USER'S HANDBOOK

Please read this instruction

manual carefully before using

BUILT-IN ELECTRIC STEAM OVEN

SCD42-C2T / SCD42-F1




Thank you for choosing our products, please read the handbook

carefully before use.
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In order 1o provent damages of property losses o users and other people, the following distinction
and identification are made hofoby.

The following content |s important matiors relnted 1o snfaty. Ploasa follow tham sinotly and usa
them propoerly based on fully underslanding.

B Content difference according to hakard and damage degree

lgnorance of the |dentification and faulty operation may lead 1o personal N
Injury, sefous injury or fire.

e

Advice Conieni io be undersiood lor the salety and proper use.

B lcon of caution and forbidden contant
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& Caution: tempered glass in product of the Company goes through guality monitoning .
Howeves, tempering mechanism of the glass delermines small probabiiity for explosion of
tempered glass,

+ Special description: please use tha product In strict accordancs with the Instruction
book. Tha Company will not be responsible for property loss and personal injury due to

improper use,
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l Warnies
Pleass do not usa loose of bad contact o Ploasae powsr off mmediately in canes
powsr plug, which may lead o sksctnic of any faull of the steam oven. Please
loakage, short crcull and fire. rywe  handle I acconting to "Common faull

identification and handling”

If Roxible power sUppdy wirs is damagod, @ Plonss open the door of sleam oven
ploass repinco it with spaceal foxblo wire after 30-60 seconds after complation of

e 07 gpoCial module bought from the operation. Vapar will come out whan
marnufacierer or repair department, et the door is open, In order to prevent
power sUpply wire musi be replaced by vapor scald, ploase koep away from L
spocial personnel of manufacturer




- Suggestion

( A\ Warning j ( oo

. To ansure safaty, there should be reliable ® It can not ba used by children and @ After being used each time, sofl doth should be used 1o wipe condensate walsr
grounding line of plug, Grounding line paron with imited activity. Keap i oo,

ST should nol ba connacted 10 gas pIpe, tap = away from children; otherwise it may @ Open the steam oven door and lel damp aif disperse until it becomes dry complelely.
witar pipa, ightning rod and telasphons luad 1o scald, alactnc shock and othar @ If the machina is laft alone for 8 time (for example spanding halidays), the machine
wins. Bad grounding may lead 1o alactrc accidantal avents should be cleaned al firsi. Then open the slemm oven door lo avoid peculiar smell.
Shik af OBNGe ACCIBGNLA Svanis, B Wips the water |n the groove boltam of waler Iank with coth at each time of adding

: . walar inio tha water tank,

@ hfmﬂﬂ-m o :mlmnlh:m,:;#  Whart Siaane cven I 1ot In'ush, you shouls ansuare £ 1 I choss Stalum 5 Srat.

=== teplace parts. et Of Us0 i in olher apecial environment. @ When steam oven function is not unusual, please pull off the power and plug In again,

if the problem is not solved, please refer to “Recognition and Treatment on Commaon
‘W problem” for comesponding treatment
&m @ In order 1o enhance protection, i is suggested 1o wear hol msulation gloves when

@ Eleciric sieam oven will get hot during o The power must be cut off during carrying hot vessel al hand. The gloves should avoid being wel otharwise the heal

5 ussge. Pay sttention 1o avold getting & deaning. Please use neutral deaning passad through the gloves quickly to cause scald,
touch with hol element in sleam oven renmmme  aoen] and sofl clofh o wipe and wash

o prevent from soratchvng surface.

o The whols MACHINS BNOLUID SBI8Y BwEY ® Mieass 00 NOL IGLEH SLEEM Svan when rr
fram inflammable substance such aa hands and fest are wat or feal are @ Proper installation — Be sure your appliance is properly instafled and grounded by a

e hol res0UrTe, gBs ant alcohol P naked. qualified technician

@ Naver Uss Your Appllance for Warming or Heating the Room.
(\) Fostenichonnyaicamcs e (§) Donstusmomincions sodet @ Do Not Leave Children Alone — Children should not be left alone or unatiended in area
v PG Sanm avan dae P Which commmci sny pluge. wheare appllance i3 in use. They should never be allowed 1o sit or stand on any part of
” the applianca
The plug must be pulled off by Do nat usa tTough cleaning agent or Proper Apparei - Loose-fitting or hanging garments shouid
o handling and of the plug. Do not pull ® sharp metat krvte 1o clean ghass of .ww:hmm “ e
e Of! M Plug by NANCING Tha line. TS stem chamber door. Because knife '

@ User Servicing — Do not repalr or replace any part of the appliance unless spacifically

Ortfarwiss: (| will bring dangers such BCratchad ghass surtace and results
i A AN ST A Shaet Sl & bookan glass recommaended in the manual. All other servicing should be referred o a qualified
fiing and so on technician.
@ Storage in or on Appliance — Flammable materials shouid not be stored In an aven or
near surface units.
Suggestion } @ Do Not Use Water on Grease Fires - Smother fire or flame or use dry chamical or
feam-type extinguisher.

@ The product is only used for family cooking. It will bring risks for other purposes. We @ Usa Only Dry Potholders — Moist or damp potholders on hot surfaces may result in
will not assume the responsibility of any personnel damage or property loss resulting burns from steam. Do not ket potholder touch hot haating alemants. Do not use a towal
from deviation of requiramant of the instruction, of other buliky cloth.

# Claan the machina befora first time use. Take oul the walar tank at first and wash its @ Usa Cars Whan Opéaning Door — Lst hot air or steam ascape before removing or
innar part with hot water, Do nol use any cleaning liquld or agent. inner side scaflold of replacing food,
inner container and aftachment can also be taken out for a wash. (Please refer lo @ Do Mot Heat Unopened Food Containers — Bulld-up of pressune may Causse container
Maintenance and Cleaning section); it is suggested to use deaning iquid diluted by hot 1o burst and result in injury.
waler 1o clean inner container and inner wall of steam oven. @ Keep Oven Vent Ducts Unobstructed.

@ In order to keep It ciean, please pour out redundant water after baing used sach lime @ Placamant of Oven Racks - Always place oven racks in desired location while oven is
i svoid concantraisd condensais In e meching. cool. if rack must be moved while oven is hot, do not |et potholder contsct hot haating

slamenl in oven.



W Before using the machine for the first ime, please read important instruction relative to
safe machine usage, operation and maintenance in the instruction manual 1o avoid
acoldants or damageas.

Il Ensure the family power voltage and frequency is sccordant with thal of machine before
ateam oven insiallation.

W Ensure your steam oven is handled by specialized service personnel and its safe
installation and weoll grounding. Machine grounding and family grid grounding
connection must be ensured 10 be correc! and reliable in ordaer 1o ensure Ihe alectric
safaty of stoam ovan, it is a basic safety requiremaent. The produol manufscturer will not
assumo any responsibliity of any damage resulied from problems in family grid.

B Installation, mairenance and ropair musi be specializod service personnel of FOTILE.,
Do not install, repair or maintain without authorization.

Il The product can not be connectad with long dislance sockel becaute of ils Too long
cable and A is easly lo cause wire overheating and thus brings fire or electric leakago
accidants,

W Oponing product casing withau! authorization s farbidden. |t s dangerous to touch
connection fine and electrical element or structure and it may bring sleciric shock and
mechanic trauma.

W Urban transmission ling connecting power must be provided with full - pole circull
breaker which can withstand current above Z0A independently o satisfy that the steam
oven power can be out off by tum off circulf breaker in case of malntenance or urgant
incidents.

d Application safety )

B Please make sure that the product is instalied in cabinet comectively and reliably
bafore operaton.

Il The product is only used for family cooking and can not be use for cooking of any
commearcial purposs. There may be safsty rak in any ather application and may result in
parsonnel damage.

I The power plug or power line can nol be immersed by waler 1o prevent dangerous
slactnc shock dunng using it again.

B From view of safsty, pleass pour out and wips the water in the watar tank o avoid scale.

B After finishing use and cooling, claan the inner containsr, inner side of door and
condenaate waler groove with clean clath.

B if it will be not used for a long ime, the sieam oven should be cleaned complaisly to
avoid peculiar smedl. See deladls in Manmisnance and Cleaning section.

6

About children’s safety

W During application, steam comas out from outlet. Evan after uss, thare |s still hot
temparature on the inner and outer side of tha door. Ploase tell your children to keap a
distanca with the product for safely.

W When steam oven is in use, it is nocessary to take care of children near the product.

Il 1t is forbidden to ket your chilkdren lean or suspend on the door of the steam aven.

B 'n order 1o reduce the risk of damaging your childran, do not let your children take the
steam oven as plaything or lat tham play around the staam ovan.

Il Ensure the plastic bags are saved in place whara your children can not reach to prevent
suffocating during children playing.

Production safety

I Do not heat the food In the dosed container or otharwise it will result in explosion by
increasing pressure of container, which s harmiul to boih machine and operator.

B Fiease clean and dry the machine afier being used each ime in ime. Because
condensed concentration may be corosive to the machine after a long time.

0 Do not use substance that will rust machine or otherwist steam oven will be damaged.

B Try to usa the citnc acid rust remover when cleaning the rust. Using other rust removerns
may be harmful to your steam oven.

B Sieam claaner should nol be usad for cleaning your steam oven because the steam will
enter into electric element, which may result In short circult leading to machine stoppage
or even gelting an electric shock.

B Pleases cut off the plug-in strip of steam which supplles chambar power resource n
unusual condition and call Senvice Department of FOTILE for parsonnsl treatment In
time. Please stay away from it and do not get close to machine before treatmeant.

B Relabive cparations such as maintenance and installation must be finlahad by
professional service staff of FOTILE.



f Personnel safety ‘]

Il The sicam oven must be installed af the safe and proper height for convenlence of
opening or clasing the chamber door and taking out food during cooking. Otherwise the
coming oul steam may scald you. Besides, proper installation hesght will reduce rigks of
scalding your child when putting hands on the chamber door.

Il Take care of hinge, adge of comer of the chambaer door whan apening . Please do nat
teuch it to avoid injury caused by machine,

B Opan ths chamber doar slightty al first whan obsarving or taking aut food to lat the
lange amount of sleam come oul. Then open the chamber door complelely 1o provent
scalding by avoiding the body to touch de sieam directly.

H Ploase tako cara of the falling diops from condensed waler tank whan opening the
chambear door,

B During cooking, plosse oparale carafully and do not it the food in contalner to maka
fiquid or food come out from the contalner,

Il When getting or putiing hol container, pleasa wrap it with thick cloth to prevent it from
scalding your hand.

Il When remaoving or moving your steam aven, please pull off power plug of steam oven,

Pioase check whother product and accessory are in a complale sal one by one aflor opaning package.
B Ploase call distributor for treatment if Il is the responsibility of us or distributor.
H Piease call nearby After-snles Service Centre of company if it is the responsibllity of user.

B Compilete machine 1 set W Steam tray 1 piece
B Instruction manual 1 plece W O#-receiving tray 1 plece
B Sealing ring of water tank interface 2 pleces W Wood screw 2 ploces
Main technical parameters | |
Type SCD42.CZT/SCD42F1  Rated capacity 148CuFL
Rated vollage 240V Not weight 53.6 Ibs

Rated frequency 60Hz Control method Touch
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B Electric steam oven should be installed al flxed places with easy access for operalion and
maintenance and should not be installed obliquely.

A Electric steam oven and power outled should not be installed at places with casy access of
being damp or wel by water,

B Criring removal and placemant, slectic steam oven should be Med from handle hole and
bottom. Elactric stnam owen can not ba moved by pulling door or handle.

W The slectric steam oven is embedded in cabinel. The boltom board of cabinel hole mius! be
able to withstand the weight above 132.3bs.

Antention: 1.Cabinel malerial (wood and adhasive) for sisam oven installation must be able o

withstand the temperature abova 212°F,

2.In order to maintaln venlilation, the gap larger than 1 "%es Inches should be saved ot the
back sido.

3.Space larger than 31" inches mus! be saved in front the sleam oven during installation,

4._Seacuro the steam ovaen to the cabinet with the wood screws in the accossory pack
{see the schemalic drawing for screwing).

5. The steam oven needs 1o use 10A socket alone and make sure that the socket
contacts wall. Do not ghare i with other electrical steam ovens.

G.Afer installation, the left, right and upper panels of the steam oven should maintain a
distance of more than "a inchas from the surrounding walls, cabinets, steam ovens,
alc., and tha botiom panel of the steam oven should mainiain e distance of "heinches or
fmafe fram e surounding walls, cabinels, steam ovens, elc,

7.As tha staam oven is subject to a full-inspaction aging test bofore delivery, it Is normal
that there s small amounl of residual water remaining In the internal piping and there
are @ fow watar droplets in tha liner and the water tank,



Remove the ouler packaging of the stsam oven and the membrane bag, and place the steam
oven closer to the mounting hole. One end of the powsr cord is plugged lo the power socket at
w back of the steam oven, and the olher end is connected lo thoe mains socket (no powar).
With ona hand ifting the steam oven a8t the grasping location of the ataam oven and the othar
hand supporting the botiom of the steam ovan, ganilly place tha slearmn ovaen inlo tha hola of the
cabinel. Release one hand, and genlly push the sieam oven to ihe end, Place the front end of
tha steam oven on the bollom board of the cabinel. Secure the steam oven lo the cabinet with

the wood screws in the Bccessory pack (see the schemalic drawing for screwing).
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O Control panel

@ Touch key

@ Display screen

@ Eraction column for whale machine

@ Steam oven door

@ Water tank

@ Températuré sansor of Inned contalner
@ Inner container haealer

@ Sealing of rubber door



mn 1 ® Control panel

& Touch Key

@ Display screen

@ Eraclion column for whale maching
& Sioam ovon door

@ Wator tank

@ Temparature sensor of inner container
@ Inner container heater

@ Sealing of rubber door
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I. Control panal fligure
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M Description of the control panel, keys, and display imterface

@ Operation keys

@ Mode salection key: Touch this key o select operation mods in & laop.

@ Power key. Touch this key o twm on. Touch this key o turn off when it is on.

@ Appointmant/Clock Key: Touch this key to set the clock and appoint cooking time. (Ses
Section: Clock sattings, using appointment function for cooking )

@ +- key: Touch this key to sat tha values required for cooking lemparature, cooking tima,
or clock time,

& Rebun key: During seiting, touch this key to retum to the previous selling interface. when
working., touch this key 1o retum to the mods selection Interface.

i OKJ/Stan key: Touch this key to confirm the set cooking temparatiune , time and SLar cooking.

@ leons and taxt on ths display Interfaces

T Oparation mods: The operation moda lcon |8 usad 1o identify the availabla sleaming
operation mode, There are 8 operation modes availlable: ordinary steaming, steaming
fish , steaming meal, steaming vegeiables, steaming pasta, fermenting, defrosting and
desacaling.

@ Temperature display: It can dispiay the temperature you &l and the real-time temparature
inzida tha Siaam ovan.

@ Temparaturs unit: This lcon shows the temparature unil you sat (*F).

2 Appointment mdwcation: This lcon indicales thal you have chosen the appointmeant
mde for cooking.

@ Timing indication: This icon shows that you are satting or have sel the cooking brme.

2 Tima indication: Il cisplays the set cooking Ime and the schaduled countdown tima,

@ Time unit: it displays the unit of tme you are satting.

@ Heating indication: When the icon “healing® is constantly on, it means that the steam oven
is in operation. When the door of sisam oven is opened during operation, this icon flashes,

& Adding water: When this lcon flashes, [t means you need to add water into the waler tank
of the steam oven, then push the lank into the lank siol and push it into place.

. Precautions before svery usa

W Water tank filling
Before oparation of the steam oven, firstly fill fresh watar into the waler tank to the highast watar
level mark of ‘MAX', and than insert the water tank into the tank slot, and push it in place. (pure
water s prefermed).

M Insert the oll pan (no holes) in the bottom layer of the tank before using the steaming
pan (with holes),



B Function list

e e~
. | 212 20 86-212 Lo b
KD ":n"l I 22 | s | teean2 ‘:"h:‘:" i
@ w | 212 30 | 184-212 lIE il
& |(Jomw| o 20 194212 Uy b
() ey 212 15 194-212 P 1

! & remenng 95 30 95-113 1 it - 12
ilf Defrosting 122 30 104-122 | e

Descaiing aanings Fiwaa sattings  Fived satbings Foad setings
A | Imm of program of program of program

MNote: The defauit ternporature is for reforence only. The cooking temperature can be selected acoording to
tha characarstcs of tho coolkdng Ingrediants: for axampsa, in tho "staamng fish™ mode, the dolault
temparstun (212°F) s mom appropnato whan cooking salied or oldar fish, whils when coolong fish
with ralativaly tander maat, cooking Wmparature and cooking time shall ba reduced appropriatoly.

For dotalled cooking mathots, please mier io o Siaam oven Mcips provided iogethor wilh o Steam oven,

. Cooking with steam oven

Operalion steps: placa the dishes in tha staam ovan —s fill waler in tha tank — hum on the steam

oven — salect the cocking moda — sal the cooking temperalure — set the cooking tima —

confirm and start cooking —- finish cooking and shut down —- daily cleaning

1. Powar on\afl
Touch the ‘Power’ key () to turn it on (Operation (I), then enter the mode selection interface;
touch the ‘Power’ key in the power-on state and any operation mode to shut down, and the
display screan will go out

2. Choose the cooking mode
In the mode selaclion Interface, thae display screen shows all operation moda lcons and the
first mode icon WA flashes. At this time, touch the <, > key o cycle through the mode, louch
< o seloct to the lefl, touch > lo select lo the right (Operation (X)). For example, when the
“ordinary slaaming™ mode is selected, only the “ordinary steaming” icon will flash in the
coocking mode lcon displayoed on the interface. The display intarface al this ima Is shown in
the figure balow
Mote: The icon or text “Flash™ mantioned in the manual is to remind you to sel the
corresponding fem.

Hesepesnm - -
¢ % a - - L] %

3. Sot cooking temparature
Touch | key to confirm the cooking mode is "Ordinary sleaming” (operation (1), the
carrasponding defaull temparature value is flashing. louch- or + koy lo sel Lhe required
cooking lemperalure. For asch louch, sublract 1 or add 1. Long preds he louch lo fasl
farward, as shawn in the figure (aparation (4)). For axample, sel the cooking lemperature lo
203'F, Than, louch tha |- lo anlar the cooking tima selting interface (Oparation (5))

SREIRAE oy ar
¥ a -Q‘]-I- o %
4. Sot cooking tima

Whan eniering the cooking fime setiing interface. tha time value on the display interface
starts to flash. Al this time, touch tho - or + key o sel the required cooking time (in minutes),
For axamplo, set the cooking time to 30 minutes, as shown bolow (Operation (8.

L]

5. Start cooking
After the tima softing is comploted, touch tha |- key (Opoeration (7)) and the steam oven
starts cooking.

B. Finish cooking
Aftar the sat cooking time is reached, the steam ovan automatically stops working, and tha
buzzor scunds for 10 timos to remind the user to anter tha moda salection intarface, and tho
cooking ands.
Mota: Since the steam oven has no cooling function, whan the ambiéont
tamparalura is higher than tha sat cooking tempearatura, the sieam oven will nod
be able to cook according to the sel temperature.

W Preheal

In the cooking process, the oven needs a cerain preheating time (preheating bme 2 aboul 5-10
minulés according 1o the use amvironment and the s&l temperatura). Whan the temperatung in
ha staam ovan reachsas tha sat cooking temperature, e slaam oven |8 prehaatad. Al this
poinl, the steam oven siarts cooking and counts down according lo the sal cooking time.

-13
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* SCD42-F1

I. Control Panel Diagram
D Temparaturs wat @ Time unil & Healing indication

@ Brasming mocs W Tarmparanrs WTema indcation 5 Acking WSS indoation
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© Power key © Retumkey © +-koy @ OKJ Starl key

B Description of the control panel, keys and display interface
@ Operation keys
® Power Key: Touch this key lo start the steam oven, and touch this key to tum off the steam
even when il is on,
T Return key: Touch this key lo exil the exisling inlerface. setling or funclion.
2 +/- key: Touch this key 1o sél the vahie required for cooking lemperaluie and time,
® OW/Slan kay: Touch Bis koy 1 confirm the sof cookdng lempoibure and Umo, and stan cooking.

@ Icons and text on the display Interface
i Steaming Mode lcon: It s used {o identify the available steam cooking modes. There are &
kinds of available steam cooking modes: Ordinary steaming, sleaming fish, sleaming
pasta, sleaming mesl, fermenling. descaling.
@ Temperatlure display: It can display the lemperalure you sel and the lemperature inside
the sleam oven.
@ Temperatura unit: This lcon shows the temperaiure unit you set (*F).
@ Tima indication: It can display the cooking lime you sat .
@ Time unit: it can display the lime unit you are sslling.
© Heating indication: When the icon “heating” s constantly on, it indicates that the steam
oven is in operation . When the door of steam oven is opened dunng operation, this icon
fMasnes.
& Adding water indication: When this icon Nlashes, it indicates you nesd to add water Inta the
waler tank of the staam oven, then push the tenk into the tank slot and push it into placs,
Il. Pracautions bafore uss
Il Water tank filling
Before oparation of the steam oven, firsty fill fresh water into the water tank to the highast
water level mark of 'MAX, and then insert the water tank Into the tank slot, and push it in
place. (Pleasa use pure water for cooking to avold damage to the staam oven dua 1o scale
accumulation)
B Inserl the oll pan (no holes) in the bottom layer of the tank before using the steaming
pan (with holes).

R WL T e ee—
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Nole: The default temperature is for reference only. The cooking lemperature can be selected
according 10 the characlershcs of the cooking ingredients: for examphe, in the “steaming fish®
mode, the defaull temperature (212°F) is more appropriate when cooking salted or older fish,
whils whan cooking fish with relatively tender maat, conking tamparaiure and cooaking time
shall ba reduced appropriatoly

. Use Steam oven for Cocking

Opemation stops: place the dishes in the steam oven — il water in tho tank — tum on the
stoam oven — select tho cooking mode — sol the cooking lomporature — sel the cooking
time — confirm and stan cooking — finish cooking and shul down — dally cleaning
1. Powar cn\ofl
Touch tha ‘Power’ key to start tha steam oven, then antar tha standby interface; touch the
'‘Powar’ key in the power-on siate (o complets the power-off, and the display goes out ot
tha sama tima.
2. Choosa tha cooking moda
Whaen the standby Interface is sel, the required cocking mode i salected by touching the
‘+i-' way, for axampls, the 'Ordinary Steam’ made s selacted, and all cooking moda lcons
are displaysd on tha display interfaca_ in which the 'Ordinary Staam' icon flashes and
displays the corresponding default temperature. The display interface at this tima s
shown in the following figure (Operation (D).
Naote: The icon or tex “Flash™ mentonad in the manual is 1o remind you 1o sat tha

Hem o |
2 - ™
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