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Commercial Chef 10 Liter 4 Slice Mechanical Toaster Oven
MobeL: CHTO40B

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:

« Read all instructions before operating the appliance.

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

o To protect against electric shock, do not immerse cord, plug, or appliance 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.

o 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.

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 toaster 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.
« Do not place cardboard, plastic, paper, or similar materials in the oven.
o Do not store any materials, other than manufacturer's recommended accessories, in this oven when not in use.

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

Product Overview
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The Commercial Chef 10 Liter 4 Slice Mechanical Toaster Oven is a compact and versatile kitchen appliance designed for
toasting, baking, broiling, and keeping food warm. It features mechanical controls for easy operation and a 10-liter
capacity, suitable for up to 4 slices of bread or a 9-inch pizza.

Image: Front view of the Commercial Chef 10 Liter 4 Slice Mechanical Toaster Oven.

Included Components:



Toaster Oven Unit

Baking Pan
Wire Rack

Removable Crumb Tray

Image: The toaster oven shown with its included baking pan, wire rack, and crumb tray.

Setup

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

2. Initial Cleaning: Before first use, wipe the interior and exterior of the oven with a damp cloth. Wash the baking pan,
wire rack, and crumb tray in warm, soapy water. Rinse and dry thoroughly.

3. Placement: Place the toaster oven on a flat, stable, heat-resistant 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. Power Connection: Ensure the oven is unplugged before placing it. Plug the power cord into a standard
120V/60Hz AC outlet.

Operating Instructions

The toaster oven features two mechanical control knobs: one for temperature/function selection and one for the timer.



EASY TO USE CONTROLS
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T

150° 450°

Image: Detail of the control panel with temperature/function and timer dials.

Function Selection and Temperature Control:

The upper knob controls both the cooking function and temperature. Rotate the knob to select one of the following
functions and set the desired temperature:

o Toast: Activates both top and bottom heating elements for even toasting.



o Bake: Primarily uses the bottom heating element for baking.
» Broil: Primarily uses the top heating element for broiling.

o Keep Warm: Maintains a low temperature to keep food warm after cooking.

Timer Control:

The lower knob is the timer. Rotate the knob clockwise to set the desired cooking time, up to 60 minutes. The oven will
automatically turn off and emit an audible signal when the timer reaches zero.



i _—
cookinG capaciy: |

EV 4 Bread slices
EV 9" pizza

-

Image: A pizza being cooked inside the toaster oven, illustrating its capacity.

General Operation Steps:

1. Place food on the wire rack or baking pan, then insert into the oven.

2. Close the oven door securely.



3. Rotate the upper knob to select the desired cooking function and temperature.

4. Rotate the lower knob clockwise to set the cooking time. The power indicator light will illuminate, indicating the oven
is operating.

5. When the set time expires, the oven will turn off automatically, and a bell will sound.

6. Carefully remove food using oven mitts.

Product Video:
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Video: An overview of the Commercial Chef 4 Slice Mechanical Toaster Oven, highlighting its features and ease of use.

Cleaning and Maintenance

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

1. Always Unplug: Before cleaning, always unplug the toaster oven from the electrical outlet and allow it to cool
completely.

2. Crumb Tray: The removable crumb tray (located at the bottom of the oven) should be emptied regularly to prevent
crumb buildup. Pull out the tray, discard crumbs, and wash it in warm, soapy water. Rinse and dry thoroughly before
replacing.



EASY CLEAN-UP

Removable crumb tray

Image: A hand demonstrating the removal of the crumb tray for easy cleaning.

o Interior: Wipe the interior walls with a damp cloth and mild detergent. For stubborn stains, a non-abrasive cleaner
can be used. Avoid using harsh chemicals or abrasive pads.

« Exterior: Clean the exterior surface with a damp cloth and dry thoroughly.

o Accessories: The baking pan and wire rack can be washed in warm, soapy water.



+ Do Not Immerse: Never immerse the main toaster oven unit, cord, or plug in water or any other liquid.

Troubleshooting

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

Problem Possible Cause

Oven )

Not plugged in, power
does not . i

outlet issue, timer not set.
turn on.

Food not  Incorrect rack position,
cooking uneven food placement,
evenly. door not fully closed.

Excessive

smoke.
type.

Food residue or grease
buildup, improper food

Solution

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

Adjust the rack position for optimal cooking. Ensure food is spread evenly.
Confirm the oven door is fully closed during operation.

Unplug the oven and allow it to cool. Clean the interior, especially the crumb
tray and heating elements, to remove any residue. Avoid cooking excessively
greasy foods without proper ventilation.

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

Specifications

Feature

Model Number

Capacity

Product Dimensions (D x W x H)
Item Weight

Power Source

Control Type

Special Feature

Functions

Material

Color

Warranty and Support

Specification

CHTO40B

10 Liters (fits 4 slices of bread or 9" pizza)
11.42" x 14.57" x 7.95"

7.8 pounds

AC adapter (120V/60Hz/1000W)

Knob Control

Timer

Toast, Bake, Broil, Keep Warm

Stainless Steel (door), Painted (finish)

Black

For warranty information, product registration, or customer support, please refer to the documentation included with your
purchase or visit the official Commercial Chef website. Keep your purchase receipt as proof of purchase for any warranty

claims.
Manufacturer: Commercial Chef

UPC/GTIN: 810064694462
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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

Anonymous

Email

you@example.com

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

Example: How do | reset this device or fix this error?

Details

Model number, symptoms, what you tried, or the section of the manual you are using.

Submit question
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