


1

EOFR 353

8 35 1 60 Lo Sladiel g 68w s 1 JSuind (poud (5ol jS (5 o

Sl a; QJ_,.! Q,ﬁa}) (aK..A NEC C).kw :blis|

T canie

FAYO oS

Sl V0vt Olgs

Sy 00/ S Y =Y e e, o189 5 s
IR CI 1P ] C SR b

bl:ﬁ@ﬁ@ﬂcwwcwoﬂﬁwmlﬁwgQU:L;:.':la-p'\JJ

. ool pgo ISy

e 535 a0 1 Lebaall s ol eslizad 31 3

SO o b o (So1 IS 318 LS (gl o ol ) sl
Ll bl Lo sl 4l S 050 a0 55 (U355 Jal2) s oS (0
3,8 g Sl sl Jgts oS (6355 Jan s il b ool

S s (63 ol b LT S il ptedae 5 LBl OS5 ,S 3Ly

AL s sl b o iyl

ns 3 O3S s Sl 553 1 ol izl (Ko

Lm0 8 G o3 YelS el ps 5L S 4 e sleres L1 olKaes
Sl S 0 4 5 U eans (51 1 OF olais e 0> ol 50 3
o A Sl ey

bolﬁ.@:ﬁ:@ﬁlﬂ»u;;@J;W“_ﬁzﬁéj)l&ﬁfjl}dl{V
S M B S el esliiad e 5 0 58 Ol o

L..j.\w\:«f.;w;&Q\)ﬂﬁWéﬁﬁﬁj\&ujsosﬁue-élﬁ.A



rl{.\k J.:.:ub .,\.:.J:l; g_,j‘jd J}JJa C‘JJK(’&A eKZ.».E u”'j:"‘": J;lf th.wébsﬁ
Al gl 1y 252 O Sy b olBis 0o 50 (155

)L.L;tj,..x?-saaw,ﬂ\Uﬂymgﬂajﬁmgfulwé)wmmélﬂ o
‘J:Soﬁwmﬂ‘)Jbﬁé’MJj‘Oj\)JJJ;Mj

‘c“"‘.:"&“:”’j:f“}i‘:w'u)‘j3°@*“>§})lid’.bbL.:"'i"g.ﬁ.‘).‘&:’.@'“'\l
15 ezl ol e

S oS Dl §ls sy s 535 b e 03,50 O pKn 1y

.Mﬁ)\}b@)))é})&ﬁwp&@.ﬁ.\w

J@Lﬁ)@)bd).\;bd]b&w)d)ﬁ&j}f@ E

QKJ.MIJWd})MuTchJMWbWQo&w)QJ_ﬁu&:})r&A\(b
D b SanSs Esl el San i p

_)"|ji)"L:‘a"\"J‘j§)k§jéfc‘“lf.dgfjd)géb‘:gizf‘)"&‘db\9
.J)‘K&Wﬁb@&u) inw

g;.w‘ stA ‘-;.:l?- ebuﬁ.w‘ 6‘jh§.‘35t§.§wb g_)‘l‘ Y

&)Jﬁ)\wQLA»JSJAL.{}JJ%LWW\@J{_JWT@K;NJM;‘\/\
33,5 68k il 555 510558 s b s ale sl 3l L

lfv.ﬁ dJ'LS Q}Q—;)lﬂf)l}'ﬂb)\ "’\ﬂL‘" oli:.w.) w‘ J}-‘JJ‘)[SMLS‘J; .19
23 a0 o3liia

J}.Jsk;a a.} oK.L»JﬂSvK;A QTQJ‘)J:_' Cjk"‘\'ljé .Po
GRIS Jodl jgiws .

Lb ool gl eslazal 5 S

S sl pled iy 2 VIS s T 5 oS (slody s b 1y b a3l ples
.%ﬁ))\}o@w})bwj,\ﬁﬂ\xel}f.b

e U slils S8 @ Slas gl Ll oKaws aids V0 STu> ke 4y
.L}ﬁ&j\o.ﬁuo&wal{&}djkjaﬁoglwa




ol Chuogs

TITITITITTI AT
STITITO AN

AT TARY S TATARL TR TR

Sl go 5 J 28 S

Ll J 28 s
s Slas J 25 As

Ols S am g

I
Ql;;sx}.ﬁ aﬁiz.a

oy Kl

b d s s

&:MD:KL-"

el sled

DL eﬂi:.wb

o Go s



JES 62810 3 90 >

Lo pukis
ol S el Sl

S

Ol S s 5 0 Sands Sl
@ Q\;ﬁ@ﬁsﬂw

. i\;d\ﬁ};}b;e\;-ﬁ>§w

ol dy Ol a3y VY0 L jlﬂ.umﬁj

w9l Jl eslaiwl

oy @l a plies sl s S e S A Sl D 05l e o3V IS b &
051 S §15l s o5 slnt S le i B s p s sliE Sy Sl S o e
AS S WS

.L:Ab)lj;a\ﬁl@))b&ﬁ);ﬁﬁ@;M'J}éJ‘fW
i 1 05T s 5 a1 JU-{ S0 o




Aens I LY Cand s, L ol Sl e

HUSS olds glos (555 1 Loy Solssl o

oSws B doas S13 0 Camds oy b b 5 el LIS (s OLL ) eyt
2y el

0SS UaSedb

Camdy 5 o)k L 4l Qiéjjé‘ﬁl{ebﬂbgm‘.la-é)j&i .
Jg)‘.ki.s Q}‘Q})J o‘jﬁr.‘.)

S i ol s Ol (5, 1) el aie 5 L ) o5l 55 v

s ol 3 Y-t Cansy sy Sl S Kbl aie

oI ol s gles g, 1 Les Sl e

051 6 das 5l 3 0 Cands s 1y el Kbl s ples Sbp 0les 35 0

Vode a bl glga OL > U S o STPINtY )b S 1 05l 3 3 il
S LS 1) O3 )3 g 352 Ve ap ai3s 0 1

| UlssS 029> Slac ji exlitul adiy b
I ol 5 les (s, 1 Les bl lawl )
Ol S a5 o Sl Kbl 5 p5s Cunds s 1) ol Sl
5oy 5 Ol S g Ol 5 G 05 sl 5 ) s s
s 13 L NP las Shas Sl
.,L:M)j...o(g;..ijf)&.il.l.be;LaJa.wj)'\\)@ﬂcéﬂﬁfﬁ\.l.éyjfjlﬁélﬁ.}c
.@&u&iﬁjl@bo\;ﬁqﬁjﬁsdkﬁﬁj\)@ﬂﬁgqu.a
.JJ‘JJ‘}G\MJSJAJJ‘.)\:G%}:W.;
Lpd ytalan s B ol ot ool 3 1) Ol S w38 S Y
203 413 o pass ol 4SS 55 e IS o a3 S
s 13 cs el s Oley ja 1 el AdS A
Byh gl o8s30 Cand s g, 15 O 5 el S OLL 559

OéﬂYK{j@.«Jéu)wﬁjdbﬁ@?eﬁiLnbéLA)Lﬁ.\ilOJlJ)‘)sl{ o

Aok O by e O



SIS juos

S sl | s (s g

.zj.i&;}olf:..ﬂszn)\m\.)\:{\‘d)g).ﬁ})’\&é
Ao Ol oy STl ks 55 ol 5o | olas
Aot Sy b s wle ) LS o5 5 o e

MJJ‘I:)J;:&abu@\a&wlLgJLsﬁm:d\fﬂ.Syt)‘jjgaJﬁLﬂam)ﬁajﬂ
dads Sl 1 ol

5y St S olans Dlalss 5 gl b S s elid 1 L3
8w pislaol Jgéa."o.mu'bg_j

Loee Ly Ll oy 5590 SO éijfﬁ_;pe\ﬁ L ol&Kws !
s s hsod allams 0800 sl o o pase S1
e Y T L sl gl ey I xS







EOFR 353

Dear customer!
Thanks for your worthful choice and confidence to Feller brand.
We really hope that you enjoy operating this product.

Caution,hot surface

TECHNICAL SPECIFICATIONS |

MODEL NO EOFR 353

CAPACITY 35L

POWER 220-240V 50/60Hz 1500W

TIMER MECHANICAL TIMER, 120 MINUTES
ACCESSORIES FOOD TRAY, TRAY HANDLE, WIRE RACK,

IMPORTANT SAFEGUARDS |

Please read these instructions carefully before use.

1. 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.

2. Children should be supervised to ensure that they do not play with the
appliance.

3. The rear surface shall be placed against a wall.
4. Keep away from children when using the set.

5. Do not operate the unit with wet hands. Insert the plug completely into
the socket.

6. Return the unit to the Authorized Service Center for repair once electric
cord is damaged.

7. To avoid electric shock, do not immerse cord, plug or any parts of the
oven in the water, always unplug after use.

8. Always hold the plug when unplug the cord. Never pull the cord.




9. The temperature of accessible surfaces may be high when the appliance
is operating. Be careful not to burn yourself during using or after using. Use
the Door Handle to open and close the oven door.

10. Use Tray Handle to insert or remove the tray form the oven.

11. Do not put any of the following materials in or on the top of the unit:
cardboard, plastic, paper, candle or flammable materials.

12. Use extreme caution when removing tray or disposing hot oil from
the tray.

13. Do not set anything heavy on the open door.
14. Never leave the oven unattended during operation.

15. Do not splash water onto the glass during or immediately after use. It
may cause the glass to break.

16. Do not put the oven close to a gas burner or other source of
high temperature or direct to an electric fan which may affect proper
temperature control.

17. This unit is for HOUSEHOLD USE ONLY.

18. If the supply cord is damaged, it must be replaced by manufacturer,
its service agent or similarly qualified persons in order to avoid the hazard.
19. This appliances are not intended to be operated by means of an
external timer or separate remote-control system.

20. The door or the outer surface may get hot when the appliance is
operating.

. OPERATION INSTRCTIONS

Before using the oven for the first time:

1. Wash all the oven accessories with mild dish detergent rinse thoroughly
with clean water. Dry all accessories thoroughly and reassemble in the
oven.

2. Heating up the oven at MAX temperature for approximately 15 minutes
to eliminate packing odor that may remain after shipping.



PARTS DESCRIPTION
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Thermostat control knob
Heater control knob
Function control knob
Power indicator

Timer control know
Door handle

Baking net

Temperature adjusting

HEATING ELEMENT SELECTOR

OFF" "

e

Baking tray
Rotisserie

Fork

Rotisserie handle
Tray handle
Heating tube

ABOUT THE CONTROL PANEL

@




Upper heating rube” "
Lower heating tube” !

Upper & lower heating tube” @ "

Convection function” "
Rotisserie function” @ "
7

. . . R W<
Convection & Rotisserie function” [

Timer 0-60min adjusting

Using your oven

In general, it s not necessary to preheat the oven, you may have better
results if you heating the oven before cooking some delicate meals, such
as rare medium meat and cakes.

Place the removable grill into the desired position.

Place the tray on the grill, close the oven door

Turn the timer dial to the desired cooking time.

Turn the heater selector dial on the 1-4 position.

Turn the Temperature Selector dial for the desired temperature.

When finished baking, turn the Timer Selector dial till position"0’, to
switch off the oven.



How to broil .

1. Place the removable grill with food and the all-purpose pan in to the
desired position.

2. Close the oven door and turn the timer dial to the desired cooking time.
3. Turn the Heater Selector dial on the 2-4 position.
4. Turn the Temperature Selector dial for the desired temperature.

5. When finished broiling, Turn the Timer Selector dial till position “0’, to
switch off the oven. Open the door with small gap and let hot currents flow
upwards for three or five minutes, then open the door completely.

How to use the rotisserie function .

1. Set the temperature Selector toe desire temperature.

2. Set the Heating Selector to “ON". Inset the pointed end of SPIT through
skewer towards square of the spit and secure with thumbscrew.

3. Place food to be cooked on the spit by running the spit directly through
the Center of the food.

4. Place the second skewer into the other end of the roast of poultry and
secure skewer with the thumbscrew.

5. Check the food is centered on the SPIT.

6. Insert the point end of the spit into the Drive Socket. Make sure the
square end of the spit rests on the spit support.

7. Turn the Timer selector to the desired cooking time.

8. When complete, turn the Timer Selector till “0” to switch off.

9. Remove the spit by placing the hooks of the rotisserie handle under the
grooves on either side of the spit out of the spit first by lifting it up and out.
Then pull the spit out of the drive socket and carefully remove the roast

from the oven. Take the food off of the spit and place on cutting board or
platter.




CLEANING

It is important that you clean the entire appliance after each use to
prevent and accumulation of grease and avoid unpleasant odors.

Allow the appliance to cool and unplug form outlet before cleaning.
Do not immerse appliance in water or wash it under water-spout.
Removable grill, tray, can be washed, as normal kitchenware.

Clean outside of appliance with a damp sponge.

Do not us abrasive cleaners or sharp utensils to clean the oven, as it will
scratch oven body.

Let all parts and surface dry thoroughly prior to operate the oven.

DISPOSAL

Do Not Dispose This Product As Unsorted Municipal Waste.
Collection Of Such Waste Separately For Special Treatment Is
Necessary.








