ELECTRIC OVEN
FOUR ELECTRIQUE
HORNO ELECTRICO

XR640

Register this product on-line and receive a free trial issue of Cook's lllustrated. Visit
www.delonghiregistration.com.
Visit www.delonghi.com fora list of service centers near you.

Enregistrez ce produit en ligne et recevez un numéro gratuit de Cook's Illustrated. Visitez
www.delonghiregistration.com.

Visitez www.delonghi.com pour y voir une liste des centres de réparation proches de
chez vous.

Registre este producto en linea y reciba un ejemplar gratis de Cook's lllustrated. Visite
www.delonghiregistration.com.
Visite www.delonghi.com para ver lalista de centros de servicios cercanos a usted.

Instructions for use

Keep these instructions

Mode d'emploi

Conservez cette notice
Instrucciones para el uso
Repase y guarde estas instrucciones

ELECTRICAL SPECIFICATIONS: CARACTERISTIQUES ELECTRIQUES: CARACTERISTICAS
ELECTRICAS:
120V~ 60Hz 1400W



ELECTRICAL CONNECTION
Only use a three-pin, 120 Volt, 60 Hz power outlet
GROUNDING INSTRUCTIONS

@\/

MAKE SURE THAT THE PLUG IS CORRECTLY GROUNDED
This appliance must be grounded: in the event of short circuits,
the ground connection reduces the risk of electric shock, allow-
ing the electrical current to be dispersed.
This appliance is fitted with a power cable with ground wire.
The plug must be connected to a power outlet that has been
correctly installed and grounded.
WARNING: IMPROPER USE OF THE GROUND WIRE MAY
LEAD TO THE RISK OF ELECTRIC SHOCK.
If you are not sure that the power outlet is properly grounded,
contact a qualified electrician.

CONVERSION TABLE
°C °F
1200 250
135 275
1500 e 300
163, 325
7 350
190, i 375
205, 400
208 425
D3 450

If an extension cord is required, only use three-wire extension
cords with three-pin plugs and sockets that fit the plug on the
appliance.

The capacity of the extension cord must be greater than or equal

to the rated power input of the appliance.

+ The length of the power cable for this appliance has been
devised so as to avoid the possibility of tripping on or get-
ting entangled in a long cable.

If a longer cable is required, an extension cord can be used
with a rated capacity not below 15 amps, 120 volt and with
UL/CSA approval.

« Asix-foot long extension cord, with a 15 amp rating, is
available from authorized resellers.

When using an extension cord, make sure it does not hang
loose in the work area or where someone may accidentally
trip on it or get entangled in it.

+ Handle the power cable with care for longer life; avoid
pulling or stressing the cable around the connectors to the
power outlet and the appliance.



DESCRIPTION

Upper heating element
Oven light (*)
Thermostat dial

ON/OFF and Toast programming dial
Function selector dial
ON/OFF light

Cookie sheet (*)
DuraStone Il broiling rack
DuraStone Il bake pan
Wire rack

Lower heating element
Handgrip for wire rack (*)
. CrumbTray (*)

(*) Optional: not for all models

oczzr—TomMmoN®>



IMPORTANT SAFEGUARDS

When using electrical appliances, basic safety precautions

should always be followed, including the following:

1. READ ALL INSTRUCTIONS.

2. Do not touch hot surfaces. Use handles or dials.

3. Before using this appliance, move it two to four in-
ches away from the wall or any object on the coun-
ter top. Remove any object that may have been
placed on top of the appliance. Do not use on surfa-
ces where heat may cause a problem.

4. To protect against electrical shock, do not place unit
in or under water. See instructions for cleaning.

5. Close supervision is necessary when any appliance is
used by or near children because the door and the
metal parts may get hot.

6. Unplug from outlet when not in use and before clea-
ning. Always turn the ON/OFF dial to "OFF" and the
temperature dial to "I" before unplugging.

7. Donot operate any appliance with a damaged cord or
plug or after the appliance malfunctions, or has been
damaged in any manner. Return appliance to the
nearest authorized service facility for examination,
repair or adjustment.

8. The use of accessory attachments not recommended
by the appliance manufacturer may cause injuries.

. Do not use outdoors.

10. Do not let cord hang over edge of table or counter, or
touch hot surfaces.

11. Do not place on or near a hot gas or electric burner.

12. Extreme caution must be used when moving an ap-
pliance containing hot oil or other hot liquids.

13. Ifthe plug gets hot, please call a qualified electrician.

14. Do not use this appliance for other than intended use.

15. Use extreme caution when removing the oven pan
or disposing of hot grease.

16. Do not clean with metal scouring pads. Pieces can
break off the pad and touch electrical parts, creating
arisk of electric shock.

17. To assure safe operation, oversized foods or utensils
must not be inserted into the oven.

18. A fire may occur if this appliance is covered or tou-
ching flammable material, including curtains, dra-
peries, walls, etc., when in operation.

19.

20.

21.

22.

23.

24,

25.

26.

21.

Never leave the toaster-oven-broiler unattended
when in use (especially when broiling and toasting).
When broiling, the oven-pan, the broiling rack and
wire rack must be used according to the instructions
on page 5.

Extreme caution should be exercised when using con-
tainers other than oven proof metal glass or ceramic.
Do not store any materials, other than the manufac-
turer's recommended accessories, in the oven when
not in use.

Do not place any of the following materials in the
oven: paper, cardboard, plastic and the like.

Do not cover any part of the oven with metal foil. This
will cause overheating of the oven.

To switch off the toaster-oven broiler, turn the
ON/OFF dial to "OFF" and the thermostat dial to "l ".
Initial start up operation may result in mini-
mal smell and smoke (about 15 min.). This is
normal. It is due to the protective substance
on heating elements which protects them
from salt effects during shipping from factory.
Once having removed the appliance from the packa-
ging, check that the door is intact. As the door is
made from glass, it is fragile, and should be replaced
if visibly chipped, scored or scratched. Furthermore,
when using, cleaning or moving the appliance, do
not slam or bang the door or pour cold liquids on the
glass when the appliance is hot.

THIS PRODUCT IS FOR HOUSEHOLD USE ONLY

SAVE THESE INSTRUCTIONS



SUMMARY OF OPERATION

Program

Position ON/OFF and
toast programming dial

Position of
thermostat dial

function selector

Position of
dial

Position of wire rack/accessories

Notes and tips

Keep
warm

=7
25

BAKE/
TOAST

Turn to this setting to keep hot
food warm. Do not hold food
more than an hour or reheat cold
food. If not hot enough for
serving turn temperature dial up.

Bake

ON

Upto
maximun
temp.
indicated

BAKE/
TOAST

Ideal for meat, pizza, cakes, baked
casseroles, fruit desserts, fish,
stuffed vegetables, puddings and
other moist foods that do not re-
quire browning and crisping.

Broil

ON

BROIL

BROIL

Upper position

Always use the broiling rack (H) set
in the bake pan (1). The oven pan
with the broiling rack are shown in
the two broiling positions: Use the
UPPER POSITION when a faster
browning and broiling time is
required. Place the broiling rack
with side walls turned downwards
to rest in the pan. Allow 1 inch
between the food and the upper
heating element (A). Ideal for foods
such as hamburgers, steaks,
kebabs. Use the LOWER POSITION
for foods that require a longer
broiling time such as chicken. For
the lower position, turn the
broiling rack so that it rests in the
pan with its side walls upwards.

Top
browning

ON

BROIL

BROIL

Use the broil settings to top-brown
open-face sandwiches, cheese
toppings, hors d' oeuvres. When
using for the first time keep an eye
on the food and reduce the opera-
ting time so that over browning is
thus avoided.

Toast

Range of
light to
dark

TOAST

BAKE/
TOAST

Sandwich

Range of
light to
dark

TOAST

BAKE/
TOAST

Set the ON/OFF dial to the color
desired. Some breads, muffins
etc.. will take longer than others.
Reset dial if results are too light.
Place the bread to be toasted
following instructions on page 9.




OPTIONAL ACCESSORIES

COOKIE SHEET (G)

Must be placed directly on the wire rack. Perfect for baking biscuits and
pastries.

OVEN LIGHT (B) AND ON/OFF LIGHT (F)

«  If the oven has an interior light (B), the light will remain
turned ON when the oven isin operation.The ON/OFF light
(F) will turn OFF once the selected baking temperature in-
side the oven is reached and will turn on and off during
cooking.
If your oven does not have an oven light (B), the ON/OFF
light (F) will light continuously when the oven is switched
on (it does not operate as a temperature indicator).

HANDGRIP FOR WIRE RACK (N)

KEEP FOOD WARM
Place the food to be kept warm on the wire rack

Set the thermostat dial (C) to the "KEEP WARM" position.

Set the ON/OFF (D) dial to the "ON" position.

Set the function selector dial to the "TOAST BAKE" position.

Once the "keep warm" function is no longer needed, tumn the ther-
mostat dial to "I" and the ON/OFF dial to OFF.
This feature s designed to keep foods warm, after they are cooked for
short periods of time without overcooking. We do not recommend
keeping foods warm for prolonged periods or using this feature to
reheat frozen or cold foods.

BAKING

You can bake foods in your oven, just as in your regular oven.

(asseroles or baking dishes may be placed directly on the re-

movable wire rack (L). Use the DuraStone I bake pan (1) (or coo-

kie sheet, if provided) to bake such items as cookies, biscuits,

rolls and uncovered casserole dishes. Place the DuraStone Il bake

pan or the cookie sheet directly on the removable wire rack

(please refer to the table on page 5 for wire rack position).

1. Close the door

2. Setthe thermostat dial (C) to the desired position/ tempe-
rature.

3. Turnthe ON/Off (D) dial to the "ON" position.

4. Turn the function selector dial to the TOAST/BAKE position.

5. When baking is finished turn the thermostat dial to the "I"
position and the ON/OFF dial to the "OFF" position.

NOTE: We do not recommend the use of glass covers on casse-
roles. Glass cooking dishes should never be closer than one inch
from the heating element. During the bake and toast function,
do not put the DuraStone Il bake pan (or any other acces-
sory/container) directly on the lower heating element.

HELPFUL BAKING HINTS

To obtain best performance from this toaster-oven-broiler:

Do not overfill the oven. Whenever possible, place foods
in center of oven.

« Avoid opening the door too frequently to prevent heat
loss.

- Foil may be used to cover the baking dish or pan. Be sure
the ends of foil are tucked closely against the edge of the
baking dish/pan.



TEMPERATURE AND TIME FOR TYPICAL FOODS ( baking and
roasting)

The suggested temperature and times will vary depending on the
temperature of the food placed in the oven, the quantity and
personal preference. Times given for meat and poultry are for

refrigerator temperature. Add five minutes for preheating
the oven. In order to avoid overcooking when using for the first
time we suggest you to set a low temperature. As you use the
oven, the best settings will become familiar.

TEMPERATURE NOTES AND TIPS
FooD SETTING APPROXIMATE TIME (For wire rack position refer to table on page 5)
Whole chicken 80-90 min. or until internal Turn.mg at half of cooking time is .n.Ot requn.ed. Itis
o oL ht possible to cook also above the broiling rack inverted
2.5-3 Ibs. 400 °F temperature of 175 °F in thigh o )
(lower position) inside the oven pan, in order to reduce
Unstuffed and breast )
spattering.
Pork loin or Rib o 80-90 min. or until internal )
Roast 2-3 Ibs 400 °F temperature of 170 F i reached Roast as for whole chicken.
Beef Sirloin or Rib o 60-70 min. or until tender -
Roast 3 Ibs 400 °F and brown No turning is needed.
Use the DuraStone Il bake pan. No turning is needed.
Meat loaf o ) Mix and beat together 1.5 - 2 Ibs. of ground meat
2-2.51bs 350°F 50-60 min. (beef). With eggs, bread-crumbs, salt, pepper and
flavoring.
Baked potatoes Cut the potatoes into small pieces, use the DuraStone I
3-4 large cut into 400 °F 50-60 min. bake pan, stir three times when cooking and after at
pieces least 20 minutes.
o Follow traditional recipe
Loaf cakes 350 °F timing (slightly lowered) Use metal rectanqular bake pans.
Pies, uncovered 350 °F F.OH_OW tra.dltlonal redpe Use metal bake pan for cakes
timing (slightly lowered)
Cookies:  drop . .
rolled and cut, 375 1015 min. Insert the .rack as.forTOASTING function. Use the cookie
) sheet (G) (if provided) or the oven pan.
sliced, formed

TOP BROWNING

Top browning is ideal for melting, crisping and toasting food

surfaces. Use it for open face sandwiches, pre-buttered

muffins or browning cooked casseroles.

1. Place the food on the DuraStone Il bake pan (or on the
cookie sheet, if provided) and place it on the wire rack.

2. (Close the door, set both the function selector and
thermostat dials to BROIL.

3. Turn the ON/OFF and toast programming dial to MEDIUM
or to ON (for longer browning times)

When experimenting with new uses, watch the food to avoid

overbrowning.

When the browning cycle is completed (top surface with
desired color) turn the thermostat dial to "I" and the ON/OFF
dial to OFF.

BROILING

Always use the DuraStone Il bake pan with the DuraStone II
broiling rack for broiling. No preheating of the broiler is
necessary. Do not leave the broiler unattended when in use.
Before using the broiler for the first time and after use, wash
the DuraStone Il bake pan and broiling rack with warm, sudsy
water. Do not cover the oven wire rack with foil. This prevents
fat and oils from draining, causing spatter and smoking, and
also restricts air circulation for proper ventilation.




1. Place the oven wire rack as shown in the table on page 5.

2. Place the food to be broiled on the DuraStone Il broiling
rack (H) (set inside the bake pan), then put the assembly
on the wire rack.

3. Always leave the oven door
slightly ajar (as shown) during
the broiling process.

4. Turn the thermostat dial (C) to
"BROIL".

5. Turn the ON/OFF (D) dial to the "ON" position.

6. Turn the function selector dial to "BROIL".

7. When broiling is finished, turn the ON/OFF dial to the
"OFF" position and the thermostat dial to the "I" position.
Care should be taken when turning food, removing the
bake pan and disposing of the grease collected while
browing. Use oven mitts.

SUGGESTED BROILING TIMES

The broiling rack can be inverted if necessary, but do not
attempt to broil without the rack: the broiling rack shields
the fat drippings from direct heat, reducing spattering,
smoking and possible flaming. Always use the DuraStone I
bake pan when broiling any fatty foods.

For easier clean-up, the DuraStone Il bake pan can be lined
with foil. Be sure not to cover the broiling rack or let foil ex-
tend beyond the edges of the pan.

To top-brown casseroles with crumb or cheese toppings, place
the dish directly on the wire rack 2 - 3 inches from the top hea-
ting element and watch carefully to avoid bumning the toppings.
NOTE: Oven-glass dishes should not be exposed to direct broiler
heat.

When broiling is finished, turn the ON/OFF dial (D) to the “OFF”
position and the thermostat dial (C) to the“l” position.

WEIGHT OR

FooD THICKNESS

APPROX. TIME
(Turn at half time)

Beef Sirloin, Porterhouse Steak 1-1 1/2 in.

Rare 12 - 15 min.
Medium 16 - 18 min.

Rare 10 - 12 min.

Beef Flank Steak, Fillet 3/4-1in. Medium 13 - 16 min.

Hamburger 1in. Medium-well 15 - 18 min.

Pork Chop 3/4-in. Well 18 - 22 min.

Fish Fillets, Steak 12-1in. 10-16 min.

(See note)

Chicken Pieces, Broiler 3-41h. 40- ?O min. until juices run clear when fork-tested and
no pink when cut.

Bacon, Sausage Up to capacity of broilrack. 10 - 15 min. for crisp bacon, well-done sausage.

Since fish is non-fatty it can be broiled directly on the DuraStone Il bake pan, broil until it flakes easily with a fork. Thin fillets need

not to be turned.



AUTOMATICTOASTING

« The capacity of the wire rack (L) is such as to allow the
toasting of 6 slices of bread at the same time. In any case
better results are obtained with 4 slices.

For toasting, place the slices of bread as shown below:

Toasting one slice

Toasting two slices

Toasting four slices Toasting six slices

For consecutive toasting, turn the toast dial to a lower setting.

Always use the oven wire rack for toasting bread, sandwiches,

English muffins and frozen waffles.

1. Place the wire rack as shown in the table on page 5.

2. (enter the food to be toasted on the wire rack. Close the
door.

3. Set the thermostat dial to TOAST/BROIL position and the
function selector dial to TOAST/BAKE.

4. The ON/OFF and toast programming dial (D) can be set

clockwise for light, MEDIUM or DARK toast or any shade
desired in between.
When using the toaster-oven-broiler for the first time,
set the dial (D) to a medium setting. Toast a few pieces of
bread to check for desired brownness. If necessary, adjust
the control to suit your preference.

5. When toasting, both the top and bottom heating
elements switch on to brown both sides of the food at
the same time. Condensation may build up on the inside
of the glass door. This is normal.

The condensation will evaporate during the toasting
cycle.

6. Aring indicates the end of the set time. The toasting cycle
has been completed and the heating elements will shut

off automatically. Turn the thermostat dial to the "|"
position.

NOTE:

This toaster-oven-broiler is capable of toasting in a wide range
of colors, automatically from light to dark. However, if you
prefer a lighter shade of toast, simply interrupt the automatic
toast cycle by turning the ON/OFF knob to "OFF". This will shut
the unit off without damaging the oven.

If you prefer a darker shade, restart the toasting cycle by
turning the dial (D) clockwise until the desired color is
obtained.

Then switch off manually the thermostat dial and the toast
programming dial as described earlier.

As you use the oven, the best settings for favorite breads will
become familiar.

HINTS FOR TOASTING SUCCESS

Heavier breads and frozen breads will require a darker setting.
One slice of bread will require a lighter setting than several
slices.



CARE AND CLEANING
After use let the oven cool and unplug the appliance
cord before cleaning. This unit has been designed and
engineered with your safety in mind. To assure maximum
safe operation, keep unit clean free of grease and build up
of food particles.
Wash the pan, broiler rack and wire racks in hot, sudsy
water or in a dishwasher. Remove stubborn soil with a
scouring pad. Do not use steel wool pads as bits of metal
may remain and touch electrical parts or contaminate the
food.
To clean the inside walls use a damp cloth and a mild li-
quid soap solution. Never use harsh abrasives, corrosive
products or spray detergents.
(lean the glass door with a damp sponge or cloth. If ne-
cessary use a glass cleaner. Wiping a damp paper towel
over the inside of the door for a few minutes will make
cleaning easier.
(lean the outside finish of the oven with a damp sponge.
Never use an abrasive cleaner as it will damage the finish.
Dry wet surfaces with a dry cloth after cleaning.

CLEANING THE BOTTOM OF THE OVEN

If your oven has a bottom that can be opened:

To clean the bottom of the oven, open the access panel by
pressing the latch spring then pull the access panel
downwards. (see fig. A/B). Place the oven on its rear panel. This
will make cleaning easier.

Fig. A

10

Clean the oven floor after use to avoid build-up of residue, as
this will affect the cooking performance. Brush off crumbs or
wipe the oven floor with a damp cloth. For stubborn stains,
use a nylon or plastic scouring pad or a non-caustic cleaner,
dry thoroughly before closing. After cleaning, close the access
panel and check that it is locked securely into position.

IFYOUR OVEN HAS A CRUMB TRAY:

Slide the crumb tray out from under the bottom of your oven
(see Fig. C). Wash by hand. Should the particles be difficult to
remove, rinse the crumb tray with hot soapy water and if
necessary, scour it delicately, without scratching it.

Fig. C
OTHER SERVICING
Any servicing requiring disassembly should be performed by
an authorized service representative.

OVEN LIGHT (optional)

The oven may be used safely even if the oven light is not
working. Contact an authorized service representative for bulb
replacement.



LIMITED WARRANTY

This warranty applies to all products with De’Longhi or Kenwood brand names.

What does the warranty cover?

We warrant each appliance to be free from defects in material and workmanship. Our obligation under this warranty is limited to
repair at our factory or authorized service center of any defective parts or part thereof, other than parts damaged in transit. In the
event of a products replacement or return, the unit must be returned transportation prepaid. The repaired or new model will be re-
turned at the company expense.

This warranty shall apply only if the appliance is used in accordance with the factory directions, which accompany it, and on an Al-
ternating current ( AC) circuit.

How long does the coverage last?
This warranty runs for one year (1) from the purchase date found on your receipt and applies only to the original purchaser for use.

What is not covered by the warranty?

The warranty does not cover defects or damage of the appliance, which result from repairs or alterations to the appliance outside
our factory or authorized service centers, nor shall it apply to any appliance, which has been subject to abuse, misuse, negligence
or accidents. Also, consequential and incidental damage resulting from the use of this product or arising out of any breach of con-
tract or breach of this warranty are not recoverable under this warranty. Some states do not allow the exclusion or limitation of in-
cidental or consequential damage, so the above limitation may not apply to you.

How do you get service?
If repairs become necessary, see contact information below:

U.S. Residents:
Please contact our toll free hotline at 01-800-322-3848 or log onto our website at www.delonghi.com.

Residents of Canada:
Please contact our toll free hotline at 01-888-335-6644 or log onto our website at www.delonghi.com.

Residents of Mexico:
Please contact our toll free hotline at 01-800-711-8805 or log onto our website at www.delonghi.com.

The above warranty is in lieu of all other express warranties and representations. All implied warranties are limited to the applica-
ble warranty period set forth above. This limitation does not apply if you enter into an extended warranty with De’Longhi. Some sta-
tes/countries do not allow limitations on how long an implied warranty lasts, so the above exclusions may not apply to you. De’Longhi
does not authorize any other person or company to assume for it any liability in connection with the sale or use of its appliance.

How does state law apply?
This warranty gives you specific legal rights, and you may also have other rights, which vary from state to state/country to country.

n



