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Thank you for purchasing this Panasonic product.
® Please read these instructions carefully to use the product correctly and safely.

e Before using the product, please give your special attention to the “Safety
Precautions” and “Important Information” (See P. EN3 - EN7)

® Please keep this Operating Instructions for future use.
® Panasonic shall not be held liable for improper use of this product or failure to follow the

instructions.
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Safety Precautions

In order to prevent accidents or injuries to the user, other people, and damage to property,
please follow the instructions below.

m The following charts differentiate and explain the degree of damage caused by
incorrect operation.

iﬂi WARN'NG = Indicates potential hazard that could result in serious

* injury or death.

A CAUT'ON = Indicates potential hazard that could result in injury or

" property damage.

m This symbol indicates requirements that must be followed.

® This symbol indicates prohibition. This symbol indicates things you

have to do.

/I\. WARNING

To avoid risk of electric shock, fire, scalding burns or serious injury. )

C
Q

Do not disassemble, repair or modify this appliance.
=» Consult the place of purchase or a Panasonic service center.

Do not damage the power cord or power plug.

The following actions are strictly prohibited:

Damaging, modifying or placing near heating elements ; bending, twisting, pulling
along, pulling over sharp edges, putting heavy objects on top, bundling the power
cord and carrying the appliance by the power cord.

Do not allow infants and children to play with packaging material which may
lead to suffocation.

Do not use the appliance if the power cord or power plug is damaged or the

power plug is loosely connected to the outlet.

=>If the power cord is damaged, it must be replaced by the manufacturer, its
service center or a similarly qualified person in order to avoid hazards.

Before placing baking tray, cooking racks or other baking wares in your
product, make sure that there are no unknown objects attached as they may
result in accidents.

Do not plug or unplug the power plug with wet hands.

Do not immerse the appliance, power cord, or power plug in water or splash
with water / any liquid.

Prevent power cord from hanging down from edges of table or bench or
touching hot surfaces.

® When baking, avoid objects from touching the heater.

Do not place oil in the baking tray for heating.
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Safety Precautions

/I\. WARNING

To avoid risk of electric shock, fire, scalding burns or serious injury. )

(
W

EN4

This appliance is not intended for use by persons (including children) with
reduced physical, sensory or mental capabilities, or lack of experience
and knowledge, unless they have been given supervision or instruction
concerning use of the appliance by a person responsible for their safety.
Children should be supervised to ensure that they do not play with the
appliance.

Always keep the infants and children away from the appliance including
power cord. Children do not realize dangers that are likely to occur because
of improper use of appliances.

Do not use your product near or under curtains or other flammable
materials as food may catch fire during baking.

Make sure the voltage indicated on the label of the appliance is the same as
your local supply. Also avoid plugging other devices into the same outlet
to prevent electric overheating. However, if you are connecting a number of
power plugs, make sure the total wattage does not exceed the rated watt-
age of the outlet.

o Make sure that the power plug is fully inserted in the socket.

Discontinue using the appliance immediately and unplug in the unlikely

event that this appliance stops working properly.

<abnormal occurrences and breaking down>

e The power plug and the power cord become abnormally hot.

e The power cord is damaged or the appliance power fails.

e The main unit is deformed, has visible damage or is abnormally hot.

e Your product makes noises during use.

e There is another abnormality or failure.

=* In case of any of the aforementioned situations, please unplug the power
cord immediately and call a Panasonic customer service center for
maintenance services.

Dust off the power plug regularly.
=>Unplug the power plug, and wipe with a dry cloth.

Before use, please clean the baking tray, cooking rack, and crumb tray.

® When using the oven, do not tie up the power cord and roll it around the

oven’s feet.

® Do not heat any bread covered with butter or jam.

Do not hold any food with excess oil(for example:anchovy slices, etc.) with
the cooking rack.

Do not allow any oil to drip from the food onto the bake element to avoid
smoke or fire.

Do not insert any object in the gaps.



/I\ CAUTION

( To avoid electric shock, fire, smoke, burns, scalding, injury or property loss. )

®o

Do not use the appliance for any purpose other than those described in
these instructions.

Do not use the appliance while on the following places.

e On uneven surfaces, on carpet, non-heat-resistant surfaces or tablecloths, etc.
e Places where it may be splashed with water or near a heat source.

e Near any open water sources such as sinks, or the like.

Do not use the appliance near walls, furniture, or in enclosed spaces such
as a built-in cupboard. (It may cause discoloration or deformation.)

When baking with the appliance the back of the metal case will be

extremely hot. Please place the back of the oven towards the wall to avoid

burning.

Never leave the appliance unattended when using it.

=*Do not leave the oven unattended when baking flammable objects, such as
cookies. Try to monitor the entire process.

Do not open the glass door if there is smoke or fire during baking.
e Turn off the timer and remove the power plug immediately.

eDo not open the glass door before the fire goes out.

oDo not extinguish the fire with water.

Do not directly heat cans or glass bottles.
Do not touch the appliance with wet hands.
Do not touch, block or cover the heat vents during use.

Do not touch hot surfaces, such as the top of the oven body, the baking
tray and the cooking rack while the oven is in use or just after use. The
oven is easy to become hot during use, and the surface temperature during
use is very high. Let it cool down before cleaning after use.

=>Please pay special attention to heat after use.

Please do not place anything on the top or below the appliance.

20 cm or more )
B | eave a space between the oven

and walls or kitchen cabinets. The
lampblack discharged during baking
may contaminate the wall and cabinet,
or even cause fire due to overheating.

10 cm or more
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Safety Precautions

follow these instructions.
/I\ CAUTION

( To avoid electric shock, fire, smoke, burns, scalding, injury or property loss. )

®o

ENG6

Do not use knives, sharp objects or tools on your product as the heater may
get damaged.

Do not use an external timer etc.
=>This appliance is not intended to be operated by means of an external timer

or separate remote-control system.
Do not reuse the aluminum foil.
Do not leave the appliance unattended when it is in use.
Do not heat foods more than necessary.
Do not use a parchment paper or cooking sheet.
Do not use paper baking cap or pan. (It may cause fire.)
Place the appliance on a firm, dry, clean, flat heatproof worktop.

Make sure the crumb tray is clean and set correctly when using the
appliance.

Beware not to be tripped over or get caught in the power cord while in use.
Do not pull on the power cord to unplug it. Instead, hold the plug to
disconnect the cord.

Unplug the power plug from the outlet when the appliance is not in use,
before moving,or before cleaning.

o |et the appliance cool down before moving, cleaning and storing away.
® Ensure to clean the appliance, especially surfaces in contact with food after

use. (See P. EN17 “How to Clean”)
This product is intended for household use only.



Important information

® Do not drop this product as it may get damaged.

Do not place anything or press by force on the glass door when it is opened.
Do not hit the glass door with an external force.

Do not heat the appliance when unnecessary.

Do not place this product close to water tanks or any open water sources.

Each time before using the appliance, make sure that the inside and the parts of
the appliance are clean.

To indicate that the marked item can be hot and should not
be touched without taking care.
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Part Names and Handling Instructions
(Toaster Oven)

Main unit

Upper heater

Heat vents

Lower heater - (on the back as well)

Glass door

Door handle Crumb tray” Power plug Power cord
at the bottom) *The shape of plug

Power indicator may be different
from illustration.

CTemperature and time control)

il Temp. (°C)

\ Temperature control knob :

- e Temperature can be set between 70 °C and 230 °C.

J
/
190 110
-

® For temperature setup, please refer to the recipe
(See P.EN12 - EN15).

(D\Tim\ezr}:i;.)
= Timer:
® The timer can be set between 0 - 15 minutes. After
setting the oven, the ring tone indicates the baking is
completed.
o |f you want to end the baking, please turn the timer
backward to "0".

o |f you want to bake for less than 5 minutes, please
turn the timer beyond 5 minutes and turn it back to the
desired baking time.

=] @ Please pay attention to the baking food. Do not touch here.
x) ® Before use, make sure to place the crumb tray in proper position.(See P. EN9)
® After use, make sure to clean it after it is cooled down completely.
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Baking tray Cooking rack

For baking oily food. 7 For baking bread and
2 7, other food and placing
/) containers used for
baking.

%It is suggested to place a layer of

aluminum foil on it to prevent crumbs *Before using the cooking rack, make sure
attaching to the baking tray. that the crumb tray is placed in the correct
position to prevent crumbs and oil from

%If there is any grease on the baking tray,

please clean it thoroughly before use. falling.

»*How to open the crumb tray

1. Please lift the oven upward at an angle of
Crumb tray 45 degrees. P :

For collecting debris 5 - press gown the handle of the crumb tray
and grease fallen o open it.

from non-greasy food .
baking. ¢ The crumb tray is below the oven.

Please install it with care.

¢ Do not use a dirty crumb tray.
(It may cause fire to the worktable or
insufficient baking of bread.)

Pushing direction

. Baking tray holder

TN For holding the baking tray
. and cooking rack.

»*:How to use the baking tray holder
= For removing the cooking
rack. Make sure that both
bottom hooks have been
attached to the cooking

@%}é' rack before removing it.
%\\
Bottom hook Upper hook

For removing the
baking tray. Make sure
that both upper hooks
have been attached to
the baking tray before
removing it.
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Before Use

Remove all packaging materials and tape in advance; clean your product according to the
steps below before using it for the first time or after a long time without using it.

1. Clean all accessories. (See P. EN17)

2. Turn the temperature control knob set temperature to 230 °C, and set the timer to bake
for 10 minutes.

® There may be odors emitted when using your product for the first time. This is normal
and is caused by the protective coating for salt corrosion on the heater used for
transportation.

® (QOven may generate noise in the first idle run. This is normal.

® \When running the oven in idle, the oven will emit some smoke and odors. Please open
the door to dissipate the smoke. This will never occur the next time.

® Please wait for the oven to cool down before using it after the idle run.
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How to Use

1 Insert the power plug Put food in oven and close the glass door

® Place the food at the center on the
baking tray or cooking rack.

@'\ ! g ® Do not open the glass door while baking.

il Temp. (C)

Set temperature

. ; ® Set temperature according to
190 1 the type of food and personal
e preference.

@ | Time (min.)

Set baking start time

® Select desired baking time.

® You may abort baking by turning the
timer to zero.

Take out the food after baking Hold the power plug and
(with baking tray holder or heat disconnect the power cord.

insulation gloves) e Unplug the power cord after use.

® Be careful when opening the glass
door as food of different serving

sizes or shapes may fall off the @
cooking rack. ‘
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Cookies

Ingredients

Unsalted butter ........................ 25g
Granulated sugar ................... 20¢g
Low gluten flour..........ccccuueuneee. 65¢g
Egg (beaten) ........ccocvcvrivviennn. 15¢g

Pre-heat time : 10 minutes
Baking time : 12 minutes
Temperature : 210 °C

Cooking method

1. Melt and soften butter using a
microwave oven on high heat for 1
minute. Sieve the flour.

2. Mix beaten eggs and granulated
sugar, add the melted butter.

3. Slowly add the flour and stir until all
the flour is well blended. Pre-heat
oven for 10 minutes.

4. Line the baking tray with aluminium
foil. Grease with a layer of oil. Press
15 g doughs flat on the aluminium
foil. Bake for 12 minutes.Bake for 12
minutes.

e
— il

Butter bun

Ingredients
Butter bun.......ccccevevevnnne. 3 loaves

Baking time : 3 minutes
Temperature : 190 °C

Cooking method

1. Place the butter buns on the baking
tray.

2. Put the baking tray into the oven and
bake for 3 minutes.
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Ingredients
Bread........... 2 slices (approx. 2cm)

Baking time : 3 minutes
Temperature : 230 °C

Cooking method

1. Place the bread in the oven and bake
for 3 minutes.

Ingredients
Sweet potato (slices)........... 8 slices

Pre-heat time : 10 minutes
Baking time : 15 minutes
Temperature : 230 °C

Cooking method

1. Cut the sweet potato into about 1.5
cm/ 45 g slices. Put them on the
baking tray.

2. Put the baking tray into the oven

preheated for 10 minutes. Bake for
15 minutes.
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-
Pre-heat time : 10 minutes
Baking time : 15 minutes
Temperature : 230 °C
Chicken Wings Cooking method
1. Marinate chicken wings with soy
: sauce, water, sugar and black
'“Sred'ef‘ts pepper for 2 hours.
Chicken wings .........ccccovvrveeee. 25 g 2. Line the baking tray with aluminium
GarliC .c.veeeeeeereeeeieeeeis 3 slices foil. Grease with a layer of oil.
Remove remaining marinade sauce
SOy SAUCE........cvvriririiiins 80g from the chicken wings by placing
Water............ 4 tablespoons (60 g) them in the refrigerator until they are
S TVT0 71 OO 12g dry. Apply a layer of honey on the
Black pepper... Appropriate quantity chicken wings. ,
H 7 3. Pre-heat oven for 10 minutes. Place
Oney ........................................ g the Chicken Wings onto the baking
tray and bake for 15 minutes.
.
e
Pre-heat time : 10 minutes
Baking time : 15 minutes
Temperature : 230 °C
- Cooking method
P 1. Arrange them on a baking tray lined
Chicken N UggEtS with aluminium foil.
. 2. Pre-heat oven for 10 minutes. Place
Ingredients the tray into the oven and bake for
Frozen chicken nuggets ....8 pieces 15 minutes.
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Creamed egetabls

Ingredients
™ Cabbage (chopped)........... 140 g
A Garlic (minced) ............. 3 cloves
L Black pepper.......ccccccevne.. Apinch
T BUtter ..o 8g
FIOUT...coovvcccene 10g
B MilK ..o 100 g
Black pepper.......cccccuu..... A pinch
(SRS || A pinch
Parmesan cheese........... As required

Pre-heat time : 10 minutes
Baking time : 15 minutes
Temperature : 230 °C

Cooking method

1. Chop the cabbage into small
pieces. Mince the garlic.

2. Stir-fry the garlic until it turns
golden. Put all ingredients A into
the pan and stir-fry for about 3
minutes.

3. In a separate pan, melt the butter
and add the flour, stir-fry into a
paste. Pour milk and all other
ingredients B slowly, stirring until it
thickens into a paste.

4. Putingredients A into a heat-
resistant container and add
ingredients B. Add parmesan
cheese and then place on a baking
tray. Bake in a preheated oven (10
minutes) for 15 minutes.
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Key Points for Baking Food

® The standard time set by the menu may vary with food temperature, type, serving size
(weight) and the container used for baking. Please adjust these parameters according to
actual baking needs.

Place the food at the center on the baking tray or cooking rack.
Do not open the glass door while baking (as the baking effect may be affected).
Do not steam or simmer food with the toaster oven (as it may cause malfunction).

When cooking with foil, such as when baking large potatoes, use caution to prevent the
foil from coming in contact with the heater.(The foil might melt away and adhere to the
surface of the heater, causing malfunction.)

Please defrost the food ingredients before baking.
Do not let the food touch the heater cover.

® Before baking, make sure that you clean the appliance. (Otherwise it may affect the
baking color.)

® The cooking time in the recipe is for reference only. Please adjust the cooking time
according to the type and quantity of food. Please adjust the temperature according to
the type of food to suit your taste.

® Make sure that you always check the food conditions during baking.

® Except when baking bread, please preheat the oven before baking. (Otherwise food
may be burned or need a longer time to bake.)

e |f the food is not heated thoroughly, please use a timer for heating further.

g i ® Reduce baking time for second of two consecutive bakings. N
Cor]tlnuous * It is recommended to wait for the electric oven to cool down
baking before baking again. Change baking time if the food is not heated
\_ enough. .
4 . N . )
Baking thick ® Cover with aluminum foil to prevent over or under-baking.
and tall food ® When using aluminum foil, prevent the foil from coming in
contact with the heater.
N J
é ® \Wrap meat or fish(for example: )
- anchovy slices, etc.) in aluminum ( Place meat and Wrap them in
Eio %df:{”h foil before putting them in the fishon vegetables /- aluminum foll
9 toaster oven to avoid splashing
content grease.Do not bake food without
\_ being wrapped in aluminum foil.
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How to Clean

Make sure that you clean the appliance each time after use.
(An improperly cleaned appliance may cause fire or danger.)

® Please wait for the product to cool before cleaning.

® Do not clean your product with volatile oil, thinner, alcohol, bleach, polishing powder,
metal brush or nylon brush as the body may get damaged.

® Once cleaned, return the baking tray, cooking rack and crumb tray to their original
positions.(See P. EN8 - EN9)

® Do not clean any parts of this product in the dishwasher.

® Please close the glass door carefully. Do not use the oven if the glass door is cracked or
damaged.

® Do not place heavy objects on the cooking rack.

® After cleaning, please make sure that the inside of the product is dry and tidy. Failure to
do so may cause corrosion of the product.

Main unit and inner chamber

Wipe it clean with a wrung cloth.
* DO NOT wipe the heater. (as it
may get damaged).

Glass door

Wipe it with diluted detergent (neutral)
and soft sponge, dry it with cloth.

Cooking rack / Baking tray /

Crumb tray

Wash with diluted detergent (neutral)
and soft sponge, rinse with water and
air-dry it.

Regarding hard-to-remove baking
residue attached on the baking tray
or cooking rack: pour in a small
amount of hot water and let it stand
for a while before cleaning.
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I Check the foIIowing before calling for
Troubleshooting
Cause and solution
( 0

(o The power plug is not fully inserted.

Baking =*Insert the power plug completely into the socket.

failure > ® Error encountered

=»Consult the place of purchase or a Panasonic service center.

(8 J S J

( ") ('® The baking time is too long. )

=»Power off your product, disconnect the power cord, and remove
any food that causes odors in the oven.

® The baking tray releases an odor or there is food
} residue on the cooking rack.
=*>Clean the baking tray and the cooking rack.
e Confirm if there are any drippings of grease or crumbs in the
crumb tray.
S ) {_ Clean the crumb tray.

Odor

J

Specifications

Power supply See the label on the back of appliance

Power consumption See the label on the back of appliance

Capacity 9L

Cavity temperature Setup value: 70 - 230 °C (tolerance: + 30 °C)
2

Automatic thermolator Adjustable thermostat E Upper heater 510 W
=
53

Timer 15 minutes 25| Lowerheater 490 W
LS

Net weight (approx.) 3.1kg

Power cord length 1.0m

é External dimension Width: 36.6 cm Depth: 27.4 cm Height: 20.4 cm

o

©

% Inner chamber Width: 26.9 cm Depth: 20.2 cm Height: 16.9 cm

o After the power plug is inserted into the socket, the standby power is 0 W.
EN18



Manufacturer | Panasonic Taiwan Co., Ltd.
579, Yuan Shan Road, Chung-Ho
District, New Taipei City, Taiwan
Importer Panasonic Marketing Middle East & Africa FZE

Jebel Ali Dubai United Arab Emirates
* For GSO Member Countries
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