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Garvee single wall oven

Garvee 24-inch Single Wall Oven Instruction Manual

Model: Single Wall Oven

1. INTRODUCTION

Thank you for purchasing the Garvee 24-inch Single Wall Oven. This manual provides essential information for the safe and
efficient operation, installation, and maintenance of your new appliance. Please read these instructions thoroughly before
use and retain them for future reference.

2. SAFETY INFORMATION

To prevent personal injury or property damage, always follow basic safety precautions when using electrical appliances.
This oven operates on 240V and requires a dedicated circuit. Ensure proper grounding and professional installation.

« Electrical Safety: Do not operate the oven with a damaged cord or plug. Ensure the oven is properly installed and
grounded by a qualified technician.

« Hot Surfaces: The oven interior and exterior surfaces, including the triple-layer glass door, can become very hot
during operation. Use oven mitts when handling hot items or surfaces.

o Child Safety: Keep children away from the oven during operation. Utilize the integrated safety lock feature to prevent
accidental activation or injury.

« Flammable Materials: Do not store flammable materials in or near the oven.

« Cleaning: Always disconnect power before cleaning. Allow the oven to cool completely before cleaning.

3. ProbucTt OVERVIEW

3.1 Key Features

« Capacity: 2.5 cubic feet, suitable for various baking and roasting needs.

« Cooking Modes: 5 automatic programming modes: Roast, Bake, Double Girill, Grill, and Broil.

« Control: Intuitive touch control panel with digital display.

« Safety: Triple-layer glass door for effective heat insulation and anti-scalding, along with a safety lock function.

Visibility: Bright internal light and transparent window for monitoring cooking progress.
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3.2 Control Panel

Figure 1: Oven Control Panel. Features touch buttons for various functions including power, lamp, cooking modes, timer, and
temperature adjustments.
The touch control panel allows for precise operation. Buttons include: Lamp, Power, Steam mode, Grill mode, Combined
mode, Air explosion, Recipes, Time/Temp, Decrease, Increase, and Start/Pause.

3.3 Cooking Functions

N

Figure 2: Visual representation of the five automatic cooking functions available on the oven.

« Roast: Ideal for cooking larger cuts of meat and poultry, ensuring even browning and thorough cooking.



« Bake: Perfect for cakes, cookies, casseroles, and other dishes requiring consistent, all-around heat.
« Double Grill: Utilizes both upper and lower heating elements for intense, rapid grilling.
o Grill: Uses the upper heating element for browning and crisping the top of dishes.

o Broil: Provides high, direct heat from the top element for searing and quick cooking.

3.4 Oven Capacity and Interior

2.5cu.ft Largs

Figure 3: The 2.5 cubic feet interior provides ample space for various cooking tasks.
The oven features 5 side racks within its enamel lining, allowing for stable placement of grid racks and trays. Smaller racks
should be used with trays to catch drips and facilitate cleanup.

3.5 Triple-Layer Glass Door

Double-Layered Glass Door
five Heat Insulation & Anti-Scalding
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Figure 4: The triple-layer glass door design enhances safety and energy efficiency.
The oven is equipped with a triple-layer glass door designed to effectively insulate high temperatures, prevent explosions,
and simplify cleaning.

3.6 3D Surround Heating



Figure 5: The 3D surround heating system ensures even heat distribution for consistent cooking results.

4. SETUP

4.1 Installation

This is a built-in electric oven. Professional installation is highly recommended to ensure proper electrical connection and
secure mounting. The required built-in dimensions are 22.24 inches (D) x 21.85 inches (W) x 23.4 inches (H). Ensure
adequate ventilation around the installation area.

4.2 First Use

1. Remove all packaging materials, accessories, and protective films from the oven interior and exterior.
2. Clean the oven interior with a damp cloth and mild detergent. Dry thoroughly.

3. Before cooking, operate the empty oven at 400°F (200°C) for approximately 30 minutes to burn off any manufacturing
residues. Some smoke and odor are normal during this process. Ensure the kitchen is well-ventilated.

5. OPERATING INSTRUCTIONS

5.1 Powering On/Off

« To turn on the oven, touch the Power button on the control panel. The display will illuminate.

o To turn off the oven, touch and hold the Power button until the display turns off.

5.2 Selecting Cooking Modes



Figure 6: User interacting with the oven during operation.
The oven offers 5 automatic programming modes. To select a mode:

1. Press the Recipes button or the specific mode button (e.g., Roast, Bake, Grill) if available directly.
2. Use the Decrease or Increase buttons to cycle through the available modes.

3. Once the desired mode is displayed, press Start/Pause to confirm.

5.3 Setting Temperature and Time

1. After selecting a cooking mode, the display will show default temperature and time settings.
2. Press the Time/Temp button to toggle between setting time and temperature.
3. Use the Decrease or Increase buttons to adjust the values.

4. Press Start/Pause to begin cooking.

5.4 Timer Function

The multi-function timer can be used as a clock or to set a cooking duration. It can also be programmed to automatically turn
the oven off or on at a specific time.

« Setting Cooking Duration: While a cooking mode is active, press Time/Temp to select time adjustment, then use



Decrease or Increase to set the desired cooking time. The oven will turn off automatically when the time expires.

« Setting Delay Start/End: Consult the full manual for detailed instructions on programming delayed start or end times

for cooking cycles.

5.5 Safety Lock

The safety lock prevents unintended operation, especially by children.

o To Activate: With the oven off or in standby mode, touch and hold the Safety Lock icon (if present, or a combination

of buttons as indicated on the panel) for a few seconds until the lock indicator appears.

« To Deactivate: Touch and hold the Safety Lock icon again until the indicator disappears.

6. MAINTENANCE AND CLEANING

Regular cleaning and maintenance will ensure the longevity and optimal performance of your oven.

« General Cleaning: Always ensure the oven is cool and disconnected from power before cleaning. Use a soft cloth

and mild, non-abrasive cleaning agents.

« Interior: Wipe down the enamel lining after each use to prevent food buildup. For stubborn stains, use an oven

cleaner suitable for enamel surfaces, following the product instructions.

o Exterior: Clean stainless steel surfaces with a soft cloth and a stainless steel cleaner to maintain its finish. Avoid

abrasive pads or cleaners.

« Glass Door: The triple-layer glass door can be cleaned with glass cleaner. For thorough cleaning between glass

panes, consult a service technician.

+ Racks and Trays: Remove racks and trays and wash them in warm, soapy water.

7. TROUBLESHOOTING

If you encounter issues with your oven, refer to the following common problems and solutions. For more complex issues,

contact customer support.

Problem Possible Cause

No power supply; Safety lock
Oven does not turn on

activated
Oven not heating Incorrect temperature setting; Door
properly not fully closed
Timer not functioning Incorrect setting; Power interruption

Safety lock cannot be

i Incorrect procedure
deactivated

8. SPECIFICATIONS

Solution

Check circuit breaker; Deactivate safety lock
(refer to section 5.5)

Verify temperature setting; Ensure oven door is
securely closed

Re-set the timer; Check power supply

Refer to section 5.5 for correct deactivation steps

Feature Specification

Brand Garvee

Model Single Wall Oven



Feature

Capacity

Wattage

Voltage

Product Dimensions (D x W x H)

Built-in Dimensions (D x W x H)

ltem Weight

Material

Heating Method

Additional Features

Specification

2.5 cubic feet

3000 watts

240 Volts

23.4" x 22.24" x 23.4"

22.24" x 21.85" x 23.4"

85 Pounds

Stainless Steel

Convection

5 automatic programming modes, safety lock, triple-layer glass, touch control, timer

9. WARRANTY AND SUPPORT

9.1 Warranty Information

This Garvee 24-inch Single Wall Oven comes with a 1-year limited warranty from the date of purchase. This warranty
covers manufacturing defects and workmanship under normal household use. It does not cover damage resulting from
improper installation, misuse, abuse, accident, or unauthorized repairs.

9.2 Customer Support

For technical assistance, warranty claims, or to order replacement parts, please contact Garvee customer support. Have

your model number and purchase date available when contacting support.

Contact information can typically be found on the manufacturer's website or your purchase documentation.
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