Safety precautions

Warning: In order to avoid the injury caused by misuse, read the instruction manual
carefully before using this product, and use this product strictly according to the
purpose of the instruction manual.

Important contents are recorded in this "Safety Precautions", which can enable you to
use this product safely and correctly, and prevent personal injury or property loss to
you or others. Keep it properly after reading, so that all users of this product can refer
to it at any time.

1. This product belongs to class I appliance, and the input voltage is 220V-50Hz.
Please use the socket of 10A or above alone. Before use, please ensure that the socket
is grounded effectively. It is strictly forbidden to use flexible cord to move the socket,
and it is strictly forbidden to share one socket with other electrical appliances.

2. Do not damage, excessively bend, stretch or turn the power cord. Do not put heavy
objects on or clamp the power cord. Keep away from heat source and wet source. Do
not insert foreign objects such as metal into the heat dissipation holes or gaps,
otherwise it may cause damage or electric shock.

3. If the power cord is damaged, in order to avoid danger, it must be replaced by
professionals from the manufacturer, its maintenance department or similar
departments.



4. Pay attention to the warning labels on the products before use to avoid danger.

5. The accessories of the product are only used with the host computer, and it is
strictly prohibited to use them for other purposes.

6. Before using the product for the first time, please take out all the accessories and
parts in the oven and the packing box. Adjust the temperature to the maximum
(250°C), and preheat for 10-15 minutes to remove the residual mechanical oil on the
electric oven. It is normal to have smoke when using it for the first time.

7.When the product is working. It is strictly forbidden to place any items on the top of
the base, put inflammable materials such as paper and plastic or airtight containers in
the product, and cover or block the heat dissipation position of the product to avoid
fire.

8. It is forbidden to place anything on the glass door.

9. The products can only bake suitable foods, and do not bake large pieces of food or
metal objects in the oven to avoid fire or danger.

10. When placing the product on an insulated plane for use, care should be taken to
keep away from heat sources or flammable materials (such as curtains and other
similar items), and keep a distance of at least 15cm around the product and more than
30cm away from other electrical products.

11. When using this product, it is strictly forbidden for children and people who are
physically unsound, feel or mentally handicapped or lack relevant experience and
knowledge to operate it alone. If children are around, use this product with great care.
Do not put this product where children can reach it.

12. When the product is used or not used for a long time, the plug should be pulled
out from the socket to avoid the danger of electric shock or leakage due to insulation

aging.

13.When the product works, it is necessary to move the baking tray or other
accessories carefully to avoid scalding by high temperature oil or liquid. When using
the warm milk cup, please hold the handle and lift it. Do not touch the surface of the
cup body to avoid burns.

14. If there is no water or milk in the warm milk cup, please don't burn it dry. Or the
service life will be shortened.



15. When the warm milk cup is working, it should not exceed the maximum water
level or be lower than the minimum mark, otherwise it will affect the heating
temperature performance of the product.

16. Before cleaning, moving or overhauling the product, unplug the power cord and
wait until the product is completely cooled, so as to avoid burns.

17. Please clean the product regularly to prevent residual grease from catching fire or
deteriorating to produce peculiar smell. Do not use rags directly wipe the heating pipe.

18. This product is only suitable for household use. It should be placed in a dry
environment. It is not allowed to use this product outdoors or for other purposes.

19. This appliance cannot be operated by an external timer or an independent remote
control system.
20. The appliance will become hot during use.

Warning: In order to avoid injury caused by misuse, you should read the instruction
manual carefully before using this product, and use this product strictly according to
the purpose indicated in the instruction manual.

Bear's words

Thank you for choosing our multifunctional breakfast machine, which combines
three-in-one functions such as baking, frying and warming milk, and provides you
with a one-stop nutritious breakfast conveniently. You can also enjoy baking with
your family in your spare time. The baking function of the oven is 8 liters, which is
small and does not occupy an area. It can independently adjust the temperature and
control the time to meet the simple baking of toast, egg tarts, chicken wings and small
cakes. The top frying pan works with the oven at the same time, while baking toast,
you can fry eggs or ham at the same time, and cook delicious sandwiches and
hamburgers at will; Moreover, there is also a hidden storage heating pan. Hot milk,
cereal coffee, etc. are available for you at any time, which does not occupy the kitchen
space. It is convenient and quick to cope with the fast-paced life in the morning.



Components and installation drawings
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Frying pan assembly Temperature knob
Oven indicator
Door handle
Door glass Warm milk cup
Timing knob
Heating plate assembly
Milk warming button

Warm milk display screen

Tips:

When the Kkettle lid is closed, one end of
the silicone gap of the kettle lid is aligned
with one end of the handle of the kettle
body.

Grill: It is used to store all kinds of
baked food, which can be heated up
and down at the same time.

Baking tray: It is used to store all
kinds of baked food. The main heating
surface is the upper surface.

Slag receiving tray: It is used to
receive bread crumbs and food
residues at the bottom of the oven.

Wooden shovel: It is used to turn over
fried food.

Note: the above product pictures are for reference only, and the specific product
appearance and color are subject to the real thing.



Performance characteristics

1. Exquisite design, beautiful appearance, can be stacked super hidden storage heating
plate, so that the product space is simple and generous.
2. Warm milk cup with capacity of 0.8L, oven with capacity of 8L, and frying pan at

the top.

3. Adjustable temperature control, so that the temperature can be adjusted at will.
4. Bake bread, synchronize fried eggs and warm milk to make breakfast richer and

more nutritious

5. There is a safety switch under the warm milk cup. After the warm milk cup is
removed, the heating plate is automatically powered off. At the same time, the heating
plate has overheat power-off protection function.

Control panel

Oven temperature adjustment knob

This knob can be adjusted according to the use
requirements, and different baking temperatures can be
selected from 100-250 degrees

Oven time adjustment knob and working indicator
lamp

According to the use demand, this knob can select
different baking time, and the optional range is 0-30
minutes or normally open. When the product plug is
turned on and this knob is adjusted to "0", the oven part
is in power-off state, and the indicator light of the oven
is not on. When this knob is adjusted to select another
time or long-on, the oven is turned on, and the indicator
light of the oven is on red (this light is related to the
oven part, but not to the warm milk part, and whether it
is on or off does not affect the use of the warm milk
part)

Tips:

When it takes less than 10 minutes to bake food, first
turn the timer for 10 minutes and then turn it back
to the required time position.

Operation panel of warm milk part (display screen
and operation buttons)

The upper square frame of this part is a digital display
window, which shows the working state or shutdown
state of the warm milk part. "The button on the left of
the lower part is warm milk start/stop control, and the




right part is warm milk temperature selection control.

Safety switch for heating plate
Q This switch is a safety switch for the heating plate.
When the warm milk cup is placed on the heating plate
and the arrow position switch is pressed down, the
heating plate can be turned on, otherwise, the heating
plate cannot be electrified to work.

Part of the Oven Guide

1. Turn on the power supply, the power-on prompt sounds "beep", and the display
screen always starts, which is the standby state

2. Place the frying pan assembly in the heating hole of the top of the oven and cover it
on the top of the oven;

3. Adjust the temperature adjustment knob to the required temperature, then adjust the
timing knob, and choose to preheat the oven or bake food. At this time, the indicator
light is on.

4. During the operation of the oven, when the temperature inside the oven reaches the
selected temperature range, the thermostat will control the heating pipe to turn on and
off, which is a normal phenomenon, and the indicator light will always be on.

5. When the timing knob automatically reaches "0", the baking is finished, the timing
bell rings and the indicator light goes out.

Tips:

1. If you need to use the top frying pan assembly to fry eggs, it is reccommended
to adjust the temperature controller to 250 degrees to meet the temperature
required for frying eggs.

3. When baking bread slices in an oven, in order to ensure that the upper and
lower baking colors of bread slices are close to each other, it is recommended to
use the lower baking layer.

3. During the operation of the oven, please place the frying pan assembly in the
top heating hole to avoid heat loss during the operation.

4. Before the oven is electrified and heated, the warm milk cup and foam in the
oven must be taken out to avoid danger.




Guide to the use of warm milk

1. Turn on the power supply, and the power-on prompt will "beep", and the display
screen will display "-",which is always on, that is, standby state.

2. Put the milk into the warm milk cup, put the warm milk cup on the heating plate
assembly, and press the safety switch at this time, and the display flashes to be ready
for work.

3. Press the start/stop button, and the warm milk part will enter the temperature
function selection state. At this time, the display screen will display "55°C" and "55°C
" will flash (the temperature number will flash, and the letter "C" will always light up).
At this time, you can press the temperature adjustment button to select the

temperature you need. If not selected, the default value is 55 C.

4. The temperature selected by you is displayed in the display window during warm
milk work. For example, "55°C" is displayed, and "55°C" flashes one by one. If you
want to stop heating, you can directly press the start/stop button, or you can directly
remove the warm milk cup. If you want to change the temperature, you can directly
press the temperature adjustment button.

5. When heating to the set temperature, the display window will show that the baking
value you set flashes together with "C" (for example, if you set it to 55°C, "55°C"
flashes), and at the same time, there will be "beep" and "beep". At this time, the milk
warming is completed and the product will automatically enter the heat preservation
state.

Tips:

1. There are two temperatures to be selected for the product: 55 C and 90 C,
of which 55 ‘C can be used for hot milk and 90 ‘C for other slow stewing
functions (90 C is not recommended for hot milk, otherwise the nutrition of
milk will be destroyed). After the product is heated, there will be a certain
deviation in temperature due to the influence of external factors such as
environment.

2. The warm milk cup must not be removed during the operation. If the warm
milk cup is removed, the product will enter the standby state again. If the
product needs to continue working, it is necessary to press the start/stop button
again and select the temperature.

3. The warm milk cup is only used for heating on the matching heating tray of
this product, and must not be used in the oven or for other purposes.



Cleaning and maintenance

1. Unplug the power plug before cleaning the product, and do it only after the product
is completely cooled.

2. The inner and outer surfaces of products, baking trays, grills, slag receiving trays,
frying trays and warm milk cups can be cleaned with soft cotton storage or sponge
dipped with neutral detergent, and wiped clean with clear water.

3. Do not use hard brushes and articles to wash and scrape, so as not to damage the
inner surface of products and the protective layer of baking tray, grill, slag tray and

frying tray.

4. Do not use toxic and corrosive cleaning agents such as gasoline, banana oil and
polishing agent for cleaning.

5. Before using the product, clean parts must be dried before plugging in the power
supply.

6. It is strictly forbidden to immerse the main body of the product in liquid such as
water.



Analysis of common problems

Fault Product reason Exclusion method
phenomenon
Blackout
The power socket is
The indicator light | not energized or has | Check and maintain power
and display poor contact supply equipment
window are not The power supply
high voltage does not
match the rated
voltage of the
product
Baking time is too | Is the food directly | The food is thawed before
long baked without baking
thawing
The food is The selected baking | Set baking temperature and
uncooked/burnt temperature or time | time based on comprehensive
1s incorrect recipes and personal
experience
The display shows | Open circuit fault of | Contact the maintenance point

fault code "E00"

temperature sensor

or distributor of our company,
and it is strictly forbidden for
non-professionals to
disassemble the machine by
themselves

Odor appears

Baked fat food is not
placed in a baking
tray

Bake food on a baking tray

There are foreign
bodies on the baking
net, baking tray or
heating pipe

Clean the product

Remark: The above phenomena cannot be eliminated or other faults can be found
after analysis. Please contact the maintenance point or distributor of our company. It
is strictly forbidden for non-professionals to disassemble and assemble this machine
by themselves.



