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IMPORTANT PRECAUTIONS

e

PLEASE READ ALL INSTRUCTIONS CAREFULLY BEFORE USING.

Thank you for choosing a quality alactic ovan from Morgan. Please read this Instruction Manual
carafully bafore using it, and please keap the instruction manual for future referance.

1. Read allinstructions carefully.

2 DO MOT touch hotsurfaces. Use handles or knobs.

3. This applianca is not intanded for usa by persons (including children) with reduced physical,
sansory or mantal capabilities, or lack of experience and knowladge, unless thay have bean given
suparvision or instruction concaming use of the appliance by a parson respoansible for their salaty.

4. Toprotect against electic shock, do not immarse cond, plug, of any parts of the ovan in water of
ather liquids.

5. DO MOT let cord hang over edge of table or counter, or touch hot surfaces.

6. DO NOT operate appliance with damaged cord or plug or after the appliance malfunctions, or

has bean damaged in any mannar. Retum appliance to the nearest Authorzed Service Canter
for examination, repair, or adjustment

7. DO NOT use any accessory or attachmants not recommanded by the appliance manufacturar as
thasa may cause injuras.

8. DO MOT place ovan on of near a hot gas or elactic bumer, of in a haated oven of in a
MiGrowave ovan.

8. Whaen operating the oven, keap at least four inchas of space on all sides of the ovean to allow for
adequate air circulation.

10. Unplug from power supply whan not in use and bafore cleaning.

1. Todisconnact, turn the contral to OFF, than remove tha power plug. Always hold the power plug,
but never yank on the powar cord.

12. A fire may occur if the oven is covered or comes inlo contact with flammable matedals, including
curtaing, cloth, walls and the like, dunng oparation. Do not store any flammable objects on the
awan durng oparation.

13. Do not store any matedals, other than manufacture’s recommended accessones insida the oven
avan if its power is switched OFF.

14. Always wear prolective, insulated oven mitts whan insarting or removing ilems from the hot oven.

15. This applianca has a amperad, safety glass door. The glass is strongar than ordinary glass and
more resistant to breakaga.

16. This applianca is only inlended for indoor use only. Do not use outdoors.

17. CAUTION: The surface temparatura of the oven may be high during operation. The door or the
outer surface may also get hot when the appliance is operating.

18. This applianca is not intanded to be operated by means of an extamal timear or separate ramos
systam.

189. Childran should be suparvised to ensura that they do not play with the appliance nor should thay
ba allowad 1o clean and repairimaodify the aven.




PARTS IDENTIFICATION
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Indicator

Tamparature Knob

Function Knob

Timar Knab

Heating Blameants

Glass Door

Rack Support Guides
Door Handle
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Drip Pan x2

=
=

. Chromea Bake Rack
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. Raotissaria Forks With
Screws/rolissaria Spit

12. Tray/rack Handla

13. Rofissara Handle
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SPECIFICATIONS
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Model MEOQ-HC30RC MEOQ-HC42RC MEO-HC52RC
Rated Voltage /| Frequency 240V~ 50Hz 240V~ 50Hz 240V~ 50Hz
Rated Wattage 1600W 1800W 2000w
Capacity 30L 42L 52L
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OPERATING INSTRUCTIONS
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1. Placae the ovenon a flat suface, and make sure the Timer is at ‘0", Inser the power plug into the
powar supply and turn on tha powar.

2. Tum Function knob and Timer knob as requirad.

3. Place the food to be baked on the fray, and put the tray on the fit support guide in the oven and
closa the glass door.

4. Tum the Temperature knob to desired cooking ime and the oven will bagin operating
immediately.

5. Tha ball will sound when baking time is over.

IMPORTANT SAFEGUARDS DURING OPERATION:

1. Remowve all attachmants and claan them tharoughly before drying and reassembling tham inside
the oven. Plug oveninto powar supply and bagin using your new Convection Oven with
Rotissaria.

2. After re-asseambling the oven, we recommend that you um it at max. tempearature for about 15
minutes to aliminate any packing oil that may reamain after shipping.

3. When using the Baking Rack, first place it on the designated layers inside the ovan. Place a Drip
Pan under tha Baking Rack to contain food drippings.

4. Topravant the Drp Pan from staining with oil, place a piece of aluminium fail paper aver it.
Put tha praparad food info the oven and ensure Timear Knob is set at "0

6. Tha Heating Elamants will gradually tum red as the oven temparature heats up. To prevent ovar-
cooking, sat tha timer to a recommeandad tima or rafer to’Baking Information List’ (pg.7).

7. Dont use this oven for other purposas other than its intended use.




OPERATION

' It

TEMPERATURE SELECT

Rafar o tha Baking Infarmation list (pg.7). Tum clockwise for tha
dasired cooking tempearatura.

FUNCTION SWITCH

Switch batwean :- Deafrost, Broil'Rotissaria, Roast,
Braoil'Roast/'Convection, Broil Convection, Roast Comveaction,
Broil'Roast/Rotissaries

TIMER

Rafar o tha baking information list. Turn the knob clockwise to set
tha time.

STAY ON

Always power-on without waiting and suitable for largar foods which
requires longer cooking times.

CARE AND CLEANING

1. Unplug the ovan from the powear supply before cleaning.

2. Wash tha interior and extarior, and all attachmants with soft, damp sponge. Nevear use a nigid
brush or matal i scrapa tham, as it may damage the finishing.

3. DO MOT use gasdline or othar corrosive liquid to wash the oven.
4. Usa a soft damp cloth together with mild soap to wipe itagain.



FUNCTIONS AND ATTACHMENTS

- It

Temperature Control
Choosa desired temparature from KEEP WARM to MAX for brailing, rotissarna.

Function Contral: This oven is equippad with six positions for a variety of cooking neads:

Defrost ( 'ﬁ. )
Dwfrost any food. You can dafrost every kind of loods fast and easily by defrosting.

Broil/Rotisserie :_a‘_ )

Cooks up to 5 kg of roast or chickan.

Broil/Convection ( }55) )
Fish, Steak, Poultry, atc.
For best results, pre-heat tha oven at least 5 minutes bafara brailing.

Roast ( $}§) )
Cake, Pies, Cookies, Poultry, Beef, atc.

Roast/Convection | V&) )
—
Bread, Muffins, Wafles, Pirza, atc.

MOTE: The temparature required inside this oven is lower than a conventional oven’s. For baking
cake, pia, cookies and bread, the temperature should be lower by 10-15°C. Whan cooking
convaniant food, pleasa refer o related instruction about time and femparature in the packing.

Broil/Roast/Rotisserie ( -1 )
Figh, Steak, Poultry, etc. Cook up to 5 kg roast or chicken.

Broil/Roast/Convection | Y3 )
Braad, Muffins, walfles, pizza, elc.
It is not recommanded to put food over 5 kg onto the rotisserie. Fresh meals can be anhanced with

some salt. Pepper powder ar ather flavouring can also be usad.

Time Control

Turmn the timer contral 1o the laft (countar-clockwisa) and the oven will stay on until manually shut off.
To activate the timar, urn the control to the rght (clockwisa) for toasting or other cooking methods. A

ball will sound at the and of the praogrammead timea.

Power-on Light

luminated whenavar oven is lumead on.




FUNCTIONS AND ATTACHMENTS
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Bake Racks

Far usa in broiling and roasting meaat, poultry, fish, and other foods.

Tray/Rack Handle
To pick up Bake Rack when hot

Rotisserie Attachments
To roast a varniety of meats and poultry.

Rotisserie Handle

To remowve hot Rotissarnie Spit from oven
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Type of Food | Quantity (Pcs) | Time (Minuas) Process
Place chicken into oven tray, tum it over
CHICKEN 1-6 30— 45 after 20-25 minutes, and continua
baking until the juice bacomes dry
SALUSAGE 1-8 15— 18 Tum food over continuously o make
colour affact mora aven.
HAMBLUBGER 1-8 a0 _ 25 Tum it owar aftar 15 minutas, and
continue baking until it becomes goldan
Tum it ower after 15 minutes, and
BEEF/STEAK 1_3 25 _ 35 continue baking until the juice becomeas
dry, or sat the suited time according o
your tasta
FISH 1-8 25 Tum Timer Knob o 107, then continua
o slow cook until fish is cooked
For crispier bread, place bread on tha
BREAD 1-4 7—10 op layar and add a piece of cheasa.

The above information is just for reference. You should adjust it according to your
personal taste. Pay attenfion to food in the oven when cooking.
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