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Congratulations on your purchase of the Aroma® Turbo Oven™! The Turbo Oven™ provides a more efficient, safer and faster way to bake, broil, roast, grill, steam, defrost
and even “air” fry your favorite foods conveniently right on your kitchen counter.

The Turbo Oven™ circulates hot air around the food, cooking food more efficiently and faster than a conventional oven. Simply place your desired ingredients on top of one
of the provided racks inside the glass bowl; set the timer along with the appropriate temperature and watch as your food quickly and evenly cooks to perfection. There

is no need to preheat the oven and the compact and stylish design makes clean-up a breeze, saving you time and effort in the kitchen. Since the Turbo Oven™ is light-
weight, it’s easily portable, giving you a variety of cooking options in just as many settings.

For more information on your Aroma® Turbo Oven™, or for product service, replacement parts and other home appliance solutions, please visit us online at
www.AromaCo.com.

See what’s cooking with Aroma online!

®

www.AromaTestKitchen.com  www.facebook.com/AromaHousewares www.twitter.com/AromaHousewares www.pinterest.com/AromaHousewares

Published By:
Aroma Housewares Co.
6469 Flanders Drive
San Diego, CA 92121, U.S.A.

1-800-276-6286

www.AromaCo.com

©2014 Aroma Housewares Company

All rights reserved.

S8JEMASNOHBWOoY/WO09 1salajuid MMM

©

S9JEMOSNOHEWOAY/WOIUSTHMY MMM

SOPBAISSSI SOYO8I8P SO| SOPO|
Auedwo)) ses/emasnoH ewoly #1020
W02 0DBUWIOIY MMM
98¢9-9/¢-008- +
‘NN 33
L2le6 VO ‘obeiqg ues
Al siepueld 6979
'00) S8J/eMasSNOH WOy
Jod opeolignd

jaBWOIY U0 BUID0D 3S OWOD Bauj| ua eap!

S8JEMOSNOHEWOIY/WO09*)00qooB) MMM

W09 UBYONHIS3] BWOIY MMM

‘WoI 0w MMM

WIUS SOUSYSIA ‘SO0IISaLIOPOIIO8e S0JI0 A Olsendal ep sezeld ‘00judg) OJDIAISS 8IGOS SEHNSUOD *,,UBAQ OGIN| gBLIOIY NS 8IGOS UQIOBLLIOMU| SBW Bled

'sasebn| sejuaIs)ip Us UQIDD0D ap seuolodo ap pepsien uelb eun 808140 8| enb o] ‘eluswioe) Jepejsel] sapand as anb o] Jod ouelAl S8 ,,UsAQ 0gJN| [3 "Buio0D Bl Us

ofeqeJy A odwan sjopueioye ezaidwi Ns Byjioe) enb 0joedwod A sjuebeje oussip un UOD A ouloy |8 Jejus[eoaid ap PepIsadau UIS "swioyun A epides eieuew ap uoiodapad
E| B BUID0D 8S BPILIOD NS 0Ww0d BaA A ‘sopeldoide einjesadwa) gl A odwal |8 8isnfe ‘oUpIA 8p |0g [8p 0JiUsp Sepinjoul Seyjjifes Se| ap eun us Bassp anb sejusipalbul so|
anboj0o ajusWwe|dWIS ‘[eUOIDUBAUOD OUJIOY Un anb zeole A epides sew UQID00D BUN OPUEIBO| SOjUSWIE SO| 8p Jopapaile 81usijed alie JejnaJio adey , UsAQ 0gin| 3

"BUID0D NS 8P BPESSW B| Us A PEpIPOWOD UOD ‘SBIIOAR) SBPIWOD SNS ,841e, U0 Jiall eisey A JejeBuoossp “Yoden
[e Jeuooo “eunelB Jese “esuloy ep epidel A einBes ‘elusioye Sew ewlo) eun euolodoid ,,UBAQ OGIN| gBUIONY [ i, USAQ 0CUN| gBWOLY |8 Jeidwiod Jod seuojoeyiolje!



SAINOIDONHLSNI SV1S3 3AHVNO

‘epeuoloiodoid

opIs ey 8] &b 8|qBIUOWSSP B||0 B| US 0J0S 8UID0O 0011090 8Nboyo un ap oBssl [o Jeyrs eied

"0INW 9 Ud 8jnyous

[op o|qeo |o asedes sondsap A (1B108uU00s8p) 440, Ud [043U0D |8 8sebuod Jej0auU00Sep Bled *

"Sejeuosiad S8UOISS| O OIPUBOUI UN Jesneo
apangd "BIopIel) OWOD OLESN 8JUSIUI O 8)|80B U0D US| O] ON "BJOPISI) OWOD OUIOY [8 821jIiN ON

‘039|dwoo Jod opeujus ueAey s edey g| A |0q [0 anb ejsey aidwl| © BAGNW O] ON

‘opeyasip any anb |o esed [onbe anb oysodoid 0410 esed oupIA 8p |0q |8 911N ON

"SBOL109[e SEBIBOSSP OpUESNED SEOLIO9Ie seped Jeoo) A asiepusidsep

uapand [ejow ap so0zoJ} sousnbad anb eA ezeidw| el esed seojelow seluodss esn O

'$810}0930.d seyuend o sejdouew asn A selluew Se| ap O[pwo| "sejusied Anw

uBJBISS 0UIOY [9p Seped Sesj0 A OLPIA 8P [0g |8 ‘U0Io00D Bl op sendsep A ejueinq
‘sejolpiedns 0 soyelgo souo ep sepehind g sousw [e opefsle [0q [o eBUSIUBIA *

"ouloy [o Jepusous A Jejnyous ap sejue |0q [o ue ede) e anbojo)

©09s A a|geise ‘eueld aoipedns eun aidwals 80111 "ebed as enb Jeyas eted o|gelseul aioipedns
©J10 N 0OUBQ ‘BJ|IS BUN 9100S O ‘BPES8aW O BSSU BUN 9P 9pJOg [9p B8O ouloy [@ enbojod ON

"epinjoul [elew ap ejifel | 81qos O Jo[ed [e ajuslsisal
aloiedns eun a1qos epAody "s|gewelul [eLsiew 0410 Jainbiend o ooiseld ‘jeded ‘esopewl
ap ‘epeulle| aoledns eun 21gos ajusweloallp edel e op ausled Jousjul eped e| okode oN

‘eue|d ajoipedns eun a1qos ede) ] op o|gepIxoul 0Ja0e 8p aploq |9 akody (1
‘elluew | Opuesn SOUEW Sequle U0D BjjuBAS| ‘OpeLjUS eAeY oS edel el onb zea eun (g
‘UoloBIUBWI[E 8P B|geD |8 8108u0dseq (2
Jawly [o enbedy (|
:ope|dwa} oLpIA 8p ede) B| Jelal ep sejuy

‘ede} e| JUge ep sejue ouloy [ep A
91UBLLIOJBLLO] [9P 8|geD |8 8}08U00S8( "OPBMNYDUS UQIDOSAUOD 8P OUIOY [@ 8)UBAS| O BASNW ON

*008s A 00s81) Jebn| Us ojppIeNs)

:eoiseq peprnbas ap sauojonesaud sayuainbis sej Jinbas agap aidwals S013SEWOP0.}I8[8 BSN opuend

avaian®3s 3d 3LNVLHOdIANI NOIODVINHO4NI

‘9¢

6

‘8L

PAS

ot
‘S

"8]UBWILI08LI00
Jeuolouny ou epand ouloy |8 ‘001108[e 0}INDIIO [0 BAIBDSIGOS 8S IS "OJUSILLIBUOIOUN)
U8 SOONISEWOPOII08[e SOII0 8P [ BlUaIBlP 0OLIOSIe OJNOIID UN US 8SJesn agep ouloy 3 ‘|

‘ugloneoald Buwsixe
UOO 8SJ8AOW O 8SJESN Usgep S8jusied Sopinbj| SO0 N 8)j80. USUSIUO0D 8Nb SOJoBJSUE SO 'Sl

"9|0[EO [9pP &1} BOUNN "paJed el 8p 9jnyous |8 Us 8SE] B| 9pSep O[ojnyouassp aidwals "z |
‘opeussip eise anb | esed [gnbe e ounsip ousodoid 0410 ered 801N O ON " | |

*8]USI[BO 0011SEWOP0II08[e
0410 N OUJOY ‘BoI08e E|[BUIOY ‘Sel op BUIE|| BUN 8P B2J8D O Us anbojod 0] ON "0}

‘sejualed
saloledns anbo} anb o ‘epesewl 0 BsaW | 9p 8p.Ioq [ep anbjend a|qed e anb ayAg

‘a1q)| 81 [e 0N O] ON '8

‘seleuosiad
SOUOIS8| O SBO109|e sebieosep ‘sojpusoul Jeoonold uspend sejgiiedwoou; sezed se
'SEJ/EMESNOH BWOJY J0d SOPEpUSLLIOda) O SO}SIN0Id SO| UBSS OU &nb SOL0S800. 801N ON "/

‘0j0BjoUE |8 JBisnfe o Jetedal
Jeujwexs ejed BUWOIY 8p 81Ual|0 [E O[OIAIBS [B 8)NSUOD) "BULIO} Jainbjend ap sopeuep
UBISe IS O [BU UBUOIOUNY IS ‘OPBISE [BUU US S9INYOUS O S8|GED UOD SOJ0BJOHE 821N ON 9

‘opeldwl| ep sejue o ‘sezald Jeynb o Jsuod ap sejue
aujus 8s anb e aieds3 -opeldwi| eJed 0 0SN US 1S OU OPUEND OJOBJOLIE [0 BJNYoUsse ‘G

'soulu Jod opesn Jes eJed opeussip Blse ou ojesede 81s3 "O}Npe un ep

uoIsiAedns e| uls 0loBjeE 9 USDI|IIN SOUlU SO| anb 8}IAT "SOUIU SO| 8P 80UedfE [e 8fep O] ON 't
‘ezadw|
8p SOUOIONJISUI SB| 8NSU0) “opinbj| 0110 Jainbjend o enbe ue ojeede o © giNyoUs

‘a9|0/e0 [ eliawiNs BOUNU Sa[euOoSIad SaUoIse| O SOIPUSOUl ‘SeoLogie sebieosep Jejne eled g

'SOU0]0Q SO| O SEflUBW SB| 89S "81udI[Ed OUPIA 8P dloIadNs B enbol ON  'Z

*0lJEeSN 9p S9jue SAUOIDONJISUI SB| djuswesopepind ea :djuepodw| |

IMPORTANT SAFEGUARDS

Basic safety precautions should always be followed when using electrical appliances, including the following:

1. Important: Read all instructions carefully before first use.
2. Do not touch hot glass surface. Use handles or knobs.

3. To protect against electrical shock, fire, and injury to persons, do not immerse cord,
plug or the appliance itself in water or any other liquid. See instructions for cleaning.

4. Close supervision is necessary when the appliance is used by or near children.
This appliance is not intended for use by children.

5. Unplug from power outlet when not in use and before cleaning. Allow unit to cool
before adding or removing parts and before cleaning the appliance.

6. Do not operate any appliance with a damaged cord or plug or after the appliance
malfunctions or has been damaged in any manner. Contact Aroma customer service
for examination, repair or adjustment.

7. Do not use attachments or accessories other than those supplied or recommended
by Aroma Housewares. Incompatible parts may result in fire, electrical shock or
injury.

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

10. Do not place on or near a gas flame, electric burner, heated oven or other electrical
appliance.

11. Do not use the appliance for other than its intended use.
12. Always unplug from the base of the wall outlet. Never pull on the cord.

13. Extreme caution should be exercised when using or moving the appliance containing
hot oil or other hot liquids.

14. The oven should be operated on a separate electrical circuit from other operating
appliances. If the electric circuit is overloaded with other appliances, this appliance
may not operate properly.

15. Store in a cool, dry place.

16.

17.

18.

19.

20.
21.
22.

23.

24.
25.

26.

27.
28.

Do not move or lift the convection oven while the power cord is still connected to the wall
outlet. Remove the plug from the wall outlet and the oven before removing the oven lid.

Before removing the tempered glass lid:
1) Turn off the timer,
2) Disconnect the power cord,
3) Once lid has cooled lift the top with both hands using the lid handle,
4) Rest the stainless steel rim of the lid on a flat surface.

Do not place the hot underside of the lid directly onto laminated, wood, paper, plastic
and other flammable surfaces. Place the lid on a heat resistant surface or place it on the
included metal rack.

Do not place the oven too close to the edge of a table or counter, or on a chair, bench
or other unstable surface, to prevent it from falling. Use only on a level, dry and
heat-resistant surface.

Always place the lid on the bowl before plugging in the power cord and turning on.
Keep the sides of the bowl at least 3 inches from other objects or surfaces.

During and after use, the glass cooking bowl and other parts will become very hot.
Be sure to use the handles and wear protective oven mitts or gloves.

Do not clean with metal scouring pads as pieces may break off and touch electrical
parts causing electric shock.

Do not use the glass cooking bowl for other than its intended purpose.

Wait until glass cooking bowl and the lid top have cooled completely before moving
or cleaning.

Do not use this appliance as a deep fryer. Do not fill with oil or attempt to deep fry.
Such actions may cause fire and injury.

To disconnect, turn any control to “OFF” then remove plug from wall outlet.

To reduce the risk of electrical shock, cook only in the removable glass cooking
bowl provided.

SAVE THESE INSTRUCTIONS
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1. Please read all instructions and important safeguards.
2. Remove all packaging materials and check that all items have been received in good condition.
3. Tear up all plastic bags as they can pose a risk to children.

4. Wash the glass cooking bowl in warm, soapy water. Rinse and dry thoroughly.

5. Place oven on a dry, level countertop or table. Keep the edge of the oven at least 3 inches away from any objects and surfaces. "OLPIA 8P [0Q [9p Jouslul [o Jeidwi| B BAIBNA OpeLjUS BARBY S ouloy |8 A opebede eAey os Jawi [ anb zen eun L
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6. Place the lid securely on the unit and attach the power cord to the oven top and the electrical outlet. Set the timer for 5 minutes and set the oven to
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maximum temperature (475° F).
7. After the timer has turned off and the oven has cooled, wipe the inside of the glass bowl again. 'seloIadns 0 S018[0 SO0 Bp sepelbind ¢ sousw [e opelsle ouloy |9 eBusiue "B08S A eueld Epesaw O BSOU BUN 8100S 0uJoy 8 anbojo)) "G
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may break off the metal pads creating risk of electrical shock. from the oven lid. The odor is not harmful to you or the appliance
e Do not wash or immerse the oven top, cord or plug in water or and should disappear after approximately 10 minutes of use.
CAUTION any other liquid. The oven lid is NOT dishwasher safe. Do not use ~ NOTE
cleaning solvents.

e Be careful not to get any liquids inside the oven lid. ZHA VH 3 w IHd H Od Hvsn 3 G SalNV

g ¢ Do not clean with abrasive cleaners or metal scouring pads. Pieces E e During the first use, you may detect the scent of lubricant coming




TURBO OVEN™ COOKING

What is a Turbo Oven™?

The Turbo Oven™ is a revolutionary, portable and multi-functional device that provides the same benefits of a conventional oven in the kitchen, but without the
bulkiness and expense. It bakes, steams, broils, grills, roasts and even air fries your food, making it perfect for an array of homemade meals and desserts. It uses less
energy than a conventional oven and can evenly cook food 20% to 50% faster due to its efficient design and heating principles. With the Turbo Oven™ there will be
less time preparing food and more time enjoying it! A built-in timer helps reduce the risk of overcooked food while the automatic shut-off provides a safer and worry-
"sojusLUle Je[eBuoossp eisey A ‘aife Uoo i) A Jeulest eisol Uese ‘oden [e Jeujooo esuioy esed esp) s8 ,,USAQ OCINL I3 free alternative to the oven. And the glass cooking bowl exterior allows you to watch as the convection action cooks your food quickly for delicious, home-cooked

meals.
¢.,U9AQ 0qin] |2 ud asiesn uapand UoI2209 ap sopolaw anp?

How does it operate?
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A B}081105 BPEO0J0O Jelse 8qep ouloy [ep edej g| ‘opeidoide U9Io0eAUD 8p aife 8p ofnij un Jeifo] eled U0joeje[ed [ep Joliedns eiied e| A SOjse 8ijus A Uopspalfe OjoeA To use of the Turbo Oven™, all you need is an electrical outlet and a flat surface safe for cooking. The oven consists of a heating element and exhaust fan, which work
oroedse opuefep UQID00 8p E|jifes Bl Us JED0|0O USQeP &S SOIUSWUIE SO| SULIOHUN BULIO) US 8UID0D anb Bled "sojuswife So| 8p Jopspalje ajusied alle Jejnoilo 8dey anb to circulate hot air around the food. As long as the food placed on the cooking rack has empty space surrounding it as well as space between it and the heating
JopeiuaA Un A Jojoeje[ed Un 8p 8ISISUOO OuIoy [3 4euio0d eied einfes eueld siolliadns Bun A JUsLIOOBWIOL UN S8 BlisaoeU anb 0] 0po} *,,UBAQ OCUNL |8 Jesn eled element overhead, it will cook evenly. Make sure the oven lid is correctly and securely placed on the glass cooking bowl to ensure proper convection airflow. If the lid is

not properly secured, it will vibrate and cooking time may be extended.
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What methods of cooking can be used with the Turbo Oven™?
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The Turbo Oven™ is great for baking, steaming, broiling, grilling, roasting, toasting, air frying and even thawing frozen foods.
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Place one of the racks in the glass
bowl and place food evenly on the
center of it, allowing at least 1 inch
of space between the food and the
surrounding bowl and 3 inches of
space between the food and top of
the bowl.

Place the oven lid on the glass
cooking bowl securely, making sure
it rests evenly.

Attach the power cord to the oven
lid then plug into an available outlet.

I\9ush the lid handle down until it
securely snaps into place against
the oven. To ensure safety, the
power will not turn on if the handle is
not down securely in place.
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e \Wooden, heat proof plastic and nylon utensils are
recommended for use with this Turbo Oven™.

NOTE Some metal utensils may scratch the glass.

A

HELPFUL

HINTS

¢ To unlock the full potential of your Turbo Oven™ see “Cooking
Instructions” on page 8 for an overview of its uses.
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"9 TO USE YOUR TURBO OVEN™

Turbo Oven

- J

Turn the TEMP dial to the desired
temperature. The POWER light will
illuminate and cooking will begin.
See “Cooking and Baking Tables”
on page 9 for approximate cooking
times.

Set the TIME dial to the desired time.
The HEAT light will illuminate and the
oven will turn on. The HEAT indicator
light and the light emitting from the
heating element will turn on and off
to automatically adjust and control
the cooking temperature.

Carefully remove food using the plate
lifter, oven mitts or other cooking
utensils. Never lift by the bowl.

Allow the oven to cool before
cleaning or storing. Both the glass
bowl and glass lid will be hot.

When the cooking time has elapsed,
the oven will turn off automatically
and a bell will sound. If food is done
cooking, unplug the power cord from
the electrical outlet and carefully
remove the glass lid. If food is not
fully cooked, allow to cook longer by
re-setting cooking time depending
on desired doneness.

A

counter tops.

e During and after use, the glass cooking bow!l and other parts
will become very hot. Be sure to use the handles and wear
protective oven mitts or gloves.

CAUTION
e You can also cook frozen foods without having to defrost them
A first. Just allow a longer cooking time depending on the size
and shape of the food, added ingredients, etc. To cook frozen
“E"I-::g'- dinners, lower the suggested cooking temperature by 50° F.

e Save time and energy by toasting bagels, croissants, bread
slices, French rolls and more. Set the temperature to 200° F
and toast until desired darkness is achieved.

Place lid on a heat-safe surface or
un-used rack. Lid will be extremely
hot and should not be set directly on
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; : : To create a glazing effect, set the food about 4 inches away from
Place food directly on the rack without covering. If the - ; ! o
Broil/Grill | High Rack | 375°F-425°F | meat or fish is very lean, brush rack with cooking oil | 1he,10 E‘fiﬂ}ft‘l?tﬁ'grgggﬁeggggc}gi desired glaze and dbeC;"uig“tg?nsF '8juBJeUPeNUE [0SIsE
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Steam Bowl or 350°F container. Pour %2 cup of water or broth per 1lb. of For crispier results, use a small rack inside of the bowl or pan to aUeo €| 9p eselb sp pephued A 9100 ‘odi 8 U0O OpIeNO. 8P UBLeA
Small Pan food into the bowl or pan. Cover tightly with aluminum | keep your food elevated above the liquid. opese ap soduwal SO "sauled ejed 0J1oWOWIS) UN BPUSILIODaI 85
foil making sure food does not touch the foil.
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Heat-Safe A tube or bunt-cake pan is easier to use than larger cake pans and SopepIueD eled $ajus|e0Xe UOS (9 B 1) S8[enplAipul SO0 O eusnbed
Bake Bowl or Desired Food can be left uncovered or covered with aluminum | disposable aluminum foil mini-loaf pans also work well as they cook sexeodno eled seusjepeW 8P S008NY SeP|oW SO suliolun A ‘sejoualeeld sns unbes oluiwune jeded uoo sopede) epessa( ejon 1BOUIO
Small Pan | Temperature | foil depending on preference. faster and more evenly. Muffin-welled pans for cupcakes or epides Sew BuIo) U UBUID0D anb BA OlUILUN[E 8P S8|celeosep 0 sopede)jsep 9s/euln0o uspend sojuswie so | einjeledws] | operedeg H
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A meat thermometer is recommended. Roasting time varies with the
type of meat, type of cut and the amount of fat and tenderness ‘leded |8 UOD 01OBIUOD US UaIIUs SOJuSWIe Byenbey
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High Rack | Temperature : ‘ of cooked food. e|iloy
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Dehydrate Low and 150°F to Slice food as thin as possible and place directly on Dehydrating time varies with the type of food and thickness of BUN € SOJUBLUIE SO| 8nb0|00 “OPESSED 01066 UN JEIO Bled
High Rack 200°F racks. the slices. For best and quickest results, slice food as thin as NOID209 | NOID209D
possible. Reset turbo oven in 1 hour increments until food is fully dry S3T7ILN SOrISNO? SINOIDONYLSNI dN3lL E z
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e \Wooden, heat proof plastic and nylon utensils are recommended e During and after use, the glass cooking bow!l and other parts will
g for use with this Turbo Oven™. Some metal utensils may scratch A become very hot. Be sure to use the handles and wear protective N I 3 G 3 N I n H I N I
the glass. oven mitts or gloves.
8 NOTE CAUTION ¢ NEVER FILL THE GLASS COOKING BOWL WITH OIL. THIS o

APPLIANCE IS NOT INTENDED TO BE USED AS A DEEP FRYER.
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and desired doneness.

Cooking/Roasting Guide

TIME (Minutes)

TEMPERATURE

COOKING AND BAKING TABLES

These charts are for reference only. Time may vary according to size or depth of mixture, composition of ingredients
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Beef (Boneless) 20 Min. 300°F
Beef (Rib, Rump, Chuck) 10 Min. 400°F
Ham (with Bone, Fully Cooked) 12 Min. 400°F
Pork (Boneless) 8 Min. 325°F
Pork (Pork Loin with Bone) 20 Min. 300°F
\_ Pork (Ribs) 10 Min. 400°F )

e These charts are for reference only. Always make sure foods are
cooked thoroughly to prevent food-borne illness.

CAUTION

* When referencing cooking times for a conventional oven, reduce
A cook time by about 25% as a general rule of thumb. Use the clear
HELPFUL glass bowl to monitor the food and be sure to record the actual

HINTS cooking time for future use.

Baking Guide
FOOD TIME (Minutes) TEMPERATURE
Biscuits 8-10 Min. 400°F
Bread (Loaf Pan) 25-30 Min. 325°F
Bread (Rolls) 12-15 Min. 350°F
Brownies 16-20 Min. 300°F
Cake (Layer) 20 Min. 300°F
Cake (Loaf) 35 Min. 300°F
Cookies 6-8 Min. 325°F
Muffins 12-15 Min. 350°F
Pie Crust (With Filling) 8-10 Min. 400°F
\_ Pizza 8-12 Min. 400°F )

&

NOTE

e For uncovered dishes, the cooking temperature is 25° F to 50° F
lower for baking in your Turbo Oven™. Preheating the oven is not
needed.



"4 TO CLEAN

Turn the oven off by turning the timer
to Off and unplugging the power cord
from the electrical outlet and then the
lid immediately after cooking. Allow
the oven to cool completely.

After the glass cooking bowl

has cooled completely, clean it
thoroughly with warm, soapy water
and a damp sponge or cloth. The
glass cooking bowl and accessories
are dishwasher safe.

The oven top and fan housing beneath the
lid can be cleaned with a damp sponge or
cloth. This should be done only when the

unit is unplugged and completely cool.
10

For tough cleaning jobs, pour 2 inches The grease filter is located on the

of water and some detergent into
the glass cooking bowl. Cover with
the oven top/lid and set the Time
dial to 12 minutes and the Temp dial
to Warm. The oven will essentially

underside of the oven/lid top. It can
be removed and soaked, if needed,
in hot detergent to remove grease.
To remove the the grease filter from
inside the top oven unit, unscrew the

clean itself by softening and removing 3 connector screws. This should be

residue. When done heating, unplug
and allow oven to cool before
finishing cleaning.

E .
NOTE

L]

A .
CAUTION

cleaning solvents.

done only when the unit is unplugged
and completely cool.

Any other servicing should be performed by Aroma® Housewares.
Contact Aroma® customer service at 1-800-276-6286, Monday to
Friday 8:30AM-4:30PM PST.

Do not clean with abrasive cleaners or metal scouring pads. Pieces
may break off the metal pads creating risk of electrical shock.

Do not wash or immerse the oven top, cord or plug in water or

any other liquid. The oven lid is NOT dishwasher safe. Do not use

e Be careful not to get any liquids inside the oven top.
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Ydl TROUBLESHOOTING

Before calling customer service, many potential issues can be resolved by following these helpful hints:

PROBLEM

The oven will not turn on even
though the timer has been set.

POTENTIAL CAUSES

The lid handle is not locked down
securely.

SOLUTIONS

Make sure the lid handle is locked down securely against the oven lid. As a safety
function, the oven will not operate if the handle is not locked down.
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Food is not cooking evenly or
consistently.

N\

Food hasn’t been evenly placed on
the rack to allow for the even flow of
hot air.

Make sure there is space between food and the surrounding area of the glass bowl,
as well as between food and the heating element on the lid. Improper distribution of
food will hinder the even flow of hot air around the food and overall cooking.
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LIMITED WARRANTY

Aroma Housewares Company warrants this product free from defects in
material and workmanship for one year from provable date of purchase in
the United States.

Within this warranty period, Aroma Housewares Company will repair or
replace, at its option, defective parts at no charge, provided the product
is returned, freight prepaid with proof of purchase and U.S. $27.00 for
shipping and handling charges payable to Aroma Housewares Company.
Before returning an item, please call the toll free number below for a return
authorization number. Allow 2-4 weeks for return shipping.

This warranty does not cover improper installation, misuse, abuse or
neglect on the part of the owner. Warranty is also invalid in any case that
the product is taken apart or serviced by an unauthorized service station.

This warranty gives you specific legal rights, which may vary from state to
state, and does not cover areas outside the United States.

AROMA HOUSEWARES COMPANY
6469 Flanders Drive

San Diego, California 92121
1-800-276-6286

M-F, 8:30 AM - 4:30 PM, Pacific Time
Website: www.AromaCo.com

12

SERVICE & SUPPORT

In the event of a warranty claim, or if service is required for this product, please
contact Aroma® customer service toll-free at:

1-800-276-6286
M-F, 8:30AM-4:30PM, Pacific Time

Or we can be reached online at CustomerService@AromaCo.com.

For your records, we recommend stapling your sales receipt to this page along with
a written record of the following:

Date of Purchase:

Place of Purchase:

E e Proof of purchase is required for all warranty claims.

NOTE
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