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ACO6626
Convection Oven
EASY START GUIDE

PACKAGE CONTENTS

USING THE CONVECTION OVEN

TIPS IN USING YOUR CONVECTION OVEN
• Before use, please check if the power voltage of your Convection Oven correctly 

corresponds to your home’s power supply.
• Ensure to position your appliance on a smooth, dry, and stable ground.
• Do not position the appliance in a humid environment and/or in places exposed 

to multiple sources of heat such as stoves. It is also important to keep it away from 
flammable/combustible materials especially during use.

• Be relieved if there is any smoke during the first use as it is normal for the first heating. 
It will disappear within 15 minutes.

• If you want to stop cooking even before the timer stops, just turn the timer switch 
knob to OFF position. 

• Place the crumb tray at the bottom for easy cleaning.

BEFORE USE 
Before first use, make sure that the oven is unplugged and all knobs are in the “OFF” position. 
Clean all accessories from the package, thouroughly dry them, and re-assemble into the 
oven. Plug the cord into the outlet and you are now ready to use it. It is recommended 
that you run it at the max temperature for approximately 15 minutes. This will ensure that all 
residues left from the manufacturing process are completely removed before using it.

BAKE:
1. Place the baking tray or wire rack with food into the bottom position of the oven.
    Close the oven door.
2. Turn the heater switch knob to the third position          , use the Bottom heating mode.
3. Turn the thermostat switch knob to the desired temperature.
4. Turn the timer switch knob to the desired cooking time.
5. When cooking is completed, open the oven door and remove the food.
6. Turn all the knobs to OFF position to switch off the oven.
Tips: Baking function can be used for roasting meats including chicken, baking cakes, 
cookies and more.
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• Easy Start Guide
• User Manual
• Warranty Policy
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TOAST:
1. Place the baking tray or wire rack with food into the middle position of the oven.
    Close the oven door.
2. Turn the heater switch knob to the fourth position         , use the Top & Bottom heating
    mode.
3. Turn the thermostat switch knob to the desired temperature.
4. Turn the timer switch knob to the desired cooking time.
5. When cooking is completed, open the oven door and remove the food.
6. Turn all the knobs to OFF position to switch off the oven.
Tips: Toasting function can be used for bread, chicken, beef, and more others.Toasting function 
can brown and crisp the outside of your bread while keeping the inside soft and moist.

ROAST:
1. Place the baking tray or wire rack with food into the bottom position of the oven.
    Close the oven door.
2. Turn the thermostat switch knob to the desired temperature.
3. Turn the heater switch knob to the fourth position         , use the Top & Bottom heating
    mode.
4. Turn the timer switch knob to the desired cooking time.
5. When cooking is completed, open the oven door and remove the food.
6. Turn all the knobs to OFF position to switch off the oven.
Tips: Roast function can be used for cooking a variety of meats and poultry that are tender and 
juicy on the inside and roasted to perfection on the outside.

REHEAT:
1. Place the baking tray or wire rack with food into the bottom position of the oven.
    Close the oven door.
2. Turn the thermostat switch knob to the desired temperature, suggested: 160°C.
3. Turn the heater switch knob to the fourth position         , use the Top & Bottom heating
    mode.
4. Turn the timer switch knob to the desired cooking time, suggested: 15 minutes.
5. When cooking is completed, open the oven door and remove the food.
6. Turn all the knobs to OFF position to switch off the oven.
Tips: Reheat function is ideal for reheating leftovers without browning.

ROTISSERIE FUNCTION:
1. Turn the thermostat switch knob to the desired temperature.
2. Turn the heater switch knob to the desired position. Usually it is Top & Bottom heating mode.
3. Insert rotisserie rod into the center of the chicken or meat. (Reminder: Chicken and large     
    pieces of meat must be tied with cotton string to prevent them from hitting the baking tray or  
     the heaters.
4. Place rotisserie forks on rod. Ensure that the meat is in the center of the rod.
5. Tighten the screws on the rotisserie forks after the food is centered on the rod.
6. Use the rotisserie handle to insert arrow end of the rod into the drive socket in the right side of  
    the oven. Lift up the rod above the support bracket on the left side of the oven and rest the  
     rod on the bracket.
7. Turn the timer switch knob to the desired cooking time, then the cooking starts.
8. The moment the rod starts moving, check if the chicken or meats have enough space when  
   rotating. If it is too close to the heater or anywhere that may affect the moving motor, you  
    have to stop the timer and adjust the to a better position where it can move smoothly. 
9. You may have to stop the moving motor by turning off the oven to check the chicken or the  
    food you are cooking. If it needs more minutes to cook, just place back the food inside and    
    restart the timer.
10. Open the oven door completely when you move out the chicken or food. Place the rotisserie  
    handle with the hooks under the rotisserie rod. Lift and slide the rotisserie rod to the left and  
     remove from the oven carefully.
11. Place the chicken or food in a clean container or tray and then unscrew the rotisserie forks  
     from the rotisserie rod. Slide the food onto a serving tray or cutting surface.
12. Turn all the knobs to OFF position to switch off the oven if cooking is completed.
Additional: Convection function, you can choose Rotisserie & convection function for help of 
more even cooking.


