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MiniMex Mini Oven Black series
SU MMO9L2

MINIMEX

Instruction Manual
MiniMex Mini Oven Black series

Model : MMO9L2
220V., ~50Hz., 800 W.
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Temperature knob @ Door glass
Timer knob @ Door handle
Indicator light Stand foot
Inner case @ Wire rack
Heating element Baking tray

SPECIFICATION

Model Minimex Oven : MMO9L2

Capacity 9 Litres

Power 800 Watts

Voltage 220-240V, 50Hz

Product size Width 366 x High 203 x Depth 278 mm
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CUATIONS

If the oven is positioned to close to a wall, the wall will be burned
or stained. Be sure the curtain, etc. Are not in contact with

the body, Do not put anything between the bottom of the body
and the surface on which it is set, an object so placed could be
burned.

Do not put anything on the oven while using it , the heat could
causedeformation, cracking, etc.

Any bottled or tinned food cannot be heated directly as prevent
the bottle or tin would be broken out and scald the person.

Be careful! Not to burn yourself during use or immediately after
use. The metal parts and glass window of the door become
extremely hot during use. Be careful not to touch them when
opening and closing the door.

AC power must be taken from a properly wired outlet.

Insert the plug completely into the socket. If it is not,

it could become abnormally hot. Do not use an electric light outlet.
Never connect multiple plugs to the same outlet.
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WARNING

QW7
— -

Always use the food fork when inserting or removing
the tray. Touching these will cause severe burns.

When hot, do not apply water to the glass window.
It may cause the glass to break.

When unplugging the cord, always take hold of the plug
itself. Never pull on the cord. Doing so could break the wires
inside the cord.

Do not position the unit close to a gas burner or other source
ofhigh temperature or do not direct an electric fan, etc, at
the unitduring USE.

Doing so could prevent correct temperature control.

Do not wet the power cord nor handle the unit with wet
hands. Alwaysunplug the cord after use, or whenever

the unit is to be left unattended.

A malfunction while the plug is inserted into the outlet could

cause afire.

@ e
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WARNING

When cooking oil-splashing dishes such as roast chicken, it is recommended to put 2 sheets

of aluminum foils on a tray in order to diminish oil splashing. Put one on a tray.

Then oil will drip to a gap between foils.

O — -l

BAKING TRAY AND WIRE RACK

When cooking oil-splashing dishes such as roast chicken, it is recommended to put 2 sheets

of aluminum foils on a tray in order to diminish oil splashing. Put one on a tray.

Then oil will drip to a gap between foils.

Roast Chicken, Hamburg steak,

Food tray Gratin, Sponge cake, almost all
other oven-cooked foods
Wire rack Baked potatoes, Dry food
Food tray and For food which will drip / boiled fish, etc.
wire rack The trays are not perfectly square.
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RACK SUPPORT

1.There are 2 trays cater for different type of

dishes you want to cook. You can adjust

the cooking position by slotting the baking

tray and wire rack at top, second and third
racksupport (refer to right picture). Top
2. For example, when making macaroni gratin ~ Second

and you want to have the top part to be

cooked the most, use the topor second I : i
support. For roasting a chicken, you can use
the third rack support.

FUNCTIONAL CONTROL
ITempPIc
\““/\ 780,
/ \ Set the “ Temperature Control ” by turning clockwise
3 5 to select the suitable temperature according to
i the dishes you are going to cook.
TEMPERATURE CONTROL
1. Set the arrow on the “ Timer ” to the number which
indicates the cooking time (minutes) according to
T'MER’;"L"F the dishes you are going to cook.
L] ° °

2. Set the “ Timer ” by turning it clockwise. The oven
will turn off automatically at the end of the selected
time and a bell will ring.

» When setting theTimer to less than 5 minutes,

turn it to more than 6 minutes. and then back to

the selected time.

TIMER 3. The oven can be turned off manually during cooking
by turning the “ Timer ” anti-clockwise to the “ OFF ”
position.
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OPERATING INSTRUCTIONS

Before using the unit for the first time:

Heat the empty oven.

(1) Insert the bake tray and wire rack.

(2) Set the temperature control dial to "250 °C" and heat the empty oven for about 10 minutes.

NOTE : There may be some smoke and a burning smell during first time usage,
but this is not a malfunction.

Temperature control dial
Set the Temperature Control Dial for the dishes which you are going to cook.

Timer

1. Set the arrow on the timer knob to the number which indicates
the cooking time (minutes) according to the dishes you are going L TEMPI°C
to cook.

—
A 789,

\

N
a
3

2. Set the Timer by turning it clockwise. /
The oven will turn off automatically at the end of the selected time 8
and a bell will ring.

» When setting the Timer to less than 5 minutes, turn it to more
than 6 minutes. and then back to the selected time.

3. The oven can be turned off manually during cooking by turning
the Timer counter-clockwise to the “ 0 ” position.

[ NOTE : If the inside of the oven is dirty, cooking may take slightly longer than usual. }

-7/Eng -



METHOD OF CLEANING

%\\ Take off the plug and cool down before cleaning.

—— When cleaning, wash the interior and exterior surface, bake tray,
Lo wire rack and tray handle with soft cotton (or sponge) with
‘ﬁg % neutral cleaner. Then wash with clean water. Do not use hard brush
9 or any others to wash, so as not to scrape the interior surface of
o 3 the oven, and to protector of the bake tray,

the wire rack and the tray handle.

Do not use the toxic and abrasive cleaners such as gasoline, polishing
powder, solvent.

WARNING

1.) The use of this appliance by children or persons with a physical, sensory, mental or
motorial disability, or lack of experience and knowledge can give cause to hazards.
Persons responsible for their safety should give explicit instructions and supervise
the use of the appliance.

Children should be supervised to ensure that they do not play with the appliance.
This equipment should not work through outside timer or remote control.

The appliance is for household use only, but not for commercial use.
If the supply cord is damaged, it must be replaced by its service agent or similarly
qualified persons in order to avoid a hazard.

Ul

" T ou CAUTION : The temperature of the accessible surface.

ITION ! HOT SURFACE

2)
3)
4.) The temperature of accessible surfaces may be high when the appliance is operating.
5)
6)
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WARRANTY

We hereby warranty our Minimex Oven 9 Litres model MMO9L2

in a period of 2 (two) years.

Warranty Conditions

The warranty cover product defective and workmanship . Users must properly use
and maintain following the instructions manual..

Warranty exceptions

We disclaims all responsibility for incidental or consequential damage caused by use of this appliance
This warranty will be void if customers.

« lead to a misunderstanding of the purpose of the design, such as using product in a commercial use.
« Use the wrong way or not used as described in the instruction manual.

* N0 maintenance as recommended in the instruction manual.

Customer right for product warranty
The warranty is effective on the date specified in the warranty card , invoice or receipt as proof
of purchase.

Determination of defective product

The company will inspect the false or defective of the product and decide that the defective of the
product is in warranty or not. The decision is solely the rights of the company. If the product proved to
be defected and covered by warranty, company will be responsible for parts and labor to repair and
deliver the product to customers' house. Customers do not have to pay any fee.If the company
considers that it must change its products to customers, but the same model of product is not available,
the company will determine an appropriate version of the product to be replaced.

Returns of Product

If customer purchases to be dissatisfy. Customer could return the product within 15 days after
purchasing date only if the product is completely perfect packaging and has not been used before.
Customers must present proof of purchase to return the product at the store of purchase only.
Service Center

If customer need service or information, customer can contact our Minimex Service Center

Service Center : Tel. 02-493-6565, LineOA : @minimex_service

E-mail : SERVICE_minimex@penk.co.th
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ENVIROMENT FRIENDLY DISPOSAL

Please dispose of old machines in an environmentally neutral way.
Old machines contain valuable materials which should be salvaged for recycling.

Please therefore dispose of old machines via your regional collection system
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