


INTRODUCTION

HALOGEN OVEN

THE NEXT GENERATION IN COOKING
With halogen Oven you can prepare delicious, healthy  meals in less time than traditional methods, generally 20 – 30 % quicker and use 70 – 80 % less power.  What makes these superior results possible is our revolutionary approach to certain time-honored cooking methods.

Professional cooks have long known that they could improve upon traditional oven cooking by using a fan to accelerate the circulation of the oven’s hot air.  halogen oven consists of a round fan mounted on one side of a square metal box.
Technical specification
	Voltage
	220-240 V   50Hz/60Hz  

	Rated power
	700-800W

	Thermostat
	65 – 250 °C

	Timer
	0-60 minutes

	Gross weight
	2.9 kg

	Net weight
	3.4 kg


The Halogen Oven improves upon traditional convection ovens in the following ways:
· The Halogen Oven bowl is made of glass, so that you can clearly see what you are cooking.

· The Halogen Oven combines a circular bowl with a large fan mounted in the lid so that hot air currents move down over the food, around the bowl’s sides, and then back up to the fan.  This creates a tornado-like flow of constantly moving, super-heated air that cooks and browns food quickly and thoroughly.

· The Halogen Oven uses cooking racks that allow you to cook two or three levels of food at once.  In addition, when meat, poultry or fish are cooked, fats and oils are blown away and fall through the racks into the bottom of the bowl.  You will cook lighter, (lower in fat & cholesterol) more nutritious meals, with enhanced natural flavors.
Consider these other benefits:

· Meat and poultry turn out brown and crisp on all sides, moist and juicy on the inside with less fat and cholesterol, and taste better too.

· Sliced potatoes can be “air-fried” with a very small amount of oil and will turn out crisp and golden brown and very low in fat, usually about 98% fat free.  They can even be cooked with no oil at all if you are on a strict fat free diet, and still brown and crisp, although a little olive oil gives them a beautiful finish and delicate flavor.

· Breads and pastries rise higher and turn fluffier and remain moister than in a standard oven.

· You can save up to 80 percent of the energy consumed by a standard oven.

· saves up to 25% power and time compared to other standard ovens.

· Multi-level cooking allows you to cook an entire meal at one time, even different courses.

All this – and cook much faster than a standard oven!  That is why the Halogen Oven represents “The NEXT Generation in Cooking”

BENEFITS OF HALOGEN OVEN

·  Convection Oven roasts, grills, bakes, dry fry’s, re-heats and can even steam food perfectly.

· Halogen Oven cooks food in less time than the average convectional oven.

· This is Convection cooking without the cost of installing expensive wall units, and it’s portable too, so you can take it with you when you move or travel.

· Easy to operate – just set the timer and temperature and put the food in.

· Hot air circulates around food, therefore food cooks evenly and quickly.

· Meat sears quickly on the outside – sealing juices on the inside, only releasing fat and cholesterol.

· Hot air circulation helps make baked goods rise higher, great for scones, puff pastry & cakes.

· Convection Oven uses less electricity than a conventional oven – up to 80% less.

· Convection Oven has a built-in pre-washing cycle making cleaning so easy.
FEATURES OF YOUR CONVECTION OVEN

REPLACE UP TO 10 APPLIANCES

*Standard Oven




*Grill

*Broiler Oven





*Deep-Far Fryer

*Microwave Oven




*Slow Cooker
*Toaster Oven





*Rotisserie

*Electric Frying Pan




*Electric Steamer

COOKS EIGHT WAYS

	*Broils
	*Roasts
	*Bakes

	*Grills
	*Re-heats
	*Boils without water

	*Barbecues
	*Dry Fry’s without oil
	*Steams


A HEALTHIER LIFESTYLE

With the convection Oven, you are always cooking with hot air (dry roasting) and with the food suspended on a wire rack.  As a result, retention of fat is minimised, leading to fewer calories, lower fat and cholesterol consumption and a healthier lifestyle.  You will find that with the convection Oven, it is not necessary to add fat, oil, butter or margarine to most recipes.  However, you can do so if you wish.
With your Halogen oven , it allows you to cook No soot , due to the heating element  is equipped on the upper (inside of metal box ), compared to the standard oven . and the maximum temperature is 250°C less than the boiling point of oil 260°C , and the oil will never drain away to the heating element  , so it cooks healthily ,non-radiative.
Perhaps one of the most exciting benefits of convection oven is its ability to prepare an entire meal at one time, in one container.  It is possible in fact easy, for example, to cook chicken, potatoes and bread together, without the flavor mixing.  When finished instead of cleaning up  container, you simply let the Halogen oven wash itself and then rinse and dry.  Experiment with your favorite food, vary the times suggested as a guide.  In time you will undoubtedly come up with countless combinations of your own preference.

GENERAL SAFETY PRECAUTIONS

· Read all the instructions – then save for future reference

· Do not let cord hang over edge of counter.

· Place oven securely in center of counter or work space.

· Always unplug oven before attempting to move it.

· Oven surfaces are hot – always supervise children while in the kitchen.

· Do not operate with a damaged cord.

· Always unplug and let the oven cool before cleaning.

· Use two hands when moving the oven.

· Do not allow the lid to get wet.  Do not immerse in water.

· Do not leave water or food in oven overnight.

· Lower top gently, do not let it drop down.

· Always leave the top in the ‘up’ position whenever the bowl is removed.

· Always carry the oven by the handles front and back.  NEVER lift by the lid raising mechanism at the lower rear of Convection oven.
Operating your Convection Oven
It’s as easy as 1, 2, 3.

1. Set the Timer

2. Set the temperature
3. Put down the handle to the horizontal 
Now let’s run through it in a little more detail so you know exactly what to do.
· Place the food into the glass bowl and secure the lid on bowl 。Place food directly on rack, unless otherwise specified.
Plug your oven into power supply Always use the rack available for the food being cooked.  The more air circulating around the food, the faster it will cook.

· Set the cooking time as required from 5min to 60 min
· Set the temperature as required from 65°C to 250°C
· Now you are starting your cooking .
	  70°C
	Wash 

	  90°C
	Defrost/Thaw

	120°C
	Slow Cook (I)

	140°C
	Slow Cook (II)

	160°C
	Reheat

	170°C
	Steam

	170°C
	Bake

	180°C
	Broil

	220°C
	Roast

	220°C
	Pre-Heat 

	220°C
	BBQ/Grill


BEFORE YOU BEGIN COOKING
PREPARING YOUR CONVECTION OVEN

Convection Oven should be heated once before cooking with it.

While preparing the oven according to the following instructions, the oven may give off a slight burning odor.  The oven is actually burning off excess lubricants found in the oven’s heating elements and will not harm you, your food or the oven.

Follow these easy steps:

· Wipe the inside of the bowl with a clean, damp sponge.

· Place racks in the bowl – do not leave tongs in the hot bowl.

· Close the lid on the bowl.

· Set timer to 10 minutes approx.

· Set thermostat to 200°C and turn oven on.

· After timer has shut oven off, allow to cool for 10 minutes.  You can open the lid.

NOW YOUR CONVECTION OVEN IS READY TO COOK YOUR FIRST MEAL!
HOW TO OPERATE THE CONVECTION OVEN

· Place wire rack in the bowl of the oven.

· Place lid on oven in recessed lip of bowl.

· Set thermostat to required temp.

· Set timer.
· NOTE:  Use the highest-level rack appropriate for the food being cooked unless otherwise noted.

NOW YOU’RE COOKING!
CLEANING YOUR OVEN
LIGHT CLEANING

· Unplug oven and let cool.

· Use a clean sponge or dish cloth with a little mild dishwashing detergent and warm water to wipe bowl clean.

· Rinse well to remove all detergent.  Wipe dry.

· Note:  Never immerse the lid in any liquid.

NORMAL CLEANING

· Unplug oven and let cool.

· Wipe lid and fan housing using a damp, clean dish cloth or sponge with a little mild dishwashing detergent.

· Do not clean with steel wool pads or abrasive materials.

· Wash wire racks in mild dishwashing detergent and water.

Clean metal parts using a sponge or dishcloth with mild dishwashing detergent, then wipe clean.  If scrubbing is necessary, use a nylon or polyester mesh pad or a pod brush.  If very “burnt on” use stainless steel or other metal scourers.  A thick “tub” style paste cleaner, is recommended with a damp sponge for stubborn stains.

Please note:

All cooking times and methods included in this manual are suggestions only. Personal preferences by customers will involve you in testing times/methods for yourself in order to achieve the desired results for your cooking/eating style
Reference for cooking. 
	Food
	time
	temperature

	Chicken
	40-50 min
	200-225°C

	Fish
	15-25 min
	130-150°C

	Pork
	20-30 min
	200-225°C

	Cake
	15-20 min
	140-160°C

	Lobster
	15-20 min
	140-160°C

	Shrimp
	15-18 min
	150-180°C

	Sausage
	15-18 min
	120-150°C

	Peanut
	12-15 min
	140-160°C

	Roasted bread
	10-15 min
	120-140°C

	Potato
	15-20 min
	200-225°C

	Rice
	20-30 min
	150-180°C

	Crab
	12-15 min
	140-160°C








