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AMZCHEF 24-inch Built-in Electric Convection Wall Oven

User Instruction Manual
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1. INTRODUCTION

This manual provides essential information for the safe and efficient operation of your AMZCHEF 24-inch Built-in
Electric Convection Wall Oven. Please read all instructions carefully before installation and use. This electric oven
features a 70L capacity, a powerful convection cooking system, and operates on a 240V~ 60Hz power supply with a
2800W maximum output.
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All-round Three-dimensional Heating

With the rear circulating fan, the whole cavity is evenly heated,
the food can be cooked quickly, and easily handle large pieces of meat.

Figure 1: AMZCHEF 24-inch Built-in Electric Convection Wall Oven.

2. SETUP AND INSTALLATION

2.1 Installation Dimensions

Ensure your kitchen cabinet opening meets the required dimensions for proper installation. The product dimensions
are 23.4" (W) x 22.24" (D) x 23.4" (H). The required built-in dimensions are 22.24" (W) x 21.85" (D) x 23.4" (H). This
oven is compatible for installation under any induction hob or gas cooktop.



Figure 2: Detailed dimensions for oven installation.

2.2 Initial Setup

Before first use, ensure the oven is properly installed and connected to a 240V~ 60Hz power supply. Remove all
packaging materials and accessories from the oven cavity. Clean the interior with a damp cloth.

Your browser does not support the video tag.

Video 1: Overview of the AMZCHEF 24-inch Wall Oven, demonstrating its features and appearance. This video can assist with initial
visual inspection and understanding the product's design.

3. OPERATING INSTRUCTIONS

Your AMZCHEF oven features a touch control panel and 11 functions, including 8 automatic programming modes
for ease of use.

3.1 Control Panel Overview
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Figure 3: Multifunctional Timer and Safety Lock features on the control panel.

3.2 Basic Operation

1.

Initial Power On: When connected to power, the screen displays "12:00" and theclock icon flashes 6 times.
After 3 seconds, the product will enter standby mode.

Set Clock: To set the current time, touch theclock icon. The hour will flash. Use +/- buttons to adjust the hour.
Touch the play/pause button to confirm and move to minutes. Use+/- buttons to adjust minutes. Touch the
play/pause button to confirm. The clock is now set.

Select Heating Mode: Touch the function icon (F) repeatedly to cycle through available heating modes. The
selected mode will flash. Confirm by touching the play/pause button.

Set Temperature: After selecting a heating mode, the temperature will flash. Use+/- buttons to adjust the
temperature. Touch the play/pause button to confirm.

Cooking Time Setting: After setting the temperature, the cooking time will flash. Use+/- buttons to adjust the
cooking time. Touch the play/pause button to confirm.

Set Delay Time: To set a delay start, touch thetimer icon. The delay time will flash. Use+/- buttons to adjust.
Confirm with play/pause button.



7. Timer / Alarm: To use as a kitchen timer, touch thetimer icon twice. Set the desired time using+/- buttons and
confirm with play/pause button. An alarm will sound when the time expires.

8. Pause Function: During operation, touch the play/pause button to pause cooking. Touch again to resume.

9. Child Safety Lock: To activate, touch and hold thelock icon for 3 seconds. The lock indicator will appear. To
unlock, touch and hold the lock icon for 3 seconds again.

ENJOY BAKING
| 4 WITH YOUR FAMILY:

Figure 4: Visual guide for oven operation, including setting the clock, heating mode, and timer.

3.3 Automatic Programming Modes

The oven includes 8 automatic programming modes: insulation, warming, toasting, pizza, chicken leg mode, bread,
cake, and beef. These modes have pre-set temperatures and times for convenience.



2.5Cu.f Large Capacity

Roast the whole chicken with no problem!
Prepare large meals for a party at ease as well as customize small
amounts of food for your family.

Figure 5: Display of the 8 quick automatic cooking modes.

3.4 Convection Cooking

The powerful convection system circulates heated air for even baking and faster preheating. This ensures uniform
cooking results, especially for larger items.
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Figure 6: All-round three-dimensional heating with the rear circulating fan for even cooking.
3.5 Setting the Clock and Temperature (Video Guides)

Your browser does not support the video tag.

Video 2: Instructions on how to set the clock on the oven's control panel.
Your browser does not support the video tag.

Video 3: Guide on how to set the cooking temperature for the oven.

4. MAINTENANCE AND CLEANING

4.1 Cleaning the Oven Interior

The oven features an upgraded enamel interior for easier cleaning. After each use, allow the oven to cool
completely. Wipe down the interior surfaces with a damp cloth and mild detergent. For stubborn stains, use a non-
abrasive oven cleaner as directed by the product manufacturer. Avoid using harsh chemicals or abrasive pads that
could damage the enamel finish.



4.2 Cleaning the Exterior

Clean the exterior surfaces, including the stainless steel finish and glass door, with a soft cloth and a non-abrasive
cleaner suitable for stainless steel. Do not spray cleaners directly onto the control panel. Instead, apply cleaner to a
cloth and then wipe the panel.

4.3 Rack Positions

The oven offers 5 rack positions for versatile cooking. Ensure racks are clean and properly positioned before

cooking.

Your browser does not support the video tag.

Video 4: Demonstrates general usage of a single wall oven, including rack placement and interior view, which can be helpful for

5. TROUBLESHOOTING

maintenance and cleaning.

If you encounter issues with your oven, please refer to the following common troubleshooting steps:

« Oven not heating: Check if the oven is properly plugged in and the circuit breaker has not tripped. Ensure a
cooking mode and temperature have been selected and confirmed.

« Display not working: Verify power supply. If the display is blank, try resetting the circuit breaker.

« Uneven cooking: Ensure food is placed centrally on the rack. Utilize the convection fan for more even heat

distribution. Avoid overcrowding the oven.

o Safety lock engaged: If the control panel is unresponsive, check if the child safety lock is active. Hold the lock

icon for 3 seconds to deactivate it.

o Error codes: If an error code appears on the display, consult the full user manual (available for download) or
contact customer support for assistance.

6. SPECIFICATIONS

Feature

Brand

Model

Color

Capacity

Power Supply
Maximum Output
Heating Method
Installation Type
Control Type
Functions

Additional Features

Detail

AMZCHEF

24-inch Built-in Electric Convection Wall Oven
Stainless Steel

2.5 cu. ft. (70 Liters)

240V~ 60Hz

2800W

Convection

Built-In

Touch Control

11 Functions, 8 Automatic Recipes

Timer Function, Safety Lock



7. WARRANTY AND SUPPORT

AMZCHEF provides a 1-year warranty for this built-in oven. We also offer lifelong technical support and 24-hour
premium service. If you encounter any issues or require assistance, please do not hesitate to contact our customer
support team.

Contact Information:

Website: www.amzchef.com (for support and full manual download)

Email: support@amzchef.com (example email, please refer to product packaging for exact contact details)

© 2026 AMZCHEF. All rights reserved.
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