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BLACK+DECKER FT50P 50L Electric Oven User Manual

Model: FT50P | Brand: BLACK+DECKER

1. INTRODUCTION

This manual provides essential instructions for the safe and efficient operation of your BLACK+DECKER FT50P 50L
Electric Oven. Please read all instructions carefully before using the appliance and retain this manual for future reference.

The BLACK+DECKER FT50P electric oven is designed for versatile cooking, baking, and grilling. It features a 50-liter
capacity, adjustable tray levels, a 60-minute timer, and 1500W power, making it suitable for various culinary tasks.

2. IMPORTANT SAFETY INSTRUCTIONS

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

o Read all instructions before using the oven.

« Do not touch hot surfaces. Use handles or knobs.

o 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.

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

« Oversize foods or metal utensils must not be inserted in a toaster oven as they may create a fire or risk of electric
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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 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.
o Do not cover crumb tray or any part of the oven with metal foil. This will cause overheating of the oven.

o Always wear protective, insulated oven mitts when inserting or removing items from the hot oven.

3. Probuct OVERVIEW

Familiarize yourself with the components of your BLACK+DECKER FT50P Electric Oven.

Figure 3.1: Front view of the BLACK+DECKER FT50P Electric Oven. This image displays the oven's exterior, including the control knobs
on the right side and the glass door with a handle.

« Temperature Control Knob: Used to set the desired cooking temperature.

« Function Selector Knob: Allows selection of heating elements (top, bottom, or both) for baking, grilling, or toasting.
o Timer Knob: Sets the cooking duration up to 60 minutes. Includes an automatic shut-off feature.

o Glass Door: Transparent door for monitoring cooking progress.

« Handle: For opening and closing the oven door.

o Crumb Tray: Removable tray located at the bottom for easy cleaning of food debris.

 Grill Rack: For placing food items directly.

» Baking Tray: For baking or collecting drips.

» Adjustable Tray Levels: Three distinct positions for the grill rack and baking tray to accommodate different food
sizes and cooking needs.



« Non-slip Feet: Ensures stability during operation.
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Figure 3.2: Interior view of the BLACK+DECKER FT50P Electric Oven with the door open. This image highlights the spacious interior, the
grill rack, and the removable crumb tray at the bottom.

4. Setup AND FirsT UsE

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

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

3. Cleaning: Before first use, wipe the interior and exterior surfaces with a damp cloth. Wash the grill rack and baking
tray in warm, soapy water, rinse thoroughly, and dry completely.

4. First Burn-in: To eliminate any manufacturing odors, operate the oven empty for approximately 15 minutes.
o Plug the oven into a grounded 127V electrical outlet.
o Set the Temperature Control Knob to 250°C.
o Set the Function Selector Knob to both top and bottom heating elements.

o Set the Timer Knob to 15 minutes.

o

A slight odor or smoke may be present during this initial use; this is normal. Ensure the area is well-ventilated.

o

Once the timer rings, turn all knobs to the "OFF" position and allow the oven to cool completely.

5. OPERATING INSTRUCTIONS

Your BLACK+DECKER FT50P oven offers versatile cooking options. Always preheat the oven for optimal results.
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Figure 5.1: The BLACK+DECKER FT50P Electric Oven in use, showing a dish being cooked inside. This illustrates the oven's capacity and
how food can be placed on the rack.

5.1. Setting Temperature and Function

1. Place Food: Position the grill rack or baking tray at one of the three adjustable levels (high, medium, or low)
according to your recipe. Place your food item on the rack or tray.

2. Set Temperature: Turn the Temperature Control Knob to the desired temperature (from 100°C to 250°C).
3. Select Function: Turn the Function Selector Knob to choose the heating mode:

o Bottom Heating: Ideal for baking cakes, breads, or dishes that require heat from below.

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

o Both Top and Bottom Heating: Suitable for general baking, roasting, and cooking that requires even heat
distribution.

5.2. Using the Timer

1. Set Time: Turn the Timer Knob clockwise to the desired cooking time, up to 60 minutes. The oven will begin



heating.
2. Automatic Shut-off: When the set time elapses, the oven will automatically turn off and a bell will sound.

3. Manual Shut-off: To stop cooking before the timer finishes, turn the Timer Knob counter-clockwise to the "OFF"
position.

5.3. Cooking Tips

« For best results, preheat the oven for 10-15 minutes before placing food inside.
« Use the middle rack position for most baking tasks.
« The top rack is suitable for grilling or browning.

The bottom rack is useful for slow cooking or keeping food warm.

« Always use oven mitts when handling hot trays or racks.

6. MAINTENANCE AND CLEANING

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

1. Exterior: Wipe the exterior surfaces with a soft, damp cloth. Do not use abrasive cleaners or scouring pads.

2. Interior: Wipe the interior walls with a damp cloth and mild detergent. For stubborn stains, a non-abrasive oven
cleaner designed for electric ovens can be used, following the product's instructions. Ensure all cleaner residue is
removed.

3. Crumb Tray: The removable crumb tray should be cleaned regularly. Slide it out, discard crumbs, and wash it in
warm, soapy water. Rinse and dry thoroughly before reinserting.

4. Grill Rack and Baking Tray:Wash these accessories in warm, soapy water. For baked-on food, soak them before
cleaning. Rinse and dry completely.

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

6. Do not immerse the oven body, cord, or plug in water or any other liquid.

7. TROUBLESHOOTING

If you encounter issues with your oven, refer to the following common problems and solutions:

Problem Possible Cause Solution

Ensure the oven is securely plugged into a working 127V outlet.

Oven does not  Not plugged in; power outlet L i )
Check the circuit breaker. Turn the Timer Knob past 10 minutes to

turn on. malfunction; timer not set. )
activate.
Food is not Incorrect rack position; oven not ) . .
) P Adjust rack position. Always preheat the oven. Arrange food in a
cooking preheated; uneven food ) ;
single layer for even cooking.
evenly. placement.
Excessive :
. Food spills or grease buildup; Clean the interior and crumb tray thoroughly. Ensure the oven is
smoke during i . ) o
i first use burn-in. clean before use. (Note: Some smoke is normal during first use).
cooking.

Timer does not  Timer knob not turned past 10 Turn the timer knob past the 10-minute mark, then back to the
work. minutes initially. desired time. This winds the timer mechanism.



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

8. SPECIFICATIONS

Feature

Brand

Model

Capacity

Power (Watts)
Voltage

Color

Dimensions (Product)
Special Features
ASIN

EAN

Detail

Black+Decker

FT50P-BR

50 Liters

1500 Watts

127 Volts

Black

59.2 cm (Depth) x 40.8 cm (Width) x 46.8 cm (Height)
Timer, 3 Adjustable Tray Levels, Non-slip Feet

BO9RSRYWZM

7899497633258

46.8cm

40.8¢cm

59.2cm

Figure 8.1: Diagram illustrating the dimensions of the BLACK+DECKER FT50P Electric Oven: 59.2 cm depth, 40.8 cm width, and 46.8 cm

height.

9. WARRANTY AND CUSTOMER SUPPORT



For warranty information, service, or technical support, please refer to the warranty card included with your product or
visit the official BLACK+DECKER website. Keep your purchase receipt as proof of purchase.

For general inquiries or assistance, you may also contact the retailer where the product was purchased.

© 2025 BLACK+DECKER. All rights reserved.
This manual is subject to change without notice.
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