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IMPORTANT SAFEGUARDS 

Read all instructions before using the oven and its accessories. 

 This appliance can be used by persons with reduced physical, 

sensory, or mental capabilities or lack of experience and knowledge 

if they have been given supervision or instruction concerning the 

use of the appliance in a safe way and understand the hazards 

involved. 

 Children should be supervised to ensure that they do not play with 

the appliance. 

 Take inventory of all contents to ensure you have all the parts 

needed to operate your oven properly and safely. 

 DO NOT use an extension cord. A short power-supply cord is used 

to reduce the risk of children grabbing the cord or becoming 

entangled and to reduce the risk of people tripping over a longer 

cord. Also, Appliances are not intended to be operated using an 

external timer or separate remote-control system. 

 NEVER use the outlet below the counter. 

 Keep the appliance and its cord out of reach of children. Do not 

allow the appliance to be used by children. Close supervision is 

necessary when used near children. 

 DO NOT let cord hang over edges of tables or counters or touch 

hot surfaces, including stoves and other heating ovens. 

 NEVER leave the oven unattended while in use. 

 In high-temperature professional programs, NEVER place baking 

paper on top of accessories. This can cause a fire. 

 To protect against electrical shock, DO NOT immerse the cord, 

plugs, or main unit housing in water or other liquid. 

 For electrical safety, do not operate this appliance if the power 

cord or plug is damaged, if the appliance is damaged in any way, or 

if it is malfunctioning. 

 DO NOT cover the air intake or outlet vents while the unit is 

operating. Doing so may damage the unit or cause it to overheat. 
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 DO NOT insert anything in the ventilation slots and do not 

obstruct them. 

 DO NOT place items on top of the surface while the unit is 

operating. 

 Before placing any accessories into the oven ensure they are 

clean and dry. 

 Intended for countertop use only. 

 DO NOT place the oven near the edge of a countertop. Ensure the 

surface is level, clean, and dry. 

 DO NOT store any materials, other than supplied accessories into 

this oven when not in use. 

 This appliance is for household and indoor use only. And not for 

commercial or industrial use  

 DO NOT use accessories and attachments not recommended or 

sold. 

 When using this oven, provide adequate space above and on all 

sides for air circulation. When operating the oven, the rear surface 

of appliances shall be placed against a wall. Allow a gap of at least 

30cm from the wall 

 When in operation, keep the appliance away from flammable 

material. A fire may occur if the oven is covered or touching 

flammable material, including curtains, draperies, or the like. 

 Avoid scratching door surfaces or nicking edges. 

 DO NOT spray any type of aerosol spray or flavoring inside the 

oven while cooking. 

 Use caution when inserting and removing anything from the 

oven, especially when hot. 

 DO NOT let the food contact with heating element inside. Excessive 

food loads may cause personal injury or property damage or affect 

the safe use of the oven. 

 DO NOT place any of the following materials in the oven: paper, 

cardboard, plastic, roasting bags, and the like. 
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 Extreme caution should be exercised when using containers 

constructed of any materials other than metal or heat resistive 

glass. 

 

 Caution: The temperature of the accessible surface may be high 

when the appliance is operating. To prevent burns or personal 

injury, ALWAYS use protective hot pads or insulated oven mitts. 

 Spilled food can cause serious burns. Extreme caution must be 

used when the oven contains hot food. Improper use may result in 

personal injury. 

 Unplug from the outlet when not in use. To unplug, grasp the plug 

by the body and pull it from the outlet. Never unplug by grasping 

and pulling the flexible cord. 

 Allow the oven to cool completely before cleaning, moving, and 

storing. Please refer to the cleaning section for regular 

maintenance of the oven. 

 Cleaning and maintenance shall not be done by children. 

 DO NOT clean with metal scouring pads. Pieces can break off the 

pad and touch electrical parts, causing a risk of electrical shock. 

 DO NOT use the oven as a source of heat or for drying.  
 This appliance is intended to be used in household and similar 

applications such as: 

    – staff kitchen areas in shops, offices and other working    
     environments; 
    – farmhouses; 
    – by clients in hotels, motels and other residential type  
     environments; 
    – bed and breakfast type environments. 
 For cleaning, please refer to the "DAILY CLEANING” section.  
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VERY IMPORTANT:  

 
If the housing overheats, it is necessary to cool the oven down before 
using it again. Switch off, then open the door for faster cooling. 
 
 

BEFORE FIRST USE 

 

 Remove and discard any packaging material, promotional labels, 

and tape from the unit. 

 Remove all accessories from the package and read this manual 

carefully. Please pay particular attention to operational 

instructions, warnings, and important safeguards to avoid any 

injury or property damage. 

 Wash the accessories (except “Pizza Stone”) in warm, soapy 

water, then rinse and dry thoroughly. NEVER clean the main 

unit or accessories in the dishwasher. 

 We recommend placing all accessories inside the oven and 

running it on the “BAKE” function at max temperature for 10 

minutes without adding any food. 

 Some odour and smoke may appear when used for the first time. 

This is completely normal and should disappear after few 

minutes of use.  

 Make sure the area is well-ventilated during use, especially 

when the appliance is new. 
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KNOW MORE ON THIS ITEM 

 

Accessories                                         description 

 

Product unit  

 

Parts location 

 

 

 

Crumb Tray (1 pcs) 

* Keep in the "below heating element" 

position  

* The edge with a raised shape needs to be 

inserted into the oven as the front side. 

* Clean it immediately after use to prevent it 

from rusting. 

 

 

 

Oven Rack (1 pcs)  

* Keep in the “bottom track” position 

* The edge with a raised shape needs to be 

inserted into the oven as the rear side. 

* Clean it immediately after use to prevent it 

from rusting. 

 

 

 

 

Pizza Stone tray (1 pcs) 

* Always lay on top of the Oven Rack 

* The stone is fragile and can break if bumped 

or dropped. 

* The stone is very hot during use and stays 

hot for a long time after use. Allow the pizza 

oven to cool before moving, cleaning or 
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storing it. 

* DO NOT cool the stone with water when the 

stone is hot. After cleaning the stone with 

water, ensure to dry the stone before using it 

again.  

* Store the pizza stone in a dry and warm 

place. 

 

Pizza Shovel (1 pcs)  

Easy to place the pizza or take out the pizza 

from the oven. 

** The above accessories shown are for reference only and may look different to 

the actual product.  

 

 

SMART DOOR SWITCH: 

The smart door switch is made of A and B parts. 

A is in the housing, and B is in the door.  

The smart door switch works for below functions: 

 

1) When the door is opened,  

- the interior lamp will turn on 

- the appliance will pause operation 

2) When the door is closed,  

the appliance resumes operation or automatically carry on with the functions. 

During use, ensure the door is closed to the housing and no  

interference. Otherwise, the appliance will not work smoothly. 
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KNOW MORE ON THE CONTROL PANEL: 

   

** Panel final content information is subjected to the real product 

 

Region A:  Display  

Time display Shows the TIME information 

Temperature display 

 

Shows the TEMP. information 

(It will only show one format “°C” or “°F”) 

“Pause”  Lights up when the unit is paused. 

“Cook” Lights up when the unit is cooking 

“min.”  Shows the time in “minute” format 

“hour”  Shows the time in “hour” format 

 

Region A:  
Display 
 
Region C:   
Daily programs 
 

Region D:   
Pizza Programs 
 
 

Region B:  
Setting  
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Region B:  Setting 

  

Dial 

Turn to select a cooking function or adjust time or 

temperature (or number of slices and darkness level 

when using the TOAST mode functions). 

    For the same mode/button: 

    * The first press-down dial is for START operation. 

    * The second press-down dial is for PAUSE.  

   * Under working (not pause) status, any time you 

press it for 2 seconds, it will cancel the function and 

reset the unit back into the default Region C/D 

selection. 

 

 

Interior 

Lamp 

Press to turn the oven’s interior light on and off.                                        

NOTE: The light will automatically turn off after 30 

seconds. 

 

 

Reset Press this button, function will be cancelled, and the 

unit goes into standby mode (display showing 

“00:00”). Press this button again, and the product will 

reset to the original default program function list. 

 

 

Time/ 

Darkness 

Press the TIME/DARKNESS button, then use the dial 

to adjust the temperature.  

When using the TOAST mode function, this button 

will adjust the darkness level instead of the 

temperature. 

 

Temp. Press the TEMP button, then use the dial to adjust the 

temperature. 

** Panel final content/icon information is subjected to the real product 
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Region C:  Daily programs 

● Function list 

Daily programs are preset with default time and temperature. You can change 

these settings for the performance you need.  

BAKE For cookies and similar food. 

BROIL For steaks, fish, nachos, and for finishing casseroles. 

WINGS Program for wings 

COOKIES Program for Cookies 

DEFROST Speed up the frozen food thawing. 

MANUAL User DIY setting cooking time and temperature. 

(Temperature can be adjusted max to 400°C) 

TOAST For max 9 slices of bread (10X10 cm) at one time. 

Can set darkness (6 levels) for different quantities. 

BAGEL For bagel halves (placed cut-side up on the Oven Rack).  

Can set darkness (6 levels) for different quantities. 

VEGGIES Program for vegetable 

KEEP WARM Warm up the food without overcooking 

 

● Using the functions of Region C 

Step 1 Place ingredients on the accessories then put them into the oven 

  Tips: To get even baking, it is better to preheat the oven to 160℃ 

for 5 min. without accessories and food. 

Step 2 Turn the dial to select functions. The default time and 

temperature settings will be displayed 

Step 3 After the time and temperature are set, press the dial to begin 

operation. 

Step 4 During cooking, if you need to change the cook time or 

temperature: 

  ● Press the TEMP button and turn the dial for selection.  
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  * The temperature of KEEP WARM mode is fixed and cannot 

be changed. 

  * Once TOAST/ BAGEL mode has started, its temperature 

can’t be adjusted till this function is cancelled or reset. 

  ● Press the TIME/ DARKNESS button and use the dial to select 

time.  

Step 5 When cooking time has completed, the unit will beep. 

  If results are not perfect, add more time to recook. 

 

Region D: Pizza Programs 

● Function list 

Fucntion Usage Remark:   T (thickness) only for reference

Thin Crispy for a thin (T≈0.3cm) Fresh pizza with D.I.Y ingredients as favorite pizza.

Flamme kueche for a French style thin pizza cake 

Frozen bought from the supermarket directly with ingredients on the top.

New York for a thin (T≈1.5cm) Fresh pizza with D.I.Y ingredients as favorite pizza.

for a thin (T≈1.5cm) Fresh pizza with tomatoes / mozzarella cheese

Auto Preheat

The unit is under preheat processing.
This is an automatic assistant program.
If the baking programs need high temperature, but the oven's internal is

not hot enough, “preheat” will run automatically before the baking
program starts. Its Time and Temperature are not adjustable.

Wood fired
(as Neapolitan  /
Margaret Pizza)

(WOOD FIRED PIZZA: This product does not utilize any wood or wood by-product.

The term “Wood Fired” refers to the specific heat performance characteristics of

this oven that replicate that of a wood fired brick oven.)  

● If using large fresh vegetables, meat or seafood, select the “New York Pizza” 

mode, as these ingredients require longer cooking time. 

● If using large frozen vegetables, meat or seafood, select the “Frozen Pizza” mode 

for extended cooking. 
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● GUIDE FOR PIZZA SIZE & BAKING TIME 

This unit comes with a built-in reference display that shows recommended pizza 

sizes and corresponding baking times for users to check approximate cooking 

durations. 

When adjusting the baking time, the temperature display will temporarily show 

the corresponding recommended pizza size (in inches) at specific time settings 

for your reference. 

Important: 

All on-screen guidance is for reference only. Actual baking results may vary based 

on food quantity, type and brand. Monitor baking progress through the viewing 

window and adjust the cooking time based on your pizza’s actual doneness. 

 

● RECIPE OF DOUGH BALL for “WOOD FIRED PIZZA”:  

It is recommended to buy dough balls from bakeries or supermarket. If 

unavailable, refer to the homemade recipe below for a 10-inch pizza. 

Ingredient: Bread flour 100g; Sugar 5g; Salt 1g; Yeast 1g; Milk 63g; Butter 5g 

1) Mix all ingredients thoroughly, then cover with plastic wrap and let stand 

for 1 hour. 

2) Dust the fermented mixture with flour and knead it into a dough ball. 

3) Lightly coat the dough ball with oil, then cover again with plastic wrap. 

4) Put the dough ball in the refrigerator and chill for at least 6 hours. 

5) Take the dough out and thaw for no less than 1 hour before use. 

 

● TIPS TO PLACE THE PIZZA ONTO THE STONE: 

1) Prepare the pizza only when preheating is nearly complete, for easier 

transfer the pizza onto the stone from shovel. 

2) Dust the desk surface with flour. Stretch the dough by hand to form the 

pizza crust   

3) Once the crust is ready, flour the pizza shovel thoroughly. This helps slide 

the pizza onto the stone smoothly. Do not use oil instead.  
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4) Place the crust onto the shovel and add your preferred toppings such as 

cheese, ham and sauce. For a thin, crispy crust and puffy edges, leave a 3 cm 

wide rim around the crust free of sauce and toppings.  

5) (Very important) Before putting the pizza into the oven, gently move the 

shovel back and forth to check that the pizza slides freely. 

6) (Very important) Use heat-resistant tools to pull out the rack together 

with the pizza stone. Slide the pizza off the shovel onto the pizza stone, then 

push the rack back into the oven quickly. Close the door to start the program. 

 

● Using the functions of Region D 

 

VERY IMPORTANT NOTE:   

● Due to the extremely high temperatures, place the oven in a 

well-ventilated area, as it will emit smoke when cooking. 

● NEVER place baking paper on top of accessories. This can cause a fire. 

● We recommend monitoring and staying close to the oven as food can 

quickly become overdone and eventually ignite. 

● Be careful of high temperature when handling accessories. If pulling 

accessories out of the oven, use heat-resistant tools or oven mitts for 

protection. 

● IMPORTANT: In case of a lot of smoke, food may be burnt and have an 

acrid flavour. 

-  Accessory must be cleaned. Ensure no food/oil left from last usage. 

-  Use oils with a high smoke point—like canola, avocado, vegetable, or 

grapeseed oil—instead of olive oil. 

● During usage, the following message may be displayed. 

 

  

- Meanings:  Preheat is finished. 

- Open the door, pull the accessory out, place food on the 

accessory then push the accessory back inside the oven. 

- Close the door, and the program will start the cooking 

function automatically, and "Open" / "Add in" words 
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displayed will disappear. 

 - Meanings: The program is finished 

 
 

Step 1 

Insert the 

stone 

Insert the pizza stone into the oven. NO FOOD on the 

accessory.  

Step 2: 

Select 

function 

● Touch the panel to select the pizza style mode. 

● When a function is selected, its indicator light will begin 

to flash. 

● To change cooking time, press the “Time” button, turn 

the dial for adjustment.  

Step 3: 

Auto 

preheat 

● Press down on the dial, and “Auto Preheat” will light up. 

This indicates that the Preheating has started. Reminder:  

- “PREHEAT” is a self-acting program, that cannot be 

selected or adjusted by the user.  

- “PREHEAT” time is not included in cooking time. 

- If the door is opened, the appliance will pause (“pause” 

lights up on the display). Close the door and the 

appliance will restart and keep on working. 

● When “PREHEAT” has finished, the unit will beep and 

“Open /Add in” will light up on the display. 

Step 4 

Add pizza 

● Open the door to place the pizza onto the stone (Refer to 

“TIPS TO PLACE THE PIZZA ONTO THE STONE” section.) 

 

Step 5 

Cooking 

● Close the door, and cooking will start with self-action,  

Reminder that:  

-  If the door is opened, the appliance will pause 

(“pause” lights up on the display). Close the door and the 

appliance will keep on working. 

-  If need to adjust the cooking time, press the " Time/ 
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Darkness " button, and turn the dial to reduce or add time. 

Step 6 

Cooking 

finished 

● Once “program” is finished, the unit will beep and “End”  

will be shown in the display.  

● Pull Rack with pizza stone out from the oven and take 

out the pizza using the Shovel.  

● Turn the dial to return to the function list or press the 

“Reset” button for standby mode. 

Step 7 

End 

● Unplug the supply cord plug from the power outlet socket. 

● Clean the unit refer to “DAILY CLEANING” section. 

 

DAILY CLEANING 

The unit should be cleaned after every use. 

NEVER clean the main unit/ accessories in the dishwasher. 

 Unplug the unit and allow the unit and accessories to cool down before 

  cleaning. 

 Remove all accessories from the unit, including the Crumb Tray. 

 Except “Pizza Stone”, soak other accessories in warm, soapy water for 

30min. Use the soft bristle brush to clean. Do not use hard tools for 

cleaning. Then rinse with fresh water for 2 times and dry thoroughly.  

 Wipe the interior walls of the unit with a soft, damp sponge. 

 Clean the main unit and the control panel with a slightly damp cloth.  

 For “Pizza Stone”, use a dry cloth for cleaning. 
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TROUBLESHOOTING GUIDE 

 

Problem Potential cause and solution 

1. The oven is 

not turning on. 

• Check and ensure that you have selected a 

function and a temperature and set the timer.         

• Check and ensure that the power cord is plugged 

in, the power is turned on, and that the outlet is 

working (check the appliance at a different outlet). 

 

2. After 

preheating, 

when I close the 

door, the unit is 

not working 

• Clean up the door and housing, and keep them dry 

there is a smart door switch for safety. 

(Refer to section “SMART DOOR SWITCH”) 

• The door is too hot, allow it to cool down. 

• If still does not work, the appliance may be faulty. 

 

3. Should I add 

my ingredients 

before or after 

preheating? 

For Region C:  Daily programs 

* If the appliance is cold, manual preheating at 

160°C for 5 minutes is recommended. 

* Adding ingredients on the accessory, then insert 

the accessory into the oven and select/start the 

program 

 

For Region D: Pizza Programs 

Preheating is always required.  

* Insert accessories into the oven (WITHOUT ANY 

FOOD) then select/start the programs. The product 

will be preheated. 

* After preheating, pull out the accessory and add 

ingredients to the accessory surface.  

* Close the door to start cooking. 
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4. Food is 

undercooked. 

• You may have overfilled. Use smaller quantity of 

food. 

• Check and ensure that the temperature is set 

correctly, it may have been set too low. 

 

5. Smoke is 

coming from the 

appliance when I 

switch it on. 

• If you are using the appliance for the first time, 

this is normal and no cause for concern; it should 

subside soon. Ensure good ventilation.      

• Try cleaning the appliance properly and it 

continues to emit smoke, stop using the appliance 

and have it checked by a technician.     

 

6. Steam coming 

out from the 

oven door 

This is normal. The door is vented to release steam 

created by foods with a high moisture content. 

7. The circuit 

breaker or safety 

switch tripped 

• This appliance draws high current in operation, 

when used in conjunction with other kitchen 

appliances on the same power circuit at the same 

time, it may trip the circuit breaker or safety switch 

with incorporated overload protection.   

• Check to ensure that other appliances are 

operating at the same time (E.g. Kettles, toasters, 

microwaves) to isolate them from the same circuit, 

then operate the appliance separately to confirm 

that the circuit is no longer tripping. 

 

 

TECHNICAL SPECIFICATIONS 

Voltage: 220-240V~ 50-60Hz 

Power: 2000W   
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12 Month Warranty 

Thank you for your purchase. 
Your new product is warrantied to be free from defects in materials and 

workmanship for the period stated above, from the date of purchase, provided 
that the product is used in accordance with accompanying recommendations or 
instructions where provided.  This warranty is in addition to your rights under 
the Australian Consumer Law.  
For New Zealand customers, this warranty is in addition to statutory rights 
observed under New Zealand legislation.  
We will provide you with your choice of a refund, repair (where possible) or 
exchange (availability dependent) for this product if it becomes defective within 
the warranty period.  The business will bear the reasonable expense of claiming 
the warranty.  
This warranty will no longer apply where the defect is a result of alteration, 
accident, misuse, abuse or neglect.  
Please retain your receipt as proof of purchase and contact our Customer Service 
Centre as listed below, for the entity you purchased this product from, for any 
difficulties with your product.  Warranty claims and claims for expense incurred 
in returning this product can be addressed to the respective Customer Service 
Centre. 
Our goods come with guarantees that cannot be excluded under the Australian 

Consumer Law.  You are entitled to a replacement or refund for a major failure 
and compensation for any other reasonably foreseeable loss or damage.  You 
are also entitled to have the goods repaired or replaced if the goods fail to be of 
acceptable quality and the failure does not amount to a major failure. 

Contact for Kmart purchases Contact for Target purchases 

Kmart Australia Ltd. 

C/- Customer Service Centre 

L2/ 1 Middle Road, Chadstone Vic 

3148 Australia 

Customer Service: 1800 124 125  

(Australia) or 0800 945 995  

(New Zealand) or via  

Customer Help at kmart.com.au 

Target Australia Pty Ltd 

C/- Customer Service Centre 

L2/ 1 Middle Road, Chadstone Vic 

3148 Australia 

Customer Service: 1300 753 567  

or via Customer Help at 

target.com.au/help/contact-us 
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