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Suitable for use with the following heat sources :

EicO)=Y
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—
Induction Gas Halogen Sheath Electric
\ stove heater heater plate

cooker
(100v- 200V)

oven charcoal
fire

(Quality Indication)

Oven body : trilaminar stainless steel
(SUS304+aluminum+SUS430)
Thickness : base 3.5m/m

Inner diameter : approx. 255mm

Outer dimensions : width approx. 365mm
(including side handles)
Length : approx. 262mm
Weight : approx. 3.89kg
Body: 1.5kg
lid: 2.2kg

Depth (from oven body inner surface) : approx. 70mm
Height (with lid) : approx. 110mm (with top handles)

Swing handle: 0.182kg
Capacity : approx. 2.8 liters

Lid material : SUS430

Lid thickness : base 4.0m/m
Swing handle material : SUS304
Swing handle

metal fittings material : SUS304

Safety

This product is for use in family cooking.

Considerations | Please read the “Precautions during Use” carefully when using the product.

A Warning! To avoid fire, do not leave heat source unattended during cooking.

& Precautions during Use

- Do not heat oven when it is empty.

- Since oven is made from material with excellent heat conduction, do not leave the base in direct contact
with charcoal or charcoal bricks for too long.

- The oven gets hot during and immediately after cooking. Please take care to avoid fire or burns. Make
sure that children in particular do not touch the hot oven.

- Overheating oil used in frying creates a risk of fire. Do not leave heat source unattended during cooking.
- The side handles and top handles get hot and may burn you. Use oven gloves or a cloth.
- Place oven securely in the center of the heating appliance.

- Do not modify or carry out any emergency repairs if the side handles are loose or the side or top handles
are damaged. It is dangerous to attempt do-it-yourself repairs.

- To avoid damage to the heating appliance, take care not to let contents of oven splash out or boil over.

- When using oven, do not fill it with oil or water up to the rim. Oil or hot water may splash over and burn
you or damage the cooking appliance.

- To prevent rusting, do not store contents in the oven for a long time after cooking.

- Do not overheat oven when frying since the metal may become discolored or the oil may go on fire.

- To prevent damage and/or fire, do not use in microwave oven.

- Do not use on the stove. Fire might break out if oven is heated while empty or if it is knocked over. You
also risk burning yourself if the oven overheats.

- Do not drop the oven from a height or subject it to any other strong shock since this may cause damage
or warping.

- Since lid and body of oven fit tightly together, there may be a rubbing sound if the oven is not opened or
closed smoothly.

Precautions when using with gas stove

- When using oven, make sure that the flame does not extend beyond the base. If it does, the handle will
become hot and you may burn yourself.

- Adjust the position of the oven so that the flame from any adjacent gas ring does not heat up the handle.

- Carefully read the instruction manual for the gas stove before use.

Precautions when using with induction cooker

- Before cooking, check that oven base is sitting firmly on induction cooker top plate.

- Carefully wipe off moisture, cooking gas, dirt and other contaminating substances from oven base.
- Place oven in the center of the induction cooker and make sure it is steady.

- You may hear a humming sound while the oven is heating on the induction cooker. This is due to wave
vibration resonance between the induction cooker and the oven and is not a sign of oven malfunction.

- Oil temperature may not reach the setting on the oil temperature adjustment function attached to the
induction cooker. Do not use it.

- Carefully read the instruction manual for the induction cooker before use.
- Some types of induction cooker cannot be used.

Before use

- Every effort is made to assure quality. However, in the unlikely event of any defect, do not use the oven.
Please contact the store where you purchased it or the inquiry desk.

- Before use, check safety by making sure that the side and top handles are not damaged or loose.

- When you first use the oven, pour in a little dishwashing detergent, scrub thoroughly with a sponge and
rinse.

Care and storage
- After use, pour in a little dishwashing detergent, clean with a sponge, quickly wipe off excess water and
allow to dry. You may then store the oven.

- Do not use a sharp knife to scrape off any burned bits, taking care not to scratch the surface. Afterleaving
oven to soak in warm water to which you have added dishwashing detergent, scrub with steel wool or a
cream detergent for stainless steel. If the oven is badly burned, pour in hot water to which you have
added a few drops of vinegar, bring to a boil, leave to cool and then scrub with steel wool.

- To prevent rust, do not leave salty or acidic dirt on the oven when you store it, do not leave beside
products made of other metal and do not store in a damp place.

- In the unlikely event that rust should appear, scrub it off with stainless steel cream detergent applied to
a sponge or steel wool and rinse thoroughly.

- Do not store oven out of reach since it may fall when you try to fetch it.

After using oven several times, heat may cause color changes.
This has no effect on its use.
- During use, oven surface may turn brown due to heat, or white spots may appear inside due to calcium

or magnesium contained in tap water or it may take on a rainbow sheen. These color changes have no
effect on oven use.

- The swing handle can be removed. When attaching it, make sure that it is properly fixed.

Use and Assembly

Press down this part as
you hook swing handle

/to side handle.

Check that both ends of swing handle

Attach swing handle diagonally over

Firmly press down the sticking out

oven. part of the swing handle stopper as
you hook it onto the side handle.
Always attach one end at a time.

are firmly hooked onto side handles
so that swing handle wont come
loose. Then lift oven up slowly.
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