o
KENWOOD

Oven
MO280/ MO286 series

instruction
HERE

\\N
N\

N\
N\

NNy
A\
AN
M AN\N\\\Y

d N\ )
. s He) 5-... ;
\\\

ANV
AN\\\\\N
AN\




English 3 -10

8RS 11 - 18



ABOUT YOUR KENWOOD OVEN

Your new Kenwood oven is an 1100 watt max model with useable capacity of 10 litres. This
multi-function oven can be used for grilling, baking and toasting and so makes good use of
your kitchen space through having all these functions in one appliance which is compact and
easy to use and clean.

( IMPORTANT SAFEGUARDS \

© IMPORTANT SAFETY INSTRUCTIONS. READ CAREFULLY BEFORE USING THE
OVEN AND KEEP FOR FUTURE REFERENCE.

©® DO NOT under any circumstances use this appliance for anything other than its
intended domestic purpose. Do not use outdoors.

© DO NOT immerse this appliance or its power cord or plug in water or other liquids.

O DO NOT put this oven on or near a hot electric element or gas flame or any other oven.
DO NOT put this oven on top of any other appliance.

@ This appliance is not intended to be operated by means of an external timer or separate
remote-control system.

@ ALWAYS operate this appliance on a stable, flat and heat resistant surface and away
from walls which might be discoloured by its heat. Do not operate on a cloth surface
or near curtains or other flammable materials.

@ DO NOT touch hot surfaces. The door and parts of the exterior and all of the interior
can become hot during use. Allow the oven to cool before cleaning any parts. '

© TAKE EXTRA CARE when removing a hot roasting dish or disposing of hot oil or
grease. Use oven mitts whenever handling hot racks or dishes.

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

@® WARNING: The appliance is not intended for use by young children or infirm persons
without supervision. Only allow children to use the oven without supervision when
adequate instructions have been given so that the child is able to use the oven in a
safe way and understands the hazards of improper use.

® DO NOT let the power cord hang over the edge of the table or work surface, or touch
hot surfaces.

@ DO NOT place anything on top of the oven. Do not allow anything to cover the sides
or rear of the oven or block any of the oven's air vents.
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[ IMPORTANT SAFEGUARDS \

® DO NOT use the oven for storing food or other items when not in use. Store only the
wire rack and the cooking dish.

@ DO NOT OPERATE IF THE CORD HAS BEEN DAMAGED OR THE OVEN DROPPED
OR DAMAGED IN ANY MANNER. The oven and cord must for safety reasons only
be repaired by Kenwood or an authorized Kenwood repairer.

® The oven should be cleaned regularly and any food deposits removed.

@ Failure to maintain the oven in a clean condition could lean to deterioration of the
surface that could adversely affect the life of the appliance and possibly result in
a hazardous situation.

@ If smoke is observed, keep the oven door closed and switch off and disconnect the

\ power supply. Leave well alone until the smoke has ceased.

J

before plugging In

e Before switching on make sure that the voltage of your electricity supply is the same as that
indicated on the rating plate.

e The appliance must be earthed.
Note: This appliance conforms to EC directive 2004/108/EC on Electromagnetic
Compatibility.

before using for the first time

Remove all labels and any packaging from inside the oven.

Remove any promotional stickers or protective films from the oven.

Wash the trays & racks and other accessories in warm sudsy water and dry thoroughly.

Wipe the inside walls, floor & roof with a damp cloth, then wipe dry.

To ensure adequate ventilation make sure there is 10cm of clear space behind and on each

side of the oven, and 30cm of space above the oven.

e During the first heating up period there may be traces of smoke visible. this is normal for newly
manufactured electrical heating appliances and there should be no cause for alarm.

e Plug the powercord in and switch the power on. Set the temperature control knob to 220°C
and put the setting knob to operate both upper and lower elements. Turn the timer knob to
15 minutes and allow the oven to operate.

e Allow the oven to cool and it is now ready for use.



KNOW YOUR KENWOOD OVEN
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@ door handle @ slide-in wire rack
® control panel (® cooking dish

® power ‘on’ light ® crumb door



THE CONTROL PANEL

temp.

off °

key

@ temperature control knob
( function selector switch
® timer knob



USING YOUR KENWOOD OVEN

e These ovens have 2 height settings for trays. Depending on the recipe and quantity of food
being cooking, the upper level should be used for grilling and toasting; the lower level
for baking.

e \When setting the timer to run for short periods, say 5 or 10, minutes, it will operate more
accuratly if the timer knob is turned round to 15 minutes and then back to the desired
setting.

¢ \When the timer completed its operation, a bell sounds to signal that the timer and cooking
have finished.

e The power ‘on’ light operates whenever the timer function is operated.

e Similarly, the elements themselves operate only when the timer is in operation. So for cooking
for long periods such as baking for more than 30 minutes, it is necessary to reset the timer
after the first and subsequent periods of 30 minutes have finished.

e For griling use the upper elements only; for toasting use upper + lower; for baking use upper
or upper+lower according to preference.

¢ For baking it is recommended that the oven is pre-heated before cooking starts.

The oven can be pre-heated by setting the temperature control knob to the required
temperature and then operating the oven without the food in it for 10 or 15 minutes.

e At the end of any cooking, turn the temperature control and the timer knobs back to their
start positions.

e Other heat resistant baking dishes can be used in the oven, but for the slide-in rack use
only the accessories provided.

COOKING HINTS

e Personal recipes will vary in results from oven to oven. Feel free to vary cooking temperatures
and times to achieve the best taste results.

e Food items that could bubble or spread during cooking, such as pies and pizzas etc should
be placed on a baking tray to prevent splashing onto the bottom elements.

e \When cooking for short times better results will usually be obtained if the oven is pre-heated
first.

¢ Remember when setting the timer to run for short periods, say 5 or 10 minutes, it will operate
more accurately if the timer knob is turned round to 15 minutes and then back to the desired
setting.

e Even cooking can be improved by turning pans or trays around half way through the cooking.

® Preheating for baking will assist getting the desired uniform cooking result.

¢ \When toasting several successive items, the later ones will not take as long to toast as the
first.



GRILLING

e Switch the function selector to the upper position ( ).

e Turn the temperature control knob to desired temperature, for grilling this is usually close
to 250°C

e Put the slide-in wire rack into the oven. Put the food to be grilled onto the cooking dish
and place it on the rack. For easy cleaning put cooking foil under the food.

e Turn the timer knob to the desired cooking time.

TOASTING

e Switch the function selector to the upper-+lower position ( ).

e Turn the temperature control knob to desired temperature, for grilling this is usually close
to 200°C

e Put the slide-in wire rack into the oven. Put the food to be toasted onto the cooking dish.

e Turn the timer knob to the desired cooking time.

e Switch the function selector to upper ( ) or upper+lower ( ) according to preference.

e Turn the temperature control knob to the desired temperature.

e Pre-heat the oven to between 200 and 250°C according to personal preference.

e Put the slide-in wire rack into the oven. Put the food to be baked onto the cooking dish
and place it on the wire rack. For easy cleaning put cooking foil under the food. The oven
door should be closed.

e Set the temperature control knob to the desired baking temperature.

e Set the timer knob to the desired baking time.



CLEANING

Turn the oven off and unplug from the wall and allow it to cool down before cleaning.

Cleaning inside the oven : wipe with a damp cloth. Stubborn stains or burnt-on residues
should be removed using a damp cloth or foam based cleaner or soft plastic scouring pad.
Do not use an abrasive cleaner or pad as these can scratch or damage the surfaces.

After cleaning, dry with a paper towel or soft, dry cloth.
Take care when cleaning around the element.

Cleaning the outside and door : clean the outside and door with a non-abrasive cleaner
or wipe with a damp cloth; dry thoroughly.

Wire rack and cooking dish: wash immediately after use in warm sudsy water, rinse
and dry.

It is recommended that the oven is cleaned after each use to prevent any build up of
grease or odors.

SERVICE AND CUSTOMER CARE

e |f the cord is damaged it must, for safety reasons, be repaired by Kenwood or an authorized
Kenwood repairer.

If you need help with :

e using your oven, or

e servicing or repairs (in or out of guarantee) contact the Kenwood distributor or authorized
Kenwood repairer. Have your model number ready - it’s on the rear of the oven.



ﬁ IMPORTANT INFORMATION FOR CORRECT DISPOSAL OF THE PRODUCT IN
mmmm ACCORDANCE WITH EC DIRECTIVE 2009/96/EC.

At the end of its working life, the product must not be disposed of as urban waste. It must
be taken to a special local authority differentiated waste collection centre or to a clealer
providing this service. Disposing of a household appliance separately avoids possible
negative consequences for the environment and health deriving from inappropriate disposal
and enables the constituent materials to be recovered to obtain significant savings in energy
and resources. As a reminder of the need to dispose of household appliances separately,
the product is marked with a crossed-out wheeled dustbin.



EEBEKenwoodlEhE

ERH A Kenwood BIER AN ERB11005 4 - TRRERI0AFH - WS IEERESE - &
BENER—F - MEKE T REEANBEE > REEAEENERD -

EEZ2FA

O LUTHEER2TA - GFARMATREFHMN ERTURPEEARBEZA -
O FEFEHRRESA  POANEMBEE - TBESIMER o
© Y MKER  EEHFEEEAKPRHEAMRE R o

O YMBEEHERBNES « BRERE I L ARMDE - 28 BERBEET
WL -

O FAERTAEBINEEHRNEBNEDZBEMURE

O PAERERNANFE - EALER  EEEE  URAISHREZE - J2ESE
o B B EL At AT KR VDRI MY AT 8 P L 4G AR o

Q YIPNEBHARE o BIENF  MEBHENFEABEEABSREBE - BZEAE
mAVEEER IR IEARIE - SRR AN - FAEE -

O BEFREENERER AN HRRBEIN DL o BIRRERNWRE  BEABER
BFE-

O VNERERERER o

QO EE: AEYRBETUBEARALER - BEAFRERAIGEE - YERUTHES
SHEAZEERABEYARERTENRSE -

O YPEELBENRE - TFENBREEIBEKRME -
O YNERBEEREETAYE - DDEEREOMAIRES - RAEFBEBOHRI -

\_ _J




EERZ2TA

® NN ETERBER  THEAREFRNIE YR - ERNERRBERRZHE -

Q £EFAE  RUFHEIRHKFETRE  YOERARE - BT REER  FENS
#R4ZA fKenwood s Kenwood 2 I AE 18 A B 4E1E -

O FEEEHEE  BREERY -
O EZRERFFEBR HRERSEHE  TVLERCAEGLTEIIURK -
® ERREF > FOIHEGE  EHEMAAKTER - FEBREESTERE -

J

ERERMN
o FAAERAREEREREHRER -
o WESRMNERE FHE o
7 WERFEEUNRREERSHAER1E2004/108/ECIEE] -

HRERB
o BRBEANRAESEREENE -
o BRBENSEEHRER -
o RBRENERBEE  BEMEMERG  RABBERKE -
o MRMEREBEONE - REIK
. E%Eﬁf%”‘“:w’ﬁﬁ'Eﬁﬁﬁﬁﬁﬁﬁfﬁfiﬂﬁfﬁﬂﬁ‘”1OJ_LKE’T‘EFﬁ EFSREBERZERE
o EURMAR  RNERITE - HRBIRENEFRATEMS - WHEERK - BAEL -
o WLEER FRER- Hﬁmf?’*%ﬂfﬂuﬂ& 2207 anﬁmﬁﬁu%ﬂuﬂ’fx ETEE - SER
SBHEHFARE 15518 - BIRIEEE o
o FHEMESAIR  EAEXER -



EfKenwoodlf g




25 R

timer

fE % =5 B

@ BEEH e
@ heeEiERIE
® ErsEEHEs



KenwoodlfigE{@ A5 &

LREREMELESERE  RFRELNRWNBEMAR - LEARBERME  TEA
RBLE -

MFRBEBIEEFRE - flMS5ER1058E - FEFENRRABE1558 - ARBALFAER
E o ERERER o

IR RESRINE  HPERFETALES TR

EAERINEER  BRIEREHESRE -

B RAEERRRERSAUEASEAS - Al NWFRBETHA - HINFELEBBI0D
8 MAESRTHI0DERIEZREHNRETERSE -

BERETLEME  REFELTERSME  MPESTATENRASR L TERSME

BRABEAZSHME -

WMEMAE - ERTFR L MAGE

TASEINEE  ERERSIIERAIAERE - ARETHRARMNER T NELFIE10-1504F -

FTERRAR - FHEREESIE K BRI SRR E -

RE R AR AL R - BEANZRE T EARGEOESF -

s BAREBNZAEREABEMENTE - FEHIERXTARERKRE - NEHHKEAR -

HRTHERTSERRBIRORY - HINBHNEHS  EREERETH  URERR
REFRER AL -

R MFRERERS - fIMSHER105E - FASERBRRAZ155E  REBHED
FERERRE  ERRRERE -

RABRERERBTIRERANR -

BUE 2 AITRAEBESFIFNS —THARR -

BEMESERYE  ERNRVAFHIERE R EEBIE -



HUERZBBEAZLENR (5 ) -

HBERFIER B E FARRE - B R EIT250 ¢ BfE -

BEAXNBERARE - SRYREZTAEL  ABHERBRLEE - A ERY TEHKRER
SEMLMERZ °

AEET R SRR R = AT R MV R AR o

]

€

HIEERIZMBEAZ L TERRME (B8] ) -
HBERFIER R FARRE - MR ET200 ¢ BE -
HBEAERBALGIE - S RYHIE TR LR -

AEET R SRR = TR M R ARG o

'I\ﬁ

HEBAZSEENERZHEBAZ LENS (5] ) SLTEREMR (BB ) -
MBREEH R AETERE -

HEBASIFERETEZRZ200E2507C ©

BEARNEREBAGE - $EYREZAL L REREERLLHE - TEEY TERER
SEERLAEER o RIEPIFERIRT ©

R EEHERAZE rERSRE

AR NE AR A B T E RIS AER o



G D
WIS - WSER - RS AR AR -

AREMAE : FHRTRE o HARENSIRBEREN - BB TAAARMR 5
EHRBH - DNERBURGRRNRERS - L% 5T LDERE -

B D RBEARE -

R DS E D -

AR AP : 3R OBRBEE - ABRGRE AR -

FERECEA: (RS AMRE AT - AR - SIS o

RMSXEARMEEEAR  BEMBARMEE LR -

it 15 B & 5 iR 35

o MERBMEMIBE - KA HAKenwoodE FIRIEAGETHEE R EHR

WMFETFIHE
o EmEM X
o EREHARINZ EERTE
AREREERTHRERIS - REBEKenwoodE F IRFE4R(852) 2237 1313
ERREIER

BTURBER-—FARSRBRERE  ELAFSTIIERR

s ERMAETERER  BRREERAARRRZMIZERBR -

o RiEmKenwood | HIEE 2 SR SN2 B = ETBEBRIENR -
o FFEEEM - B{tKenwoodz DB ERESRIBE -

o JFFAREXRE -

o REREBIHETEMSILER -

o HRBERAMAFAERNIER BB 2EHE -

=
ERFAER  EMOZEAIEEROEREIEE  BENERBERLTF  BIREERZTHR
PNER  REFBZNER AR AREEBEWHER -



— A BN S 5% 5 2000/96 ECR A ERRBES N EE A

EEREHRLN  TTREREFSTEIRE - ERUBWAIEMIEENENS BRETD
SRR - 7 WRES RS THR RN SR | DS TR
HEFNAR - AREEAESMREREER  ERC D AR TRAREEORE -






€

www.kenwoodworld.com

19930/5



