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Thanks for purchasing this electric oven.

We would particularly advise that you carefully read the operating
instructions before attempting to operate the unit.
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1. oven temperature control knob 5.support foot 9.inner cavity
2. oven function switch knob 6.door handle 10.rack position
3.timer knob 7.door glass 11.housing
4.indicator light 8.heating elements  12.fray handle
PARAMETER DATA

Model no. SF3608EO

Capacity 451

Power supply AC 220 -240V~ 50/60 Hz

Power consume 1800W




USE INDICATION

Special indication: the parts and accessory varies from different
models. Please refer the image to the real item you buy.

Bake tray and Wire rack
Food tray How to use tray handle

v

Roast Chicken,

Hamburg steak, Gratin, Sponge
cake, almost all other oven
cooked foods

Wire rack

< s Baked potatoes, Dry food

Food fray and wire rack

For food which will drip/boiled
fish, etc.

Note: Be corful when removing pudding and other hot liquids.
NOTE: Wire Rack should be positioned with the indentations pointing down.
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CAUTIONS

Always use the tray handle when inserting
removing the tray. Touching these will cause
severe burns.

When hot, do not apply water to the glass window.
It may cause the glass lo break.




When unplugging the cord, always take hold of the
plug itself. Never pull on the cord. Doing so could
break the wires inside the cord.

Do not position the unit close to a gas burner or other
source of high temperature or do not direct an electric
fan, etc, at the unit during USE. Doing so could prevent
correct temperature control.

Do not wet the power cord nor handle the unit with
wet hands. Always unplug the cord after use, or
whenever the unit is to be left unattended a
malfunction while the plug is inserted into the outlet
could cause a fire.

When cooking oil-splashing dishes such as roast chicken, it is
recommended to put 2 sheets of aluminum foils on a tfray in order to diminish
oil splashing. Put one on a tray. Then oil will drip to a gap between foils.

OPERATING INSTRUCTIONS

Before using the unit for the first time:

1, Clean the oven cavity with soft wet cloth;

Wash the the accessories with water and then wipe dry.
2, Heat the empty oven.

(1) Insert the bake tray and wire rack. =
(2)Set the heater operating switch to & "UPPER & LOWER", set the
temperature control dial to "250°C" and heat the empty oven for about 10
minutes.

Note: There may be some smoke and a burning smell at first, but this is not a

malfunction.
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Temperature ranging from 100°C to 250°C

If you would like to use the oven, start the

timer, set a temperature in temperature

conftrol knob (the first knob). And push the

oven function switch knob (the second

knob) to the position expect “OFF”. To switch off
the oven, turn the timer (the third knob) to “0"
position and oven function switch knob

(the second knob) to the “OFF" position.
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1. Set the timer knob to the number which
indicates the cooking time (minutes) according
to the dishes you are going to cook. You can set
cooking time up to 60 minutes

2. Set the timer by turning it clockwise. The oven
will turn off automatically at the end of the
selected time and a bell will ring. When setting
the timer to less than 5 mins, turn it fo more than
6 min. and then back to the selected time.

3. The oven can be turned off manually during
cooking by furning the timer counter-clockwise
to the "0" position.

BAKING REFERENCE OF COMMON FOOD

Type of food Number or thickness Temperature(C) Timer(min.)
Sandwich 2-3 pcs 200 2-3
Toast 2-4 pcs 250 2-5
Hamburger 2-3 pcs 200 3-5
Fish / 200 7-10




Ham 2cm 200 7-12
Sausage 3-4 pcs 200-250 8-10
Cake / 150 20-30
Steak 1-2 cm 250 10-15
Chicken Half chicken 175-200 30-40

Note: If the inside of the oven is dirty, cooking may take slightly longer than usual.

CAUTIONS

If the oven is positioned to close to a wall, the wall will
be burned or stained. Be sure the curtain, etc. are not
in contact with the body.

Do not put anything between the bottom of the body
and the surface on which it is set, an object so placed
could be burned.

Do not put anything on the oven while using it,
the heat could cause deformation, cracking, etc.

Any bofttled or tinned food can not be heated directly
as prevent the bottle or tin would be broken out and
scald the person.

Be carefull Not to burn yourself during use or
immediately after use. The metal parts and glass
window of the door become extremely hot during use.
Be careful not to touch them when opening and
closing the door.
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WARNING:

AC power must be taken from a properly wired
outlet. Insert the plug completely into the socket.
If it is not, it could become abnormally hot. Do not
use an electric light outlet. Never connect multiple
plugs to the same outlet.

Take off the plug and cool down before cleaning.

When cleaning, wash the interior and exterior
surface, bake tray, wire rack and tray handle with
soft cotton (or sponge) with neutral cleaner. Then
wash with clean water. Do not use hard brush or
any others to wash, so as not to scrape the interior
surface of the oven, and to protector of the bake
tray, the wire rack and the tray handle.

Do not use the toxic and abrasive cleaners such
as gasoline, polishing powder, solvent.

If the supply cord is damaged, the manufacturer or its service agent or a
similarly qualified person in order to avoid a hazard must replace it.

SPECIAL WARNING:

:g Recycling symbol, don’t dispose of the product with
household refuse.
(I

Caution: The temperature of the accessible surface
may be high when the appliance is operating.
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Thank you for purchasing sanford products, for the sake of excellent quality of our products, we certify
that sanford products on this warranty are free of defect in material and workmanship and the end user
is entitled to this warranty subject to the terms and conditions listed below.

(1) The warranty will only be effective only if the warranty card is completed and
returned to the company for the registration within 14days from the date of purchase,
failing which might diminish the rights of warranty.

(2) No other express warranty either written or oral is applicable to this product.
THE DUARATION OF ANY IMPLIED WARRANTIES INCLUDING THE IMPLIED
WARRANTY OF MERCAHNNTABILITY, IS LIMITED TO THE DURATION OF
THE EXPRESS WARRANTY OF HEREIN. WE SHALL NOT BE LIABLE FOR THE
LOSS OF THE USE OF THE PRODUCT, INCONVINIENCE, LOSS OR ANY OTHER
DAMAGES, DIRECT OR CONSEQUENTIAL, ARISING OUT OF THE USE OF, OR
INABILITY TO USE THIS PRODUCT OR FOR ANY BREACH OF ANY EXPRESS OR
IMPIED WARRANTY, INCLUDING THE IMPLIED WARRANTY OF
MERCHANTABILITY APPLICABLE TO THIS
PRODUCT.

(3) The warranty covers product failure only. If any product is found defective, sanford will at
its option, repair the product in question. Any replaced parts will become the company’s

property.

(4) The warranty does not apply to/if (a) the accessories provided with the product (b)
cosmetic damage (c) damage due to improper use or maintenance (d) repair or attempted
repair of the product by non-authorized persons (e¢) damage form accidents, lighting,
water, fire, improper ventilation, misuse, alteration, or any cause beyond the control of
sanford . () the type of the product is defaced, removed, altered, deleted or render
illegible.

(5) The company will not be liable for any loss directly or indirectly caused from breakdown
of the equipment, also for any delay in repairing the set due to non-availability of
components.

(6) The purchaser’s dated bill of sale must be retained as evidence of the date of purchase and
to establish warranty eligibility.

(7) The warranty terms and conditions of this warranty certificate would be revised without
prior notice.

(8) sanford and its authorized service centers will make every effort to carry out
expeditious repairs under this warranty as soon as possible.

affix
www.sanfordworld.com stamp

info@sanfordworld.com




f ®
sa n ord THIS PRODUCT IS FOR DOMESTIC USE ONLY

LIMITED WARRANTY

sanford here by warrants, subject to the terms and conditions herein below set forth that should this product
become defective by reason of improper workmanship or material during the below specified warranty period,
sanford will repair the same , effecting all necessary parts replacement,without charge for either parts or labour.

WARRANTY PERIOD
PRODUCT MODEL DIVISION LABOUR
Personal or non-income producing 2 Years
SF3608EO-45L gse: . .
Electric Oven U(;;r:lmeraa or income producing 90 Days

The information obtained from you may be used by sanford or its affiliated companies for the purpose of direct mail
including product information and/or special offers.

.............................................................................................................................

END USER’S COPY

s f r ® WARRANTY REGISTRATION CERTIFICATE
PERSONAL DETAILS:

Mr/Mrs/Ms*  First Name: Last Name:

Address:

Residence Tel No: Office Tel No: Mobile No:

Dealer Name : Dealer Address:

Date of Purchase:

Invoice No:

Electric Oven SF3608EO-45L

Product Name : Model No:

Serial No:

Dealer’s Stamp :
[Please mail back within 14 days from the date of purchase]
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Visit us on
www.sanfordworld.com

For more inquiry,
you may please write to us at

info@sanfordworld.com
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