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INTRODUCTION

Thank you for choosing the Borosil Pro 60L 2200W Convection Oven Toaster Griller. This appliance is designed for
versatile cooking, including baking, grilling, toasting, and rotisserie functions. To ensure safe and optimal performance,
please read this manual thoroughly before initial use and retain it for future reference.

IMPORTANT SAFETY INSTRUCTIONS

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:

o Read all instructions before using the appliance.

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

o To protect against electric shock, do not immerse cord, plugs, or the appliance body 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.

« The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
¢ 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.
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» 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 oven is covered or touching flammable material, including curtains, draperies, walls, and the
like, when in operation.

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

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

Probuct OveRrviEw AND COMPONENTS

Familiarize yourself with the various parts of your Borosil Pro 60L OTG.
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Image: Front view of the Borosil Pro 60L Convection Oven Toaster Griller, showcasing the double glass door and control panel.
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Image: Diagram illustrating the dimensions of the Borosil Pro 60L OTG: 58 cm width, 42 cm depth, and 41.5 cm height.
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Image: Close-up of the control panel, showing the temperature control knob (70°C-230°C), function knob, and 0-120 minutes mechanical
timer.

WHAT's IN THE Box

Your Borosil Pro 60L OTG package includes the following items:

e 1N Oven Toaster Griller (OTG) Unit
« 1N Rotisserie Rod Set

o 1N Cooking Tray (Bake Pan)

« 1N Handle (for trays and rotisserie)
o 1N Grill Rack

¢ 1N Removable Crumb Tray

» 1N Rotisserie Handle

« 1N Rotisserie Skewer Set



¢ 1N User Manual (this document)

« 1N Recipe Book

ACCESSORIES
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Image: Visual representation of included accessories: Bake pan, Grill rack, Tray handle, Crumb tray, Rotisserie set, and Rotisserie handle.

SEeTUP

1. Unpacking: Carefully remove the OTG and all accessories from the packaging. Retain packaging for future
transport or storage.

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

3. Cleaning: Before first use, wipe the interior and exterior of the oven with a damp cloth. Wash all accessories
(baking tray, grill rack, rotisserie parts, crumb tray) in warm, soapy water, rinse thoroughly, and dry.

4. First Use Burn-Off: Plug the appliance into a grounded electrical outlet. Set the temperature to maximum (230°C)
and the function to "Bake" (top and bottom heating elements). Run the oven empty for approximately 15-20 minutes.
This will burn off any manufacturing residues and odors. A slight smoke or odor is normal during this process.



5.

Ensure the area is well-ventilated.

Power Connection: Ensure the power cord is securely plugged into a suitable 220-240V AC, 50Hz grounded
electrical outlet.

OPERATING INSTRUCTIONS

The Borosil Pro 60L OTG offers multiple cooking functions. Refer to the control panel image for knob identification.

General Operation Steps:

1.

2
3
4,
5

Place the food item on the appropriate accessory (baking tray, grill rack, or rotisserie).

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

. Close the oven door securely.

Set the Temperature Control Knob to the desired temperature (70°C to 230°C).

. Set the Function Knob to the desired cooking mode (e.g., Bake, Grill, Toast, Convection, Rotisserie). The oven

features 12 heating stages.

Set the Timer Knob to the desired cooking time (0-120 minutes). The oven will automatically shut off when the
timer reaches zero. For continuous operation, turn the timer knob past the "OFF" position to the "Stay-On" setting.

The power indicator light will illuminate, indicating the oven is operating.

When cooking is complete, turn the timer to "OFF" (if not already done by the timer). Carefully remove food using
oven mitts and the provided handle.

Specific Functions:

Baking: Use the baking tray. Select the function that activates both top and bottom heating elements, often with
convection for even heat distribution. Set temperature and time as per recipe.

Grilling: Use the grill rack. Select the function that activates the top heating element. Place food closer to the top
element for faster grilling. Monitor closely to prevent burning.

Toasting: Use the grill rack. Select the function that activates both top and bottom heating elements or just top,
depending on desired toast level. Adjust time for desired crispness.
Rotisserie:

a. Securely attach the food (e.g., whole chicken, paneer skewers) onto the rotisserie rod using the skewer set.
Ensure it is balanced.

=

Insert the pointed end of the rotisserie rod into the drive socket on the right side of the oven interior.

Rest the square end of the rod onto the support on the left side.

a o

Select the rotisserie function on the function knob. This will activate the rotisserie motor and heating elements.
e. Set temperature and time.

f. To remove, use the rotisserie handle to lift the rod from the left support, then pull it out from the drive socket.



Image: The Borosil Pro 60L OTG in operation, demonstrating the rotisserie function with food skewers rotating inside the illuminated
chamber.

o Convection: The convection fan circulates hot air for faster and more even cooking. Select a function that includes
the convection fan for baking or roasting.

MAINTENANCE AND CLEANING

Regular cleaning ensures the longevity and efficient operation of your OTG.

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

2. Exterior Cleaning: Wipe the exterior surfaces with a damp cloth and mild detergent. Do not use abrasive cleaners
or scourers.
3. Interior Cleaning:
o Remove the crumb tray, grill rack, baking tray, and rotisserie parts. Wash them in warm, soapy water. For
stubborn stains, soak them before cleaning.

o Wipe the interior walls with a damp cloth. For baked-on food, a non-abrasive oven cleaner designed for
conventional ovens can be used, following the product instructions carefully. Ensure all cleaner residue is



removed.

o Do not immerse the appliance in water.

4. Crumb Tray: The removable crumb tray should be cleaned regularly to prevent grease buildup and potential fire

hazards.

5. Heating Elements: Do not attempt to clean the heating elements directly. Any food particles on them will burn off
during operation.

6. Storage: When not in use, store the oven in a clean, dry place.

TROUBLESHOOTING

Refer to this section for common issues and their solutions.

Problem

Oven does not
turn on.

Food not
cooking
evenly.

Excessive
smoke or odor
during
cooking.

Rotisserie rod
not rotating.

Temperature
seems
inaccurate.

Possible Cause

Not plugged in; power outage;
timer not set.

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

Food spills; grease buildup; first
use burn-off.

Rotisserie function not selected;
rod not properly seated; food
too heavy/unbalanced.

Oven thermostat variation; door
not fully closed.

Solution

Ensure plug is securely in outlet. Check household fuse/breaker.
Set the timer knob to a desired time or "Stay-On".

Adjust rack position. Ensure food is spread evenly. Avoid opening
the door unnecessarily. Utilize convection function for better heat
distribution.

Clean the interior and crumb tray thoroughly. If it's the first use,
this is normal; ensure ventilation. Reduce cooking temperature if
food is burning.

Ensure the function knob is set to the rotisserie icon. Verify the rod
is correctly inserted into the drive socket and support. Ensure food
is balanced and within weight limits.

Preheat the oven for at least 10-15 minutes. Ensure the door is
fully closed. For precise baking, an oven thermometer can be used
to verify internal temperature.

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

SPECIFICATIONS

Brand:

Model Name:

Model Number:

Capacity:

Wattage:

Product Dimensions (D x W x H):

ltem Weight:

Temperature Range:

Borosil

60L

BOTG60L07

60 Liters

2200 Watts

61.8D x 38.5W x 50.3H Centimeters

14.5 Kilograms

70 to 230 Degrees Celsius



Control Type: Knob Control

. Cool Touch Exterior, Indicator Light, Rotisserie Feature, Convection
Special Features:

Function
Power Source Type: Electric
Country of Origin: India

WARRANTY AND SUPPORT

Warranty Information:

This Borosil Pro 60L OTG comes with a2 Years Warranty from the date of purchase. Please retain your purchase receipt
for warranty claims. The warranty covers manufacturing defects under normal household use. It does not cover damage
resulting from misuse, accidents, unauthorized repairs, or commercial use.

Customer Support:
For any queries, service requests, or technical assistance, please contact Borosil customer support:

« Manufacturer: Borosil Limited

o Address: 1101, Parinee Crescenzo, G Block, BKC, Bandra Kurla Complex, Bandra East, Mumbai, Maharashtra
400051

Contact Number: 1800-224-552

o Email: myborosil@borosil.com

When contacting support, please have your product model number (BOTG60L07) and purchase details ready.

© 2026 Borosil Limited. All rights reserved.

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

Email

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
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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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