
heating elements for best results.

o Set the Temperature Control Knob to 230°C.
» Set the Function Selector Knob to the "Upper Heating" setting.

» Set the Timer Knob for the desired broiling time. Monitor food closely to prevent burning.
4. Convection Function

o The convection fan circulates hot air for faster and more even cooking.

o Set the Temperature Control Knob and Timer Knob as per recipe, typically reducing temperature by 10-15°C and
cooking time by 20-30% compared to conventional baking.

o Set the Function Selector Knob to the "Convection" setting (usually indicated by a fan icon).
5. Rotisserie Function

o Securely attach poultry or meat to the rotisserie spit using the forks. Ensure the food is balanced.

« Insert the pointed end of the rotisserie spit into the drive socket on the right side of the oven interior. Rest the square
end on the support on the left side.

o Place the food tray on the bottom rack to catch drippings.

o Set the Temperature Control Knob to the desired roasting temperature (e.g., 180-200°C).

Set the Function Selector Knob to the "Rotisserie" setting (usually indicated by a rotating spit icon).

Set the Timer Knob for the required roasting time.

Use the rotisserie handle to safely remove the hot spit and food after cooking.
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Figure 7: Toaster oven demonstrating the rotisserie function with a chicken.



CLEANING AND MAINTENANCE

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

1.
2.

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

Exterior: Wipe the exterior surfaces with a damp cloth and mild detergent. Do not use abrasive cleaners or metal
scouring pads.

. Interior: Wipe the interior walls with a damp cloth. For stubborn stains, use a non-abrasive cleaner. Avoid spraying

cleaners directly onto the heating elements.

Crumb Tray: The crumb tray should be cleaned regularly to prevent grease buildup and potential fire hazards. Slide
out the crumb tray from the bottom of the oven, discard crumbs, and wash in warm, soapy water. Rinse and dry
thoroughly before replacing.

. Accessories: Wash the wire rack, food tray, and rotisserie accessories in warm, soapy water. Rinse and dry

thoroughly. These are generally not dishwasher safe unless specified.

. Double Glass Door: Clean the glass door with a glass cleaner or a damp cloth. Avoid harsh chemicals that could

damage the glass or seals.

Figure 8: Toaster oven with its double glass door open, showing the interior for cleaning access.
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Figure 9: Diagram illustrating the double glass door construction for enhanced heat insulation and safety.

TROUBLESHOOTING

Before contacting customer service, review these common issues and solutions.

Problem

Oven does not
turn on.

Food is not

cooking evenly.

Excessive
smoke or odor
during
operation.

Rotisserie spit
is not rotating.

Possible Cause

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

Incorrect rack position; uneven food
placement; door opened too
frequently.

Food drippings on heating elements;
residue from initial use; crumb tray not
cleaned.

Food too heavy or unbalanced; spit
not correctly seated; function selector
not on rotisserie mode.

SPECIFICATIONS

Solution

Ensure the oven is securely plugged into a working outlet.
Turn the Timer Knob past 10 minutes to activate.

Adjust rack position for optimal heat distribution. Arrange
food evenly. Avoid opening the door unnecessarily.
Consider using the convection function.

This is normal during first use. For subsequent uses, ensure
the crumb tray is clean and food drippings are minimized.
Clean the interior thoroughly.

Ensure food is balanced and within weight limits. Verify the
spit is correctly inserted into the drive socket and support.
Select the rotisserie function.

« Brand: BLACK+DECKER
« Model Number: TRO35RDG-B5

o Capacity: 35 Liters
o Power / Wattage: 1500 Watts



Voltage: 220-240V

Frequency: 50-60Hz

Temperature Range: 90°C - 230°C

Timer: Up to 60 minutes with "Stay On" function

Material: Metal (Anti-Rust Galvanized Stainless Steel interior)
Color: Black

Product Dimensions: 35D x 49.5W x 36.5H cm (approximately)
Item Weight: 9.32 Kilograms

Special Features: Non-Stick Coating (on tray), Temperature Control, Timer, Double Glass Door, Convection
Function, Rotisserie Function, Double Grill Function.
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Figure 10: Diagram showing the approximate dimensions of the BLACK+DECKER 35L Toaster Oven.

WARRANTY AND SUPPORT

BLACK+DECKER products are manufactured to high-quality standards. For warranty information, service, or technical
support, please refer to the warranty card included with your purchase or contact your local BLACK+DECKER service
center.

For installation support in Saudi Arabia, you may contact the following numbers:

 Riyadh: +966-11-4094006 Ext — 113
» Jeddah: +966-12-6577714

o Dammam: +966-13-8343691

o Qassim: +966 581044198

o Abha: +966 593322785

You can also visit the official BLACK+DECKER store for more informationBLACK+DECKER Store on Amazon.sa

© 2024 BLACK+DECKER. All rights reserved. This manual is for informational purposes only.
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