
   

INSTRUCTION MANUAL 
 
 

                    
 

 

 
Model No:  HHK-381107CLF 

 
 
 

Please read this manual carefully before use and keep this 
manual for future reference. 

This product is household use only. 
 
 
 
 

Safety Precautions: 
Before using this product, please read this manual carefully and follow the instructions: 

1. Before use, please confirm whether the voltage used is consistent with the rated voltage 

on the nameplate. 



2. If the power cord, plug, appliance is damaged, or malfunctioning in any way, do not use 

the appliance. Please take it to the nearest authorized service center for testing, repair, 

replacement, and adjustment. Do not attempt to replace it yourself to avoid electric shock. 

3. Do not leave the appliance unattended during operation. 

4. Do not allow children to use this appliance. Always supervise when children are nearby. 

5. Do not place the toaster oven in water or other liquids to avoid electric shock. 

6. Do not use the oven for any purpose other than intended. 

7. Unplug the appliance before it is not in use or before cleaning. 

8. When removing the baking tray from the hot oven, please use specialized gloves. 
10. Do not let the power cord hang over the edge of a table or place it on hot surfaces. 
11. Since the outer surface of the oven is hot during operation, avoid touching any outer 
surfaces to prevent burns. Only use knobs, handles, etc. 
12. Do not place the oven near electric stoves, gas stoves, or other ovens to prevent fires. 
13. To prevent fires, do not place the oven near combustible or flammable materials such as 
curtains during operation, and do not place anything above the oven. 
14. Before baking food, ensure that all paper, cardboard, or plastic has been removed. 
15. Do not cover the top of the oven with aluminum foil to avoid overheating. 
16. Do not place oversized food in the oven as it may cause fires or electric shocks. 
17. Do not use the oven for storage when not in use, especially paper, cardboard, or plastic. 
18. When closing the oven, ensure that all knobs are in the closed position. 
19. This appliance cannot be operated with additional timers or other remote control 
systems. 
20.Applicable for household and similar purposes, for example: 

- Employee kitchens used in shops, offices, and other work environments. 
- Farms. 
- Inns, motels, and other residential environments. 
- Bed and breakfast accommodations. 

Keep this instruction manual for future reference. 

NAME OF PARTS:  
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ACCESSORIES: 

 

 

 

 

 
 

Initial Use 

When using for the first time, remove all packaging materials. Place the oven on a platform, 

ensuring good ventilation and keeping it away from walls or curtains. Remove the baking 

tray and grill rack, wash them in water with detergent, rinse them thoroughly with clean 

water, and then dry them. Place the grill rack and baking tray back into the oven for later 

use. 
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**Note:** 

1. During the initial use, the oven may emit a slight odor or smoke, which is caused by a 

protective film applied to the heating tube. This is normal. It is recommended to preheat the 

oven for about 15 minutes to remove the odor. When using for the first time, please open 

doors and windows to ensure indoor ventilation. 

2. Maintain a distance of at least 3 cm between food and the upper heating tube for even 

heating. 

3. The baking tray and grill rack are inserted above the oven's catch tray. 

4. Before use, ensure that the drip tray is properly positioned. 

5. Pay attention to the baking effect during operation to prevent food from burning. 

6. There are four slots inside the oven at different heights. Place the grill rack according to 

the size of the food and the working mode of the heating tube to achieve the best baking 

effect. 

7. This unit has basic functions including upper and lower heating tube functions, single 

upper heating tube function, and single lower heating tube function. Choose the appropriate 

function as needed. 

 

 

 

 

**Warning:** When removing food from the oven after baking, use specialized gloves to 

avoid burns. 

 
 
OPERATION 
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Adjustment Knob 
 
 
 
When powered on initially, all displays blink 5 times, emit a long "beep" sound, then  

Light up, All menu functions illuminate, corresponding (default menu) blinks, digital 

screen displays the default time and temperature of that setting. 

Start/Pause: After selecting the function, press 'Start/Pause' to start the oven operation. 

Press 'Start/Pause' again to pause the operation and stop the timer, returning to the function 

menu display. Press 'Start/Pause' repeatedly to toggle between starting and pausing. 

Menu: Touch the menu button  (     ) to activate. Turn the knob clockwise to scroll through 

and select functions from top to bottom. Turn the knob counterclockwise to go back and 

select a function. 
Temperature/Time: After selecting the function, press to ( ) it will blinking. Turn the 

knob clockwise to increase and counterclockwise to decrease. Adjust the time and touch it 

again. Use the knob to increase or decrease the temperature. 
Rotisserie: This function is available in the 'Rotisserie' mode. When the menu 

function is selected and the rotisserie light is on, you can choose whether to activate 

the rotisserie. Press the 'Rotisserie' button to start. The operation indicator will blink. 

Low-Speed Fan Function: This function is selectable only when the "Low-Speed Fan" 

mode is available. When the menu function is selected, the "Low-Speed Fan" 

indicator lights up. At this point, you can choose whether to activate it. Press the 

"Fan" button to start. The operation indicator will blink. 

Oven Light: Press the "Light" button to turn on the oven light. It will automatically 

turn off after one minute. Press the light button again to turn the oven light on. 
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Custom Function Area: Press the independent upper or lower heating element 

button, and the corresponding light will turn on. Then, adjust the temperature and 

time using the respective buttons. Use the knob to make adjustments. The default 

time, temperature, and range are the same as for the Bake function. 

 
There are several possible scenarios when the oven finishes its 
operation: 
 
1. If the set working time has elapsed during operation, the buzzer will emit 
"beep-beep" sounds, and the oven will enter standby mode and turn off the heating 
element. 
 
If an NTC (Negative Temperature Coefficient) open circuit or short circuit fault is 
detected during operation, the digital display will show E1 (open circuit) or E2 (short 
circuit). The buzzer will emit an alarm sound, and the display will flash "OFF", and 
the heating element will be turned off. 

Menu Function Control Table 
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No Functi
on 

Time 
Rang
e 

Defaul
t Time 

Temper
ature 
Range 

Defaul
t 

Tempe
rature 

Uppe
r 
Elem
ent 

Low
er 
Ele
me
nt 

Si
de 
El
e
m
en
t 

F
a
n 

Pre
he
at 

Rotis
serie 

Powe
(W) 

1 Fries 0:01-
2:00 0：18 90-230 230 N Y Y H Y N 980

2 Wings 0:01-
2:00 0：20 90-230 230 N Y Y H Y N 980

3 Bacon 0:01-
2:00 0：20 90-230 200 N Y Y H Y N 980

4 Veget
ables 

0:01-
2:00 0：25 90-230 200 N Y Y H Y N 980

5 Chicke
n 

0:01-
2:00 1：00 90-200 200 Y Y N L N N 980

6 Rotiss
erie 

0:01-
2:00 1：00 90-230 180 Y Y N L N Y 980

7 Toast 0:01-
0:30 0:08 90-230 230 Y Y N O

N N N 980

8 Bake 
01:0
0-90:
00 

0：30 90-230 180 Y Y N L Y N 980

9 Roast 
01:0
0-90:
00 

0：25 90-230 180 Y Y N L Y N 980



 

Cleaning and Maintenance 
**Warning**: Unplug the electric oven and let it cool completely before cleaning. 

1. Use a mild detergent to clean all accessories. 

2. Clean the interior of the oven with a soft cloth regularly. 

3. Clean the oven door with a hot cloth soaked in detergent or soap. 

4. Do not immerse the electric oven in water for cleaning. 

5. Do not use a dishwasher to clean any accessories of this product. 

6. Do not use abrasive cleaners to wipe the product. 

7. Do not use abrasive cleaners, metal brushes, sponges, organic solvents, or 

corrosive liquids to wash any parts. 

8. Clean accessories with a soft cloth soaked in detergent or soapy hot water. 

9. Do not wipe the heating element. 

10. Do not place the grill rack or baking tray directly on the lower heating element. 

11. Do not use metal pads to wipe the surface of the electric oven to minimize 

abrasion. 
 
 
 
 
 
Warning 
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10 Pizza 0:01-
1:00 0：20 90-230 190 Y Y N L Y N 980

11 Rehea
t 

0:01-
1:30 15：00 90-230 160 Y Y N L N N 980

12 Broil 0:01-
1:00 0：30 90-180 150 Y N N L N N 490

13 Dehyd
rate 

0:30-
9:59 0:60 30-90 60 N N Y H N N 490

14 Slow 
cook 

0:10-
2:00 1:30  90-230 120 Y Y N L N N 980

15 Defros
t 

0:05-
9:59 4:00 40-60 40 N Y N L N N 490

**NOTE** 
·  Convection: Low-speed fan remains on constantly, not affected by temperature. 
·  Dehydrate: High-speed fan remains on constantly, not affected by temperature. 
·  Defrost: Low-speed fan remains on constantly, not affected by temperature. 
·  "H" denotes high speed for fan; "L" denotes low speed. 



1. To prevent damage to the bottom plate of the electric oven, remove excess food 

when operating. 

2. Never open the glass door or place the baking tray (or other accessories) directly 

on the lower heating element when operating the electric oven. 

 

  

 

 

 

TROUBLESHOOTING 

No. Problems Possible Solution 

1 
Smoke is coming out of 

the oven. 

It is a normal phenomenon that when the oven 

is used for the first time, there will be unusual 

smell or smoke, caused by the protective film on 

the heating elements which is to avoid erosion. 

It is because the bake tray or the interior of the 

oven is dirty. 

Make sure the interior of the oven is cleaned 

properly and not greasy. 

If the power cord catches fire, stop using and 

unplug it immediately.  

2 The bake grill got stuck Pull out the bake grill, clean the slot and check if 
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and the door cannot be 

opened and closed 

properly. 

the bake grill is deformed.  

3 Foods are not completely 
cooked. 

Increase cooking temperature or time. 
Make sure you choose the proper function. 
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