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THANK YOU FOR MAKING FOTILE A PART OF YOUR HOME

Thank you for purchasing the series of products elaborately designed and manufac-
tured by FOTILE!

Before use and installation, please read through this manual carefully and follow the
Instructions as directed. This I1s of great importance to maintain excellent working

conditions of the products and also enables satisfactory experience for you.

It Is recommended that you contact FOTILE Service Center any time you need

advice, repair or maintenance services so that we can be of service promptly.

FOTILE

Happiness Starts In Your Kitchen!
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Safety Precautions

In order to protect users from injury or product damage, please take note of the following caution marks.

Please read and observe all safety instructions.

B Classification by degree of hazard and damage

n

/\ Danger

%

Forbidden

Do not clean the glass of the oven
door with any rough or abrasive
materials as this could scratch the

glass surface or even break the glass.

Do not heat any foods In a can or a

O

Forbidden _
may occur due to excessive heat and

container with the lid closed. Explosion

pressure building up Inside the

container.

%,

Forbidden

Do not touch the oven at any time
with wet hands during operation.
This could lead to electrical shock
and Injury

Never use the oven when there is a
loose electrical plug or wire as this
can result in electric shock, short
circult, or even a fire.

O

Forbidden

%,

Forbidden

Do not clean this product with a
steam cleaner.

Do not use a multi-functional socket
with multiple plugs.

O

~

Please take note of this Danger or Warning symbol. Failure to do

so could result in product damage, property damage or loss, and

person injury or death

4
4 . . . . . . N
c Caution lgnoring this symbol and any improper operation which is possible to result in
personal injury or property damage.

Recommen For safe and proper use of this product, the following contents are listed for
__dation reference. .
B Symbols of Warning and Caution
4 I

4

ANWZANIK ! BN - BENVARCVAECVRECVREGY

Caution! Caution! Mandatory | Grounding | Forbidden No Open Do Not Do NOt_ Do Not

Hot Electric Flames Touch Operate with | pigassemble
L Shock Wet Hands y

* Special note:Please use this product following all the guidelines in the Users Manual.

Failure to do so can result in injury, product damage, or property

damage.

- A
/\ Danger
® Do not allow children or people ® The oven is used only for cooking
with sensory issues operate this food through roasting, baking, air-frying,
Forbidden Forbidden

unit without supervision. Failure to
comply with this, can result in burns,
electric shock, or other accidental
Injuries.

steaming, and dehydrating. Any other
type of usage could result in injury or
property damage and will void the

FOTILE warranty. FOTILE Is not
responsible for damages or Injury

caused by improper usage.

Do not place anything on the bottom

O

Forbidden
conduct further heat transfer and

liner portion of the oven. This may

damage the oven.

N

O

Forbidden

Do not add cold water to any food
baked at high temperatures as this
could cause excessive steam and
serious burns.

/

%

Forbidden

Do not place anything on the glass
oven door when it Is opened. This
could damage the unit.

Forbidden
® Never immerse the electrical cord in
water as this may cause electrical

%

Forbidden

Never place the following items in the
oven for cooking: paper, cardboard,
plastic, cloth, flammable items

Forbidden shock and injury
Do not use the oven near any
flammable I1tems such as gas,
Mandatory glcohol, or other flammables.

Mandatory

To avoid fire hazard, keep the oven
away from flammable items such as
curtains, blinds, aerosol cans and
detergents when the oven iIs in use.

When unplugging the electrical cord
from the electrical outlet, please
Mandatory hol|d the end of the plug when
pulling it from the outlet to avoid
damage to the power cord.

%

Forbidden

Never store any items inside the
oven when not In use.

Only authorized FOTILE technicians

may dismantle or service the oven.

Do Not . :

Disassemble FAllUre to comply could result In
voiding your warranty.

>

Caution! Hot

Avoid Cleaning the liner bottom of
the oven right after use as the
temperature is still too high. Never
spray any cleaning liquids or water
In the oven when it Is hot.

o For any issues that occur when in
use, please cut off the power

>

Caution! Hot

Please wait 30 to 60 seconds to
carefully open the oven door after
use as It iIs hot and there may be
excessive steam In the oven.

Mandatory jmmediately to avoid personal injury
or product damage.

® To reduce risk of injury to children,

please make sure they never use

rorbidden the oven as a toy or play near the

the power button to turn the unit off an external timer or a remote
Mandatory gnd unplug the power cord from the | | Foreidden control system.

electrical outlet. Contact FOTILE

Customer Service to resolve the

problem. -

N

In case of oven malfunction, press

Do not try connecting the oven to

oven when In use.




o

/\ Warning

N

Mandatory

Never use a plastic container in the
oven when cooking. If you do, please
make sure the manufacturer of the
food has approved the plastic
container for cooking or heating.

Mandatory

Please make sure to wear oven
gloves when handling hot food or
when adjusting the baking and
steaming trays to avoid burns to your
skin.

p

N

/\ Warning

O

Mandatory

If the service location Is infested with
rats or insects, please try to keep the
unit and Its surrounding environment
clean and sanitary. FOTILE Is not
responsible for product damage due
to rats or insects.

Mandatory

To avoid these dangers, please refrain
from putting alcohol in the food when it
IS In the oven.

O

Do Not
Disassemble

Never open up the housing of the
oven and try to troubleshoot or fix
it. It Is very dangerous to touch
any connecting wires or heating
elements. Such actions could
cause electrical shock and injury.

o Please ensure the water tank base is
firmly fixed in place otherwise there
Mandatory |l be a pumping failure.

Mandatory

To prevent any burns to your
body, please open the oven door
slowly and carefully after cooking
to let out excess steam and heat
before reaching for the food.

0 The oven will become very hot
during use. Please do not touch the
Mandatory oyen when in use and keep children
away from the hot oven when In use.

Mandatory

If you experience a damaged power
cord, It must be replaced by a qualified
~OTILE Technician. Please call
~FOTILE Customer Service to
arrange service.

Mandatory

Please do not add any oil to cook
your food Iin the oven as overheated
oll or grease can be a fire hazard.

Mandatory

Before cleaning your Combl oven,
be sure to turn off the power first
and use a neutral cleaner without
any abrasives and a soft towel to
clean your unit.

Mandatory

Please keep all boxes and packaging
materials away from children as they
can be a choking hazard or cause
asphyxiation.

Mandatory

It Is normal for steam to come out
of the exhaust grille of the oven as
well as the oven door during
cooking. Please be sure to keep
all children away from the unit
when In operation and follow all
safety warnings.

0 Please use purified water when

steam cooking to avoid damage to
Mandatory the machine such as over calcification
and scale build up.

Mandatory

If you are using the oven to keep
food warm, please cover the food.
Excessive moisture in the food
can corrode the oven If not
covered. Covering your food will
also help keep your food moist
and not dry

Grounding

The electrical outlet being used
should have a grounding outlet to
ensure safety. Do not connect the
grounding wire to a gas pipe, water
pipe, or a lightening rod. Imperfect
grounding may cause electrical
shock and personal injury.

The oven Is not designed for
outdoor use.

Warning, never keep the oven door
opened during operation.

Mandatory

Do not place any cookware or
cooking utensils on the bottom of
the oven.

Mandatory

Do not connect this product using a
long extension cord. If the cable Is
too long, It become an electrical
hazard.

Mandatory Caution!
Hot
N ° /
4 :
A Caution 0
0 This product is used for home o In case the oven malfunctions,
cooking only and not for any other please turn it off, unplug it from
Mandatory

purpose. FOTILE can not be held
responsible If the product Is used

for another purpose and results In

personal injury or property loss.

Mandatory 1he wall, and wait 30 seconds.
The plug the unit back In the
power outlet and power it on. If
problems still persists, please
call FOTILE Customer Service.

2

Do Not
Touch

The Heating Tube Is located Inside
the oven at the top. Do not touch
this tube especially after oven use.
The tube will remain hot after use
until the oven cools down.

Mandatory

Use a dedicated 10A power outlet
and make sure the plugs on the
power cord are not bent before
Inserting the power cord into the wall
outlet.

Mandatory

To avoild steam and heat loss
when cooking, do not open the
oven door during the cooking
process as much as possible.

Mandatory

Please keep children away from the
oven while In operation to avoid any
accidents.

Mandatory

L

Please use oven gloves when taking food out of the hot oven. Never use wet gloves
to get your food as this can transfer the heat through the gloves quickly and burn your

hands.

/

Mandatory

-

over time.

and a mild dish detergent.

—or Hyglenic purposes, please
pour out the remaining water in the
water tank each time after use to
avold mold and bacteria growth
Be sure to frequently
wash the water tank with water

o Be sure to dry off the bottom of

the water tank every time the
Mandatory \vater is replenished before
putting back in the oven.

/

& Caution: Ignoring this symbol and any improper operation may result in danger,

serious injury, or fire.

The Company will not be responsible for any consequence arising from
non-observance of Safety Precautions.



ACaution: This product contains chemicals known to the State of California to cause
cancer, and birth defects or other reproductive harm. For more information,
please go to: www.P65Warnings.ca.gov

Remarked: Instructions for details installation, use, clean and maintenance of this product are provided

by the manufacturer. Only necessary warning sentences required by standards are listed as below.
IMPORTANT PROTECT MEASURES
Warning: This appliance should continuously working less than 3 hours

Before operating your new appliance, please read all instructions carefully and for future reference.
IMPORTANT SAFEGUARDS

1.
2.
8

3.

10
11
12

13.
14.
19.

16,
17.
18.

19.
20,

21.
22.

293.

Read all instructions before using.

Do not touch the hot surfaces. Use handles or knobs.
To protect against electrical shock and affecting the function, do not immerse the appliance,

body, cord, or plug in water or other liquid.

. Close supervision Is necessary when any appliance is used by or near children.
. Unplug from outlet when not in use and before cleaning. Allow to cooling before putting on or

taking off parts, and before cleaning the appliance.

. Do not operate oven with a damaged cord or p

been damaged in any manner. Return the app
for examination, repair or adjustment.

result in fire, electric shock or injuries.
Do not use outdoors.

ug or after the appliance malfunctions or has
lance to the nearest authorized service facility

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

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

. Do not place the appliance in the presence o

explosive and /or flammable fumes.

. Do not move the appliance when the appliance I1s contained with food, hot oil or other hot

liquids.

walls and other flammables.
Notice that the tray only can put food or liquid

touch the surface before cooling.

VIDED REMOVABLE CONTAINER.
CAUTION: Hot surftace

grounded outlets only.

Do not use the appliance for other than intended use.
To disconnect, turn off the machine, then remove plug from wall outlet.
Make sure to use on a heat resistant and even surface. Keep at least 15 cm away from

at the 2/3 of capacity.

Turn the thermostat knob to the “0”, the appliance stopping working.
Before the appliance stops working, the heater surface keeps warm a long time. Do not

Do not operate the appliance without any things, or else the body Is easy to change shape.

CAUTION: TO REDUCE THE RISK OR ELECTRIC SHOCK, COOK ONLY IN THE PRO-

CAUTION: To ensure continued protection against risk of electric shock, connect to properly

When the appliance provided with a flexible cord less than 4-1/2 feet (1.4m) In length, the

extension cord should be a grounding-type 3-wire cord and meet the following require-

ments:

1) A short power-supply cord should be used to reduce the risk resulting from becoming

entangled In or tripping over a longer cord.

2) Longer extension cords are available and may be used If care I1s exercised In their use.

3) If a longer extension cord Is used:
a) The marked electrical rating of the extension cord should be as great as the electrical

rating of the appliance.
b) The cord should be arranged so that it will not drape over the countertop or tabletop
where It can be pulled on by children or tripped over unintentionally.
This appliance Is intended for Household Use Only.
The appliances are not intended to be operated by means of an external timer or separate
remote control system.
This appliance Is intended to be used Iin household and similar applications such as:
- Staff kKitchen areas In shops, offices and other working environments;

- Farm houses;

- By clients In hotels, motels and other residential type environments;

- Bed and breakfast type environments.

This appliance I1s not intended for use by persons (including children) with reduced physical,
sensory or mental capabillities, or lack of experience and knowledge, unless they have been
given supervision or instruction concerning use of the appliance by a person responsible for
their safety.

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

n

Recommendation

Before the first use, please read important information about safe use, operation and
maintenance of the oven listed In the use manual to avoid accidents and damage.
Clean the oven before first use. Take the water tank out and wash the inside of the
water tank using hot water. Do not use any cleaning solution or detergent. Its
accessories can also be taken out for cleaning. For detalls, see section Maintenance
and Cleaning. You are recommended to clean the inner wall and the liner of the oven
using a cleaning solution diluted with hot water.

Dry the condensate water tank using a soft cloth each time after you use of the oven.
Open the door of the oven to dry the moisture completely after each use.

If the oven will not be used for a long time, thoroughly clean it to avoid an unpleasant

order or bacteria growth. For detalls, see section Maintenance and Cleaning.

Confirm that the voltage and frequency of your household power supply are the same
as those of the oven before you use It.

Place the oven firmly on the counter top before operation.

Clean and dry the oven each time after use once it cools to avoid build up of food,
grease, and bacteria.

Please place the oven on a proper counter-top at the correct height so it Is safe and
easy to open and close the oven door to handle food.

Please be careful not to pinch your fingers or hands In the hinges or edges of the oven
door when opening and closing.

When cooking food, please be careful not to tip it over in the oven.
When moving the oven, be sure to unplug the power plug first. remove the power plugs

first. The oven should be discarded in accordance with local laws and regulations.

/
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N\ /. There Is an unpleasant odor Iin the cavity. After several times of cooking, the residual mois-

Installation and maintenance safety | | o o
ture and grease In the cavity are not removed In a timely manner. Please clean the cavity In

B The oven should be repaired by FOTILE Service Technicians only. Before first use, a timely manner to ensure itis dry and tidy.
blease be sure to read the User Manual entirely including all the safety warnings. 8. Water drops from the underside of the cavity. Please check whether the drip tray is full of

B Confirm that the voltage and frequency of your household power supply are the same water. The overflow of water In the drip tray will cause water to drip from the underside of the
as those of the oven before you use it. cavity. Please remove the water in the drip tray after each cooking.

B Ensure that the oven is grounded safely, reliably and properly. For electrical safety, the 9. When opening the door, there is a lot of smoke/stream. To ensure the cooking effect, the
grounding wires of the oven should be properly and reliably connected to the grounding cavity Is designed with excellent airtight performance, so part of the smoke/stream produced
system of the household power grid, which is an essential safety requirement. The during cooking remains in the cavity. When opening the door, please open it slightly by
Company will not be responsible for any damage or injury arising from any problem in 10°-15° to early release the smoke/stream in the cavity; and then fully open the door.

_ the household power grid. ) 10. Due to the difference In the cooking environment (such as voltage, temperature, and room

temperature), the cooking effect will be affected. In this case, please adjust cooking
temperature and time by yourself based on the cooking effect.

11. When using the baking function, please ensure that the cavity is dry and free of water,
especially when baking cakes.

B Location of steaming and baking Racks

—— —5) Packing list |

\
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Layer S Egggéggggggggggggga533232333333335u " l Combi Oven 1pc B Warranty Card 1pc
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sl [ SON0R0RRE800  Bgunataso, ( B User Manual 1pc B Perforated Steaming Tray 1pc
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| ayer ~~_ Séaﬂﬂ}zajmﬂfﬂﬂmzm{;m}ﬂ% o B Wire Rack 1pc l Baking Rack 1pc
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7 sommDa0neReas ausuaseaasoseastsss)) Mai hnical
\_ 00000000000 EBEe 8000000000000 0LADDJO) aln tec nlca parameters
| |
I Model HYZK26-E1; HYZK26-E2
\ /i Rated voltage 120V Heating temperature range 86°F-446°F
ih— - - T Rated frequency  60Hz Display mode LED display
The Middle Layer is recommended for all racks. .
y Rated power 1550W Cavity volume 1 Cu.H
Bl FAQ Light 25\W/120V~60HzZ Net weight 35 Lbs

As this machine has no refrigeration function, the cavity temperature will not be lower than

1. Check If there Is any heat leakage coming through the oven door due to improper seal rings

. . the room temperature.
or dirt on the temperature sensor inside the oven.

2. Keep the door closed as much as possible during cooking. Also check to make sure the door

Installation instructions

IS closing properly.

3. When the oven cools down, check to make sure there Is no food, dirt, or grease bullt up B Take out all accessories and their packages inside the cavity of the oven:

Inside the oven. Make sure you clean your oven regularly after use. Bl Carefully check whether the oven is damaged. In case of any damage, please contact the
4. There is a noticeable color difference in cooking. Check whether a proper cooking mode is dealer or after-sales service immediately;

selected, and lower the set temperature appropriately. B The oven should be placed stably and securely in a place where operation and maintenance
5. The door must be closed when the oven is in use. If the door is not fully closed during are convenient, and slanting Installation should be avoided;

operation, the Pre-Heat/Working will blink and you will hear a buzzing tone. B It is strict prohibited to install the oven and power sockets in places that may get damp or wet

easlly, and they should be used in a ventilated and dry environment without any corrosive gas,
away from high temperature and steam,;
Il Do not put anything on the top of oven.

6. Steam bake will produce a lot steam, and steam will eventually condensate into cavity which
IS normal. Please use "Dry Up" function after Steam bake and clean up the cavity with cloth
If necessary.
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F O 0 © < : :
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m | - L
z E EE = K wire brushes should be used. In addition, any sponge stained with corrosive agents should
S not be used, so as not to scratch the surface.
L
O
9 B Door gasket
P .
_"IH“H“Z § Please clean and dry the door gasket after each use. Please use cleaning sponges and warm

water. As the door gasket may be perforated or cracked over time, In this case, please call the
after-sales service center of FOTILE.

B Steam and Bake racks
Please clean and dry the steam and bake racks after each use.
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B Product cavity Y Attentions

Most cooking residues can be cleaned with a piece of cloth and gentle detergents, To keep the best cooking effect, the tank and accessories are recommended to be timely cleaned
supplemented by some hot water. In those areas with poor water quality, there may be a layer of after each use.

white sediment on the inner wall of the product, and it can be wiped with a piece of wet cloth, In case of failure to timely clean them, accumulated oil stains will lead to have difficulties in
supplemented by a little vinegar, and then cleaned with clear water. Meanwhile, the drip tray and cleaning of the tank and accessories, affecting your use environment and experience.

hook groove of the water tank should also be dried.

B About water tank

_ _ _ Tips: It is preferred to clean up dirt (such as spills of juice and cake pulp)
1. The machine works only after pushing the filled water tank into the tank pedestal and

when the tank or steaming and baking pan iIs still warm. For the

confirming with a short press of Select button.

avoldance of scald, please make sure that the tank is not very hot
2. It the "Water" icon on the display screen flashes with a prompt buzzing tone, this Iindicates » P y

. . . . . durli I INg.
that there Is no sufficient water in the water tank and the oven stops working. If this happens, uring cleaning

add water to the water tank immediately, push the water tank into the tank pedestal ensuring
It Is pushed In place, and then confirm on the oven with a short press of Select button.
3. To keep cavity dry, you can select " Dry Up" function after each cooking. Better clean the

To avoid the unrecoverable liner arising from yellowing, please clean
up spills of juice and other acidic liquid timely because they may cause
the yellowing inner container.

residue water with cloth or paper towel first.

l Cleaning and maintenance of stainless steel cavity Troubleshooting _

1. Dilute 0.8 oz washing soda into 5 oz warm water, and wipe up oll stains in the cavity.

2_Close the product door, select "Steam Clean" mode (please make sure that the water tank For your safety, please press the Power button to turn off the oven before troubleshooting.

has been filled with water), and start cleaning.
3. Steam can soften oll stains. After cleaning Is complete, repeatedly wipe the liner with a clean

towel dipped In alkaline water until all the olil stains are removed. Cause 1: Electrical outlet may be broken. Coptact a qualified el_ectrician
No response for Inspection and repair.

Faults Cause analysis Solution

4. Select "Steam Clean” mode to clean the liner again.
after the power | cayse 2: The power cable may be loose.

Ml Descale cable of the and not plugged in to the electrical outlet Re-plug the power cable plug.
When the product works for 50 hours with steam function, the icon of “Descale” flashes and will oven Is plugged
actively prompt you to do descaling and maintenance of the waterway.The descaling steps are in Cause 3: Loose connection wire Please contact FOTILE to get

given below: between control panel and power panel.| service arranged.

1. Add 6.8 oz white vinegar and 6.8 oz room-temperature water into the tank and mix them Cause 1: Stains on control panel. Clean up the control panel

thoroughly.
2. Place the water tank back into the product, select "Descale" mode, and start descaling by Insensitive button Cause 2: Control panel faults. Please contact FOTILE to get

pressing "Enter". service arranged.
3. After "Descale” program runs for a period (about 25min), open the door when the buzzer Open the door for quick heat

sounds, clean the liner, and take out the water tank to replace 16.9 oz water. dissipation.

Cause 1:The temperature of the liner Is

4. Place the water tank back into the product, close the door and press dial to continue cleaning pigher than 158°F afler the end of fhe The tan stops running after the
; . . . liner with roasting function Is

till the end of descaling. roasting function. iswer than 1E8°E
5. Wipe up residual water on the liner, and open the door to any unpleasant odor. The fan still runs | Within 20 minutes after the end of the | = . stops- running 20
after cooking Biaarmg Lncton. minutes after the end of the

Cleaning of common stains

. : . | , steaming function.
After use, please clean the liner with cleaning cloth, soft sponge or soft nylon brush dipped with

solution mixed with warm water and cleaning fluid. The longer the stains remains, the harder it is Cause 2: Undamaged power panel or |Please contact FOTILE to get

removed. temperature probe. service arranged.

Cleaning of stubborn stains - _ 4 el 0 b Wipe down the steaming and

Stubborn stains such as those caused by baking are likely to be firstly soaked and cleaned with Yellow Stain on sarming ant baring pan wilt becoms baking pan with hot water and
: yvellow due to presence of uncleaned 14 dich deot t d th

a wet sponge If cleaned. They can be scraped with a scraper suitable for glass surface, if baking pan food. mi 1S elergent an en

dry it with a towel.

necessary. They can be completely flushed with clean water after scraping.

Cleaning of relatively stubborn stains with an oven spray (neutral food grade).

=1 2=
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Faults

Cause analysis

Solution

The oven leaks

Cause 1: Water overflows In drip tray.

Clean the drip tray with a towel.

Cause 2: The door Is not fully closed.

Check that there I1s no food or
debris In the way of the door
and If so, carefully remove It.

Cause 3: The water tank i1s not properly
Installed.

Check whether the water tank
Is fully pushed into the tank
holder.

Cause 4: Others.

Please contact FOTILE to get
service arranged.

Steam iIs

well cooked

generated but
food cannot be

Cause 1: Short cooking time.

Prolong cooking time.

Cause 2: Excessive food volume.

Cut the food iInto smaller
pleces.

Cause 3: High food stacking layers.

Place the food at the middle and
bottom of the cavity as close as
possible to heating plate.

Steam Is

well cooked

generated but
food cannot be

Cause 4: Inappropriate cooking ware.

Choose multi-hole cooking ware
with short walls.

Cause 5: Others.

Short circuit/open circuit of steam

RPN =< generator NTC.
. Abnormal communication between
Display E3 .
control panel and display panel.
Display F3 Open circuit of cavity probe.
Display F4 Short circuit of cavity probe.

Please contact FOTILE to get
service arranged.

Add water please

Low water level for water tank.

Fill the tank with an appropriate
amount of water.

Failed water pipeline system.

Please call FOTILE after-sale
service hotline to get service
arranged.

A Warning: If the oven fails to work normally after troubleshooting, please call FOTILE

Customer Service to arrange for service.

This product must be repaired by a professional technician authorized by

FOTILE to ensure safety and correct use. Failure to comply with this

direction, could result in voiding your warranty or causing property

damage and personal injury.

Introduction of Product Diagram(HYZK26-E1)

@

@)

ODOg
O0DOOO000000 DGDDDGE}GC'DDD
25000000,

@ ©® @ ®

P w © 0w

@ AIr heater apron @ Door gasket @ Upper heating element @ Ventilation openings
@ Control panel @ Display @ Humidity-controlled chip Water tank with
drip tray
@ Door switch Tem perature probe @ Steaming and @ Wire rack
Baking Rack

@ Steaming Rack Door

Quick operation guide(HYZK26-E1)

1. The control panel
(5) O 12 43 3) ®)

— Dehydrate g™t 1T I 11T 1hd Preheat —
{mpm:rm] Q _é_ _ Airfry |_| |_| I_I |_I : I_I |_I Working —— Q O Press to Confirm
@ ng TN M |_I I_l I_I |_I I_I I_I min Water — @
u

=M B
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Bl Description of the buttons and rotary knobs of control panel and display interface
@ Operation buttons
(1) Power button: Press and hold the button for 1 second to turn on or off the oven.
(2 Select button: Press the button to confirm the selected function/temperature/time.
3 Return button: Touch the button to return to previous setting; If you touch the button when
oven Is working, it will go to time setting and the oven will stop working.
4) Light: Touch the button to turn on or off oven light.
@ Rotary function dial
(5) Rotary dial 1: Find the function you want to use by turning the knob left or right.
® Rotary dial 2: Adjust the temperature and time parameters by turning the this knob left or
right.
@ Display information on LED panel
(7) Major function display area: Display the current selected Steam or Bake mode.
Auxiliary function display area: Display the current selected auxiliary mode.

@) Display area for dehydration, air fry, and pre-set menus: It displays the current selected
modes.

Working status indicator: It displays the working status.
Preheat indicator: It displays that the oven Is preheating.
Working indicator: It displays the oven is working.
Water indicator: If "water” text is flashing, the water tank is in shortage of water. (in Descale
mode, It means you need do a water change. See descaling steps for details). Refill water and
push the water tank into the base. Press "Select button” to continue working.

) Time display:The displayed number refers to time.

42 Temperature/Pre-set menu number display: The displayed number refers to temperature. If
you select the Pre-set menu mode, the displayed number refers to pre-set menu number.

43 Temperature unit: It displays the temperature unit you set (°F).

44 Time unit: It displays the time unit you set (h/min).
When working time Is shorter than 1 hour, the h indicator is off. When working time is longer
than 1 hour, the h indicator Is on.

2 Precautions before use

Il Before using the oven for the first time, take out all the accessories including the steaming,baking
and wire racks along with the packaging materials, and clean all accessories.
Before use, wipe the inner part of the oven clean with a damp cloth or towel. Heat the oven
using the convection bake mode to 392°F for 20 minutes, then open the door. You may smell
some unpleasant odor when first heating the oven which are materials used to protect the oven
during shipment. The unpleasant smell will disappear after a little while in a well vented room.
B \Water tank filling
When you are using the oven’s cooking function for the first time, please fill the water tank with
fresh drinking water (or purified water as preferred) and make sure to push the water tank to its
pbase until it is firmly In place. Please make sure you secure the oven on the counter before
using Iit. This product can be moved without any additional fixtures. Please do not open the
oven door too quickly, as it may tip over.

Tips:If the oven is close to a working range hood, we advise you to turn on the Range Hood to its

lowest fan speed. If you are cooking greasy or olly foods, we advise you to place aluminum

foll under your food to prevent any grease build up at bottom of the oven.

B \When cooking greasy food using the steam or wire racks, put the bake rack underneath the

wire rack and keep them on the same layer together.

B List of product functions

Default| Unitof | Temper Unit of
Cooking temper| least ature Default least Time
Function P -~ time/h: = . Best for
Methods ature precision| range min | Precisio range/h:min
[°F [°F [°F n/min
Steam 212 1 194-230 | 00:20 1 0:01-2:00 | Applicable for fish, pastry, rice.
Steaming Applicable for egg soup and veggies like
Low Steam 194 1 86-194 | 00:15 1 0:01-2:00 spinach, broccoli.
_ _ _ Applicable for roasting meats, bake pie,
True Conv. 248 9 140-446 | 00:30 1 0:01-3:00 vastries, cookies.
Conv.Bake | 302 | 9 |140-446|00:30| 1 | 0:01-3:00 |/~\PPicable for cakes, custards and flans,
souffles, breads.
Bake
Broll 374 9 212-446 | 00:30 1 0:01-3:00 | Applicable for toast, croissant, casserole.
Inject steam during baking, applicable for
Steam Bake 356 9 140-446 | 00:20 1 0:01-3:00 tender meat like lamb, chicken, also good
for baking squash.
Dehydrate 176 9 140-248 | 01:00 1 0:01-3:00 | Applicable for beef jerky,plums, lemons.
Versatile Air Fry 392 9 356-446 | 00:15 1 0:01-0:40 | Applicable for fries, chicken nuggets.
Cooking Pre-set menus by FOTILE R&D,helps
Menus / / / / / / home chef get their meals done quickly
and precisely.
Proof 95 1 86-122 | 01:00 1 0:01-3:00 | Bread Proof.
Warm 176 1 122-212 | 00:30 1 0:01-3:00 | Keep warm.
Assist | Descale / / / 00:35 / / Descaling and maintenance.
Steam Clean / / / 00:10 / / Cavity Cleaning.
Dry Up / / / 00-20 / / Dry up cavity after applying steam clean

function.

B Pre-set menus

You can select the pre-set menus of the oven to quickly cook certain dishes without setting

time and temperature for most dishes. The following table shows the matching between the

dish name and Iits display number in this mode. Preheating Is not required for the following

quick menu. You only need to select a cooking option, put the ingredients into the cavity, close

the door and press Select Button to confirm. The cooking will automatically start.

_17-



Pre set

Pre set

Pre set

Cooking - Cooking - Cooking -
Menu Dishes Menu Dishes Menu Dishes
Methods R Methods K arvibsesr Methods A o
P01 |Steamed Branzino P16 | Cookies P31 Lemons
P02 |Steamed Cod P17 | Chiffon Cake P32 |Beef Jerky
P03 |Steamed Scallops P18 | Pastry Dehydration | P33 | Juju/Plums/Raisins
pog | Steamed Maryland P19 | Tarts P34 |Farfalle
Crab
P05 |Steamed Shrimp _ P20 Plizza P39 Candid Ginger
Baking
Roast Pork Roasted Whole
P06 |Steamed Clams FZ1 Chops P36 CRickan
St PO7 |Steamed Buns P22 | Baked Salmon P37 | Grilled Lamb Chops
eam .
: Combi
Cookin
9 | pos |Steamed Rice ppg | DAKEQ Sweel Steam & | P38 |Baked Tilapia Fillet
Potato :
Convection
P09 | Steamed Dumplings P24 | Cupcake pag | Neasiet Bullerout
Squash
Steamed Green :
P10 = P25 | Baked Chestnuts P40 | Artisan Bread
eans
P11 Steamed Chicken P26 | Fries / /
P12 |Steamed Pork Chop P27 | Chicken Nuggets / /
P13 |Steamed Corn Alr fry P28 | Chicken Wings / / /
P14 | Steamed Broccoli pog | Fried Spring / /
Rolls
P15 | Steamed Asparagus P30 | Fried Shrimp / /

3. Operation Guideline for the Combi Oven
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@ Power-on

Function

Power
Long Press)

i |

O %

@ Traditional cooking

Steam Low Steam True Conv.

Conv.Bake Broil Steam-Bake

Proof

Warm Descale

Steam Clean Dryup

O

After the oven Powers on, all icons and texts will flash on the screen with a short
audible buzzing sound.

Press to Confirm

1. Start up and select functions.After starting up with a long press of function

dial(Power button), turn function dial to select a function, and confirm the
selected mode with a short press of Select Button.

\|/

Steam Low Steam True Conv.

Function

Power
{Long Press)

e

QY
9

Dehydrate
Air Fry

Conv.Bake Broil Steam Bake

U O O
b

Proof

Warm Descale

Steam Clean Dryup

")

9

Press to Confirm

2. Set cooking temperature. Turn temperature/time dial to set temperature and
confirm the temperature with a short press of the dial.

Function®™ ¥'X\ / / = b
Low
o s IR EEE
(Long Press) ‘Q‘ I l I l ' " I _I - O K Press to Confirm
@

= 9

Notes: After function is selected, you can also directly turn temperature/time dial
and skip to the temperature setting.

3. Set cooking time. Turn temperature/time dial to set time and confirm the time
with a short press of the dial.

—— N\ / -

: T T
{Lﬂi{;u;er;s} O 'Q' I _l _I I I' e Q K Press to Confirm
@

l _l min

4. Preheat.\When the oven starts to preheat, the real-time temperature is
displayed.

Function®*™  * — +

°F
- & T % () s
— — — — TN

Notes: Air Fry mode has no “preheating’process.

O. Working.After reaching the set temperature, start cooking and count down the time.

Function

Power = I |_I |_| “
(Long Press) 'Q' I I I

N7
I ::: II_ Working Q O Press to Confirm

_l min

F

6. Cooking completed. The countdown goes to zero, and "End" Is displayed In the
temperature display column. Click the Return button to skip to the selection page.

Function

: | Nuinln
Powe — R ARl N P
e () L EeEERERIEN ) () reocmm

Notes: In the process of preheating and cooking, the cooking temperature and
time could be reset by turning the temperature/time dial. If there Is no operation
for 10 seconds, it will return to the original work interface.

After the cooking Is completed, it will automatically shut down without operation
for 2 minutes.
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@ Steps for modifying parameters in operation 2. Select the Pre-set menus. Turn Power dial to Pre-set menu and confirm your

1. Modify temperature parameters.\'When preheating or operating, tum temperature/time selection with a short press; 2. Turn Temperature/time dial to preferred dish
dial and enter the interface for modifying temperature parameters. Continue to (Dish codes from PO1 to P40), and confirm your selection with a short press of
turn temperature/time dial to modify the temperature parameters, and confirm Temperature/time dial.
your modification with a short press of temperature/time dial and enter the
Interface for modifying time parameters at the same time. F”"“ﬁ”"ﬁ(@ \\ // : :

Powss : HIBEEEAEE
X / (Long Press) _Q_ _ | |_| I I_I ‘ | _l o ‘@ Press to Confirm
Function*™  * * / a i h Warm  Descale = b

Power = I_I I_ Fl In L
s (O S o O O o V) \ P
D @ 3. Set time.Turn Temperature/time dial to adjust time.

= = . . . . Function * = \\ // s e
2. Modify time parameters. Turn temperature/time dial to set time and confirm
the modification with a short press of temperature/time dial. o O A :-'I : : : I :I_I O oo
(Long Press) AL " , ress nfirm
nus —— l — — 0]l @K\
Function® \\ // o +
o T Notes: The current display time is the default time.

4. Start working. Please put food in the oven, close the door, and confirm to
start working by short pressing Select button.

- 0 o
{L;?F"En;s} O _Q' I :I _l |_I . I :I e O K\ Press to Confirm
@

Notes: If there is no operation for 10 seconds, it will return to the original work
Interface.

Function ® = — =

coee DU N o 1 Y
e () £ S I N % s
Tips: When using the Dehydration mode, please use the humidity-controlled chip as required In Warm  Descale

the menu. See the figure below for specific instruction.

5. Working. I Ime starts counting down.

Function®™ = +

: I LR
Power — e — '
(LongPres Q ot R EEEY . " O Presto Confim

6. Cooking completed.

Function * * — -+
@® Pre-set Menus — —
- & L O I O 1 O O O e
1. Starting up and enter the homepage. HEgHES ( ) v IV IE N s
Function®™ - T
Steam Low Steam True Conv. Conv.Bake Broil Steam-Bake : " . ’ .
e = =] Notes:1. When preheating or cooking with the Pre-set menu, the cooking time
Power = Air — — - - - = = - -
(Long Pres| £ S I 1 O O Q bbb may be set withing a certain range by turning Temperature/time dial.
ool Wom Dessle  Swmlen  Dywp 2. The dish names corresponding to the codes of pre-set menus can be

found In the Instruction or on the inner surface of glass door.

-21-



A D

@ Steps for operating auxiliary functions

1. Select auxiliary functions. Turn Function dial to auxiliary functions (taking
steam cleaning as an example).

Function * - e +
Steam Low Steam True Conv. Conv.Bake Broil Stearm-Bake

Proof Warm  Descale Steam Clean Dryup

/] AN\

2. In operation. Turn Temperature/time dial to start working, And the time starts
counting down. Press Q button to exit.

Function®*™ = 8

~ | Ii/ I I I
idzﬁzﬂ (i::) i:f L_J‘:: IL_JHWWWMWE Q:) ‘I!. Press to Confirm
Steam Clean b

3. Work completed.

: i Q:) (:::) Press to Confirm
min

/ N 7
CACOO000000000098 88 000a00000000 K :
coooo 000000000 080800 0080000000000 D =
CODOOOO0C0000 o o
000000 OQO000 oS p00dp Cg
5 ¥y

AT TR RS = U Jeey

[ R 1]
Ganaa@gﬁfocaaﬂﬂa
cceeecoocloom®ee@o00n

. GEO8eSR0 , 0QB@00go

@ @ ®

@ ® @ 00w

@ AIr heater apron @ Door gasket @ Upper heating element @ Ventilation openings

@ Control panel @ Display @ Water tank with drip tray Door switch

@ Temperature probe (10) Steaming and @ Wire rack @ Steaming rack

baking rack
@ Door

Quick Operation Guide(HYZK26-E2)

1

Control Panel

ORO) <) was a2 (5 6

»

N © — =P e -+
pEnees sl . LI 1 T U B :
n ) T O i

A = Steam Clean Menus Preheat Working  Water O |>
Light

3® @ 13 a4 a8 @ ®

Il Description of the buttons of control panel and display interface
@ Function buttons
(1) Power button: Press and hold the button for 1 second to turn on or off the oven.
2) Function Switch button: Shortly press or continuously press the button to switch working
mode.
Light button: Touch the button to turn on or off oven light.
Pre-set Menus button: Touch the button to enter pre-set menus mode.
"-" putton: Press the button to reduce temperature/time parameter. Quickly scroll to reduce
temperature/time parameter by long press of this button.

@ O® W

"+" putton: Press the button to increase temperature/time parameter. Quickly scroll to increase
temperature/time parameter by long press of this button.
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(7) Return/Cancel button: Touch the button to return to previous setting. If you touch the button
when oven Is working, it will go to time setting and the oven will stop working.

Select/Start button: Shortly press this button to confirm selected parameter when setting. After
the setting ends, the oven starts working by shortly pressing this button.

@ Display information on LED panel

©) Function mode display area: Display the current selected working mode.

Breathing light/working status indicator: The breathing light is normally on when the oven is
on but not In working state. The breathing light is flashing when the oven Is preheating/work-
Ing. The breathing light is flashing, indicating to close door/refill water.

Temperature/pre-set menus number display: The displayed number refers to temperature. If
you select the pre-set menus mode, the displayed number refers to pre-set menus number.
Time display: The displayed number refers to time.

Pre-set menus display: It displays the pre-set menus Is enabled on mobile/equipment end.

OO &

Working status indicator: It displays the working status.
Preheat indicator: It displays that the oven Is preheating.
Working indicator: It displays the oven Is working.

Water indicator: If "Water" text is flashing, the water tank is in shortage of water. (In Descale mode,
It means you need do a water change. See descaling steps for details). Refill water and push the
water tank into the base. Press Select button to continue working.

45 Temperature unit: It displays the temperature unit you set (°F).

46 Time unit: It displays the time unit you set (min).

2.  Precautions before Use

B First use
Take out all the accessories including the steaming, baking and wire racks along with the packaging
materials, and clean all accessories. Before use, wipe the inner part of the oven clean with a damp
cloth or towel. So the dust or residual packaging material left in the liner during storage and

unpacking can be cleaned. Heat the oven using the convection bake mode to 392°F for 20 minutes,
then open the door to ventilate the room. You may smell some unpleasant odor when first heating
the oven which are materials used to protect the oven during shipment. The unpleasant smell will
disappear after a little while in a well vented room. Close doors to other rooms at the same time to
prevent the unpleasant odor from spreading to the entire house.

B \Water tank filling
When you are using the oven's cooking function for the first time, please fill the water tank with
fresh drinking water (or purified water as preferred) and make sure to push the water tank to its
base untlil it Is firmly Iin place.
Please make sure you secure the oven on the counter before using it. This product can be
moved without any additional fixtures. Please do not open the oven door too quickly, as it may
tip over.

Tips: If the oven is close to a working range hood, we advise you to turn on the Range Hood to its
lowest fan speed. If you are cooking greasy or olly foods, we advise you to place aluminum
foll under your food to prevent any grease build-up at bottom of the oven.

B \When cooking greasy food using the steam or wire racks, put the bake rack underneath the
wire rack and keep them on the same layer together.

Bl List of product functions

Default| Unit of | Temper Unit of
Cookin | Default) Ti
g Erinction temper ee_xs_t ature timelh: ea.st. Ime | Best for
Methods ature jprecision| range i | Precisio range/h:min
I°F [°F [°F n/min
Steaming| Steam 212 1 86-230 | 00:20 1 0:01-2:00 | Applicable for fish, pastry, rice.
THie Camd 302 9 140-448 | 00-30 1 0:01-3-00 Appllf:able for.roastmg meats, bake pie,
pastries, cookies.
Bk Conv. Bake 2438 9 140-446 | 00:30 1 0:01-3:00 | Applicable for toast, croissant, casserole.
ake
Inject steam during baking, applicable for
Steam Bake | 356 9 140-446 | 00:20 1 0:01-3:00 | tender meat like lamb, chicken, also good
for baking squash.
Air Fry 3D 9 356-446 | 00:15 1 0:01-0:40 | Applicable for fries, chicken nuggets.
\éerss.tlle Pre-set menus by FOTILE R&D,helps
COKING| Menus / / / / / / home chef get their meals done quickly
and precisely.
Proof 95 1 86-122 | 01:00 1 0:01-3:00 | Bread Proof.
Descale / / / 00:35 / / Descaling and maintenance.
Assist
" Steam Clean / / / 00:10 / / Cavity Cleaning.
Dry Up / ) / 00-20 / / Dry up cavity after applying steam clean
function.

B Pre-set menus
You can select the pre-set menus of the oven to quickly cook certain dishes without setting
time and temperature for most dishes. The following table shows the matching between the
dish name and iIts display number in this mode. Preheating i1s not required for the following
quick menu. You only need to select a cooking option on equipment end, put the ingredients
Into the cavity, close the door and select the menu number to confirm. The cooking will
automatically start.

Cooking Pre set — Cooking Pre set i Cooking Fie sel —_
Methods Menu = Methods Menu S Methods Menu RANS =
Number Number Number
P01 | Steamed Branzino P11 |Steamed Chicken Rl i
Chops
P02 |Steamed Cod P12 | Steamed Pork Chop P22 |Baked Salmon
Steam :
P03 | Steamed Scallops | Gooking | P13 | Steamed Com Baking | pgy |J8KeK Sweel
d Potato
P04 gtre:bmed WaTyRnG P14 |Steamed Broccoll P24 |Cupcake
CS.;[EZTQ POS | Steamed Shrimp P15 |Steamed Asparagus P25 |Baked Chestnuts
P06 | Steamed Clams P16 |Cookies P26 | Fries
PO7 |Steamed Buns P17 |Chiffon Cake P27 | Chicken Nuggets
P08 | Steamed Rice Baking P18 |Pastry Air fry P28 | Chicken Wings
P09 | Steamed Dumplings P19 |Tarts P29 E’;ﬁ;‘ Spring
Steamed Green : . .
P10 Beans P20 |Pizza P30 |Fried Shirmp
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- Pre set - Pre set - Pre set 3. Set cooking time. Press "-" or "+" button to set time. Confirm the setting b
Cooking Menu Dishes Cooking Menu Dishes Cooking Menu Dichas T 9 _ ' g vy
Methods |\ ' Methods |\, "~ Methods |\ mher clicking Select button and the oven will start working.

Roasted Whole
P31 |Lemons P36 Chickan / . /
P32 | Beef Jerky Combi P37 | Grilled Lamb Chops o 9 G &= N j;—\.jﬁﬁ Yy
Dehydration team / | _ — U T
P33 | JujwPlums/Raisins |Convection| P38 | Baked Tilapia Fillet / / X E o) () Gomoms S A O B
| Light Menus k@‘l
Roasted Butternut -
P34 | Farfalle P39 Squash / /
P35 |Candid Ginger P40 | Artisan Bread / / - _
Notes: When "+" button Is pressed to change temperature, short press means the
temperature will switch one by one, long press means the temperature will
3. Operation Guideline for the Combi Oven quickly scroll to switch.
® Power-on . _
Power it on. After the oven is powered on, all icons and texts will flash on the 4. Preheat. When the oven starts to preheat, the real-time temperature Is
screen with a short audible buzzing sound. displayed.
(W (f?, = L - T e i E AT - J:
Stoam Bake BE BREE ™ sl I X N O I
_'Q_ = e Clesn Me Preheat Working — Wate Q D 'Q = _ : _pramat ate Q |

Notes: Air Fry mode has no "preheating” process.

@ Traditional cooking

1. Start up and select functions. After starting up with a long press of Power
button, click the Function Switch button to select a function (including cooking, ©. Working. Atter reaching the set temperature, start cooking and count down the time.
baking and air-fry mode), and confirm the selected mode with a short press of
Select button.

M & = e e ot Gt — +
< s Wi inF| Al = Sreheat Working ’
A\O) ™ ®5 Steam Ba Air Fry =i i =T B i i i
&
AR — & = L P
—
Lig Enus '-,“x@'::
N

6. Cooking completed. The countdown goes to zero, and "End" is displayed In the
temperature display column. Click the Return button to skip to the selection page.

Note: Click the Function Switch button to switch functions. Click "+" button to switch
functions clockwise, and click "-"button to switch functions counterclockwise.

2. Set cooking temperature. Press "-" or "+" button to set temperature. Confirm

the setting by clicking Select button. F@, @ s G i
iR EIa. .
O E N ) e bt DI
Q = _| __Iél“ L _ 1H@
_ I e,
O E T Npwen voses weer [IRRSTINENE , . .
o e \2) Notes: In the process of preheating and cooking, click "+" button to change

cooking temperature and time. If there I1Is no operation for 10 seconds, it will
return to the original work interface.
Notes: When "+" button is pressed to change temperature, short press means the After the cooking Is completed, it will automatically shut down without operation

temperature will switch one by one, long press means the temperature will for 2 min.
quickly scroll to switch.

T
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@ Steps for modifying parameters in operation

1. Modify temperature parameters. \When preheating or operating, click "+"
button to enter the interface for modifying temperature parameters. Continue to
click "+£" button to modify the temperature parameters, and confirm your

modification with a short press of Select button and enter the Interface for
modifying time parameters at the same time.

L)

I--k
e - I N % O N _ AD)
1 [ I

oz (o) Como I o -
Dy / .‘%heat O E&_
Menus L'-.I e~
Y

L’

| |
@)
N =]

§ -O
B~
11

2. Modify time parameters. Click "£" button to modify time parameters and click
Select button to confirm your modification.

m =) Conv.Bak e F \ : / - —i““
r [ ] v
Light Menus ; @ H'I.

Notes: If there i1s no operation for 10 seconds, it will return to the original work
Interface.

Tips: When using the Dehydration mode, please use the humidity-controlled chip as required in

the menu. See the figure below for specific instruction.

@ Pre-set Menus

1. Starting up and enter the homepage.

mll‘ﬁ @ Steam Conv.Bake e — o — | Sem— | — — - +
Fuwe: E’i‘qj-"-, Function _I I_ I _l I I (] -_l l_l =5 s
\0) o) () G Ininlinis
a e 1 L
= o S >
Ligit Menus

2. Select the pre-set menus. Touch Pre-set Menus button to enter pre-set

menus mode. Click "t" button to select your preferred dish (dish codes from
PO1-P40), and confirm your selection with a short press of Select button.

N r————
o IR ~ \o)
O X — ¢ Lt L 2L Umin Q l}“‘

:;1 e § Bl Sigcias S L G Menus Preheat Working Wate 1 Y
Light Mm"h:?D : \ @ :.

3. Set time. Click "t" button to adjust time.

m :.'J — — / - _f?\k“"ﬁ.
e IR _ \9)
= = D) ’
O B - O D
Light Menus

Notes: The current display time is the default time.

4. Start working. Please put food in the oven, close the door, and confirm to
start working by short pressing Select/Start button.

m : — f— — p— = +
e Fon T % s ) N
_____ T O
2 [E e O R
o e H\@
5. Working. Time starts counting down.
& = _ 1
e | | NN RSaln -
-:::;i - i =aim Bake | - Lir | “hep i d | I-- -- l........! : I l.......‘!f # 1E‘......! l.......! r1rlir1
‘Q_ = | Brvu Descale (Stears Clew, Miinues Srehest  Working Nata O D
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Please staple your receipt here, proof of original purchase is required
for service.

6. Cooking completed.

e e o (o — = S All warranty service is provided by our Factory Service Centers, or an authorized Customer
- e S — Care Technician.To schedule a service appointment, please contact FOTILE.

US: 888-315-0366

Notes: 1.When preheating or cooking with the pre-set menus, the cooking time Canada: 844-315-0315

may be set within a certain range by pressing "+" button.
2.The dish names corresponding to the codes of pre-set menus can be
found In the user manual or on the inner surface of glass door.
° WARRANTY:

FOTILE warrants the Product to be free from material defects in material and workmanship that

@ Steps for operating auxiliary functions manifest in the course of normal use of the Product, for a period of one (1) year from the date
of original purchase. Pursuant to this Policy, FOTILE will, at its sole discretion, either (i) provide

1. Select auxiliary functions. Press Function Switch button or "+" button to complementary repair services for the defective Product; or (ii) replace the defective Product
enter auxiliary functions (taking Dry up as an example). with one of like kind and quality, but not necessarily same color, or a similar model of equivalent

value, If the same model is not available in stock, upon the occurrence of any failure or defect

covered under this Policy during the warranty period. In the event of a defect of the Product, the

E‘E F"E@ 1 i Hl { :::i:' F: - B E;_ remedies provided under this Policy are the sole and exclusive remedies avallable. This Policy
A (e (oo does not cover second-hand or previously-used Products, which were sold “AS |IS” or “OPEN
BOX.”
What FOTILE will not cover under Warranty:
2. In operation. Press Select/Start button to start working and the time starts 1. Service trips to your home to provide tutorials on the use and maintenance knowledge.
caumnting cown. Press O RUtion to-axit 2. Improper installation, delivery or maintenance.
3. Failure of the product If it iIs abused, misused, modified or used for other purpose or used
AN e - o B commercially.
e :; :f. = Jl_g j_; H : ﬂ l: lmn - 4. Damage to the glass product by use of cleaners other than recommended cleaning creams and
S .ﬂi i i ) L%T\@ pads. Damage to the product to spills of sugary materials or melted plastics that are not
cleaned according to directions in the owner’s manual.
S. Damage to the product caused by accident, fire, floods or acts of God.
6. Incidental or consequential damage caused by possible defects with this appliance.
4. Work completad. /. Damage caused after delivery.
8. Product not accessible to provide required service.
N @ . . g 9. Service to repair or replace light bulbs, except for LED lights under warranty.
g j ) (o () :_ﬂ ;_: :_: :::::: ::: - .\_) |'; 10. Damage to finish such as surface rust, tarnish, or small blemishes not reported within 48 hours
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Bl Exclusion of Implied Warranties:

This warranty Is extended to the original purchaser and any succeeding owner for products

purchased for home use. If the product is located in an area where service by a FOTILE Appli-

ances Authorized Service Technician is not available, you may be responsible for a trip charge

or you may be required to bring the product to a

n authorized FOTILE Service location for

service.Some states do not allow the exclusion or limitation of incidental or consegquesntial

damages. This warranty gives you specific legal r

which vary from state to state. To know what your

ights, and you may also have other rights

egal rights are, consult your local or state

consumer affairs office or your state’s Attorney General.

WARRANTOR:FOTILE

FOTILE US
serviceusa@fotile.com 1-888-315-0366

FOTILE Canada
service@fotileca.com 1-844-315-0315

B Consumer Support:

FOTILE Website

Have a question or need assistance with your appliance? Try the FOTILE Appliances Website

24 hours a day, any day of the year! You can also shop for more great FOTILE Appliance

products at us.fotileglobal.com ca.fotileglobal.com

Register Your Appliance

Professional your new appliance on-line at your convenience! Timely product registration will

allow for enhanced communication and prompt service under the terms of your warranty,

should the need arise. You may maill in the pre-printed registration card included in the packing

material, or you can register online by visiting: us.fotileglobal.com ca.fotileglobal.com

Contact Us

If you have any questions during your setup or installation process, or have questions during

use, do not hesitate to call FOTILE .
FOTILE AMERICA: 888-315-0366
FOTILE Canada: 844-315-0315
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