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E "q.' : E ONE YEAR LIMITED WARRANTY KITCHEN

This product is warrantied to the original
purchaser for one year from the date of
purchase, against manufacturer’'s defects

under normal use. Additionally, our top- Smart COnvecthn Oven
notch customer service team can help you

E with any questions or issues. For full
details, scan the QR Code.

JUST A FEW STEPS AWAY:
:'l'.
Open the Camera Point to the code and Click the notification
App on your phone focus your camera that pops up*

on the code

*If you're having trouble, download a QR Code App or go to this link:
https://www.zulaykitchen.com/warranty

We Are Here For You

If you have a question or need support, let us know.

Zulay Kitchen: Clearwater, Florida, USA
C +1(727) 386-9117

® Mon-Fri 9:00 AM -5:00 PM (EST) II]StI‘UCtIOOH Manua[

4 support@zulay.net
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Thank you For Your Purchase

Thank you for choosing Zulay Kitchen's Smart Convection Oven.
This user manual includes important information to help you
operate the oven safely and create your favorite dishes.

Please read this manual prior to using the oven. The simple
maintenance actions are important to keep your oven operating.

If any issues ever come up, please feel free to reach out to our
caring Kitchen Happiness customer service team.

We hope you enjoy using your new Smart Convection Oven and
sharing delicious dishes with your family and friends!



Bl SAFETY INFORMATION I I N OTES | -2

PLEASE READ ALL INSTRUCTIONS CAREFULLY BEFORE USING THIS PRODUCT

When using any electrically powered product, basic safety precautions
should always be followed, including the following:

e Remove any packaging materials before using the oven for the first time
and set aside.

¢ To avoid choking hazards for young children, remove and safely dispose
protective cover fitted on the power plug.

¢ Do not use the appliance near the edge of a countertop or table. Ensure
the surface is stable, level, heat-resistant, and clean.

¢ Do not use on a cloth-covered surface, near curtains, or other flammable
materials.

e Do not let the cord hang over the edge of a surface where the potential of
child or pet interaction is present. This appliance should not be used by
or near children and pets to avoid injury.

* Do not operate any appliance with a damaged cord or plug. If the
appliance is dropped or damaged, please call the customer service
team for proper inspection and repair.

¢ Do not immerse the cord, plug, or any other parts of the Smart Convec-
tion Oven in water.

* Do not leave the door standing open for extended periods of time.

¢ Do not store any items on top of the oven when it is in operation.

e Caution should be exercised when using lids in the oven, as pressure
build-up in a covered pan or dish may cause hot ingredients to expel or
the dish to crack. Do not place sealed or airtight containers in the oven.

e Thisappliance is for household use only. Do not use in any type of moving
vehicles. Do not use the appliance outdoors, or for anything other than
its intended use. Misuse can cause injury.

¢ This appliance is not intended for use by persons (including children)
with reduced physical, sensory or mental capabilities or lack of experi-
ence and knowledge, unless they have been given supervision or instruc-
tion concerning use of the appliance by a person responsible for their
safety.
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e Close supervision is necessary when the appliance is used by or near
children.

e Servicing should be performed by an authorized service representative.

e Do not place oversized food or utensils inside of the Smart Oven as these
can be a cause of fire.

e Use safety gloves or included mitts when touching hot surfaces. To
avoid burns, use extreme caution when removing accessories or
disposing of hot grease.

e When storing in an appliance garage, always unplug the unit from the
electrical outlet.

e Do not store any materials other than the included trays inside of this
appliance when not in use. Do not place any of the following materials in
this appliance: cardboard, plastic, paper, or anything similar.

* Do not cover the Crumb Tray or any parts of the Smart Convection Oven
with metal foil. This will cause overheating of the Smart Convection
Oven.

e Unplug from outlet when not in use and before cleaning. Allow to cool
before cleaning or handling.

e Do not place near fire or electric burners.

¢ Do not rest utensils or baking dishes on the glass door.

e Only use a 25W maximum, 120V, type G9 oven bulb.

 Always unplug the oven and let all parts (including the bulb housing, glass
cover and enclosure) cool completely before replacing bulb.

e Always use a soft cloth when handling the bulb and do not directly touch
the surface as oil from your skin can damage the bulb.

* Do not clean with metal scouring pads.

Technical Specifications

Power Supply 120V If you have any questions about the unit or its
operation, please call or email customer service.
C +1(727) 386-9117
Capacity 2L ® Mon-Fri 9:00 AM - 5:00 PM (EST)

X support@zulay.net

Rated power 1800W

Unit size 17.7"x15.7" x 14.7"
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Dark smoke is coming out of the oven: Food is burning. Press the

Temperature/Time Oven Light ON/Off Stop button, then use mittens to grab the tray and remove the
Adjustment Knob food

. Temp/ Time - i
Function Knob Select Button

Food is not evenly cooked: Please make sure the food are
LCD Screen |, Start/Stop spread out evenly and not stacked or close to each other.
Button \ J
apéﬁ?tﬁ‘ Food is not crispy after air frying: The ingredients are too
moist. Evenly spraying a small amount of oil on food can increase
Glass Door — Oven Light Crispiness.
Display shows Error Code “E1”: There is a short circuit. Unplug
the power cord from the outlet and contact our customer service.
Display shows Error Code “E2": The temperature monitor or
heaters are inoperative. Unplug the unit and plug it back in after
5 seconds. The oven should resolve this issue but if you are still
/7T T el experiencing problems, please contact customer service.
/ \ Used for meat, bread, frozen pizza etc. L J
If you have any questions about the unit or its operation, please call or
) : Air Fry Basket email customer service.
Use the Air Fry Basket in conjunction with the Air Fry .
function to optimize your cooking results. Can be used L +1(727)386-9117 e support@zulay.net  ® Mon-Fri 8:00 AM-5:00 PM(EST)

o forfries, chicken, wings, onion rings, etc. It could also
function as a dehydrator basket.

. —%  Baking Tray
\ Used for cookies, cake, turkey, etc. It can also hold the
drippings from the food or oil when air-frying.
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If you have any questions about the unit or its operation, please call or
email customer service.

C +1(727)386-9117 = support@zulay.net ® Mon-Fri 9:00 AM-5:00 PM(EST)

N\

The oven does not work: The appliance is not plugged in. Make
sure the oven is plugged in.

The dooris not closed properly. Make sure the door is closed well.

Steam is coming out from the top of the oven door: You are
cooking high moisture content foods. This is normal. The door is
vented to release steam created from high-moisture content
foods such as frozen breads.

White smoke is coming out of the oven: This is normal for the
first use. We strongly recommend setting the oven to the highest
temperature and let it run empty for 20 minutes.

This is normal for cooking greasy foods and it will not effect the
cooking process.

The Baking Tray, Crumb Tray, or the oven still contains grease or
oil residue from previous cooking. Make sure each part is proper-
ly cleaned after each use. Please follow the cleaning instructions
on pages 13-14.

Food is not fully cooked: There is too much food in the oven.
Reduce the amount of food in the oven.

Set temperature is too low or time is too short. Adjust the
temperature or time.

Please make sure to use the correct function for the type of food
that is being cooked.
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FUNCTION KNOB
Rotate the function knob to navigate through the cooking menu.

TEMP/TIME SELECT BUTTON

This button is used to confirm the cook function you have selected.
Additionally, it is used to confirm the time or temp you have selected by
using the TEMP/TIME adjustment knob. For more details see page 08.

TEMP/TIME ADJUSTMENT KNOB

Rotate (left- right+) the TEMP/TIME knob to select the exact desired
temperature or time. This is confirmed by pressing the TEMP/TIME
SELECT button. Once you are ready to start cooking, press the
Start/Stop button.

START/STOP BUTTON
Press the Start/Stop button to start or stop the cooking process. This
button is also used to pause and resume the cooking process.

Note: The button will illuminate red when the oven preheats or cooks. If the button
is not illuminated, no cooking is taking place.

PREHEAT

Press the Preheat button to start the preheating process. The smart
oven will go to 300 degrees Fahrenheit temperature. Please note that it
is not required to press the Start/Stop button to begin the preheat
function; it starts immediately once you press the Preheat button.

LIGHT BUTTON
Press the Light button to turn the oven light on or off. The light will turn
off automatically in 5 minutes to save energy.

STANDBY MODE

When the screen light is not illuminated, simply interact with any of the
knobs or buttons. The Smart Oven LCD screen will light up letting you
know that the system is now awake and ready for use.




» FRENCH FRIES TOAST GRILL
LIGHT MED DARK CHICKEN WINGS BROIL PIZZA
FROZEN FOOD BAKE COOKIES
STEAK BAGEL DEFROST
BACON ROAST DEHYDRATE

DD'BE s VEGETABLES PROOF  SOUSVIDE
e ROOTVEGETABLES  REHEAT  KEEPWARM
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» FRENCH FRIES TOAST GRILL
CHICKEN WINGS BROIL PizzA
FROZEN FOOD BAKE COOKIES
STEAK BAGEL DEFROST
BACON ROAST DEHYDRATE
VEGETABLES PROOF SOUS VIDE
ROOT VEGETABLES  REHEAT KEEP WARM

MENU

Each dish in the menu has its own default
temperature and time settings. Refer to section
Default Temperature & Time settings on page 11
for more details.

LIGHT MED DARK

TOAST
Use to select the desired toast doneness by using
TEMP/TIME knob. Choose between Light/Med/Dark.
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Display:Temperature
Temperature range from 100° F to 450° F.

O0:35=

Display:Time

Your Smart Oven has a 12 hour timer. At the end of
a cooking cycle, the Smart Oven will beep and the
LCD display will say “End".

N
N

Preheat

Thisicon will be displayed on the LCD screen
when the air fry function is being used as
part of the default settings for the cook
function you selected.

)

Air fry
This icon will be displayed on the LCD screen for
dishes that require air frying.
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Display:Light

Pressing the Light button will display this
icononthe LCD screen, letting you know that
the inside oven light is still on.

COVER
l FOOD I

Cover food

The Cover Food icon will display on the LCD
screen letting you know that you need to
make sure your food is covered, like in the
Sous Vide function.
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CLEANING THE CRUMB TRAY

® After each use, slide out the Crumb Tray and discard the crumbs. Wipe
the tray with a soft, damp sponge. A non-abrasive liquid cleaner or mild
spray solution may be used to avoid buildup of stains. Apply the cleaner
to the sponge, not the tray, before cleaning. Dry thoroughly. Use caution,
as the crumb tray may be hot. Let it cool before handling as needed.

e To remove the baked-on grease, soak the tray in warm soapy water, then
wash with a soft sponge or soft plastic scouring pad. Rinse and dry
thoroughly.

e Always ensure to re-insert the Crumb Tray into the oven after cleaning
and prior to inserting the power plug into a power outlet and turning the
oven on.

STORAGE
® Ensure the oven and all trays are clean and dry.

® Fnsure the dooris closed.

® Store the appliance in an upright position, standing level and on its
supporting legs. Do not store the appliance when wet or hot. Do not
store in a wet or hot environment.



Unplug the unit before cleaning and let it cool to prevent bodily
harm.

CLEANING THE OUTER BODY AND DOOR

® Wipe the outer body with a soft damp sponge or cleaning cloth. Use a non-abrasive
liquid cleaner or mild cleaner solution spray to remove build-up or food stains. Do
not spray directly on stove, first spray onto sponge or cloth for best results.
We recommend using an Apple Cider Vinegar cleaning solution of 50% part water
and 50% Apple Cider Vinegar for all internal and external cleaning.

e To clean the glass door, use a glass cleaner or mild detergent and a soft, damp
sponge or soft plastic scouring pad. Do not use an abrasive cleaner or metal
scouring pad as these will scratch the oven'’s surface.

e Wipe the LCD screen with a soft, damp cloth. Do not apply the cleaner directly onto
the LCD screen, instead apply it to a cloth. Cleaning the LCD screen surface with a
dry cloth and/or abrasive cleaners may produce scratches.

WARNING: To prevent electrocution, do not immerse the appliance or
power cord into water or any other liquid.

CLEANING THE INTERIOR

® To clean any mess that may have occurred while cooking, wipe the walls with a soft,
damp sponge. A non-abrasive liquid cleaner or mild spray solution may be used to
avoid buildup of stains. Apply the cleaner to the sponge, not the interior, before
cleaning.

WARNING: Use extreme caution when cleaning the heating elements.
Unplug the power cord from the wall and allow the oven to cool completely.

A Use soft, damp sponge or cloth to gently rub the heating elements. Do not
use any type of cleaner or cleaning agent. Let all the surfaces dry prior to
plugging the oven back in.

CLEANING THE OVEN RACK, DEHYDRATE RACK, BAKING PAN AND AIR
FRY BASKET

e Wash all accessories in warm soapy water with a soft sponge or soft plastic
scouring pad. Rinse and dry thoroughly. Do not use abrasive cleaners, metal
scouring pads, or metal utensils to clean any of the accessories as damage to the
surface may occur.

® To extend the life of your accessories, we do not recommend to clean them in the
dishwasher.

Bl CLEANING & STORAGE NN FEATURES I T

By using all-new 360° HOT AIR CIRCULATION technology, The Smart
Convection Oven can offer you more delicious and healthier cuisine.

ﬁ 21 cooking functions

% Cook modes: Air Fry and Dehydration

Time and temperature control

¢ N Extra large capacity

LCD screen

)
Preheat function

m Interior oven light

(((o))) Door sensor

Cord storage
Built-in power cord design



ll SETTING UP THE UNIT REPLACING THE LIGHT

ATTENTION: Be sure to unplug the Smart Convection Oven and allow it to

O |' cool completely before replacing the oven light.

Remove all packaging around and inside the
oven.

Rotate the light cover counterclockwise to

remove it.

Place on a stable, level, heat-resistant e
surface, away from anything that can be n
damaged by heat. Keep at least 6 inches

distance between the electrical outlet and
the wall, furniture, etc.

Remove the bulb by pulling it straight out.

J Wash all accessories and clean the interior of

% the Smart Oven. Dry all parts with a clean
% cloth and place the trays into the oven. n

Insert the new bulb. Always use safety
gloves or a soft cloth as they provide

Before use, ensure your outlet is rated additional grip and protection.
for the oven. Refer to section Technical Only use a 25W maximum, 120V, Type G9
Specifications on page 2 for more details. B oven bulb.

Upon first use, it is necessary to run the oven
for 20 minutes at 450°F in order to sterilize
and remove any manufacturing odor. The

Smart Oven may emit an odor or a little Rotate the light cover clockwise to tighten
smoke during this cycle, thisis totally normal. It.

Once completed, your smart oven is ready to

be used. If you have any questions, please

contact customer service, see page 2.
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& TIME SETTINGS

The default data is given here for your reference. Please adjust the
desired time and temperature as needed.

MENU DEFAULT DEFAULT TEMPERATURE TIME
TEMPERATURE TIME RANGE RANGE
FRENCH FRIES 450°F 25 MINS 100-450° F Up to 2:00 HRS
CHICKEN WINGS 450°F 20 MINS 100-450° F Up to 2:00 HRS
FROZEN FOOD 360°F 15 MINS 100-450° F Up to 2:00 HRS
STEAK 450°F 7MINS 100-450° F Up to 2:00 HRS
BACON 450°F 10 MINS 100-450° F Up to 2:00 HRS
VEGETABLES 450°F 15 MINS 100-450° F Up to 2:00 HRS
ROOT VEGETABLES 450°F 35 MINS 100-450° F Up to 2:00 HRS
LIGHT 3 MINS /
TOAST 450°F MED 4 MINS / 100-450° F Up to 2:00 HRS
DARK 5 MINS/

BROIL 400°F 8 MINS 300-450° F Up to 2:00 HRS
BAKE 350°F 20 MINS 100-450° F Up to 2:00 HRS
BAGEL 450°F 13 MINS 100-450° F Up to 2:00 HRS
ROAST 400°F 30 MINS 100-450° F Up to 2:00 HRS
PROOF 100°F 40 MINS 100-120°F Up to 2:00 HRS
REHEAT 200°F 5 MINS 100-450° F Up to 2:00 HRS
GRILL 450°F 10 MINS 100-450° F Up to 2:00 HRS
PIZZA 400°F 11MINS 100-450° F Up to 2:00 HRS
COOKIES 325°F MMINS 100-450° F Up to 2:00 HRS
DEFROST 120°F 20 MINS 100-180° F Up to 2:00 HRS
DEHYDRATE 120°F 4HRS 133182205 Up to 12:00 HRS
SOUS VIDE 120° F/140° F 45 MINS 120/140° F Up to 6:00 HRS
KEEP WARM 120°F 4HRS 100-250° F Up to 8:00 HRS

Plug your Smart Oven into a properly rated outlet
(Refer to section Technical Specifications on page
2 for more details). The Smart Qven will turn on and
the LCD screen will illuminate. The time and
temperature of the initially selected menu item will
be displayed.

Rotate the Function Knob to choose your desired
menu item. The LCD screen will display the default
temperature and time for the selected item. Press
START/STOP button to begin cooking if default
temperature and time are applicable. The oven will
preheat and start cooking.

In case the temperature and time need to be
adjusted, press the TEMP/TIME SELECT button.
Temperature will be the first to adjust, simply
rotate the TEMP/TIME ADJUSTMENT KNOB (left to
decrease, right to increase). Then, press the
TEMP/TIME SELECT button to confirm the
temperature and go to the cooking time selection.
Now, rotate the TEMP/TIME ADJUSTMENT KNOB
to select the cooking time. Press TEMP/TIME
SELECT to confirm the cooking time. Now press
the START/STOP button to begin cooking.

Preheat: Press the “PREHEAT” button in order to
preheat the Smart Convection Oven. When the
internal temperature reaches 300° F, the Smart
Oven will beep 5times and display “Add Food” on
the LCD screen. After placing food into the oven
press START/STOP button to begin cooking.
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Some moisture may occur on your oven door during the cooking process,

. - this is a normal occurrence. For best results, we recommend you preheat
Position1:  Fu 1 Position 2: - +1 R K
GRILL 1 1y AIRFRY is P the Smart Convection Oven before cooking.
BROIL T T3 DEHYDRATE T T3
+ +4 TOAST + +4 SUGGESTED
SUGGESTED SUGGESTED
FUNCTION PREHEAT AHOUNT ACCESSORY | RACK POSITION
FRENCH FRIES YES 34.507 Air fry Basket 2
Position3: -+ +1+ -+ Position 2:
BAGEL T T27T T | FRENCHFRIES CHICKEN WINGS YES 36.5 0z (21 wings) Air fry Basket 2
BAKE T T3 T CHICKEN WINGS ¥L——J 3
PIZZA T T4T T T T4 FROZEN FOOD YES 3550z Air fry Basket 2
Accessories STEAK YES 6.7 0z Baking Pan or Oven Rack 2
Egzlg_?n 4: : : 12 BACON YES 8pcs Air fry Basket 2
SOUS VIDE : :: 2 OvenRack  Airfry Basket Baking Pan TOAST NO Bpcs Oven Rack 20r3
VEGETABLES YES Baking Pan or Air fry 3
Rack Position Diagram 5 Basket
ven Rack or Air fry
ROOT VEGETABLES YES Baskot 2
M ¢ BROIL YES Baking Pan or Oven Rack 2
% Your Smart Oven has 4 rack positions to choose BAKE VES BASEDON | DaKingPan or Oven Rack 3
iti i THE FOOD i
mm—ara, from. Please refgr to the rack position guide above BAGEL VES oUSELeoT Oven Rack or Air fry 9
N to properly position your rack. Basket
ROAST YES Baking Pan or Oven Rack 4
I PROOF NO Baking Pan 3
Press the START/STOP button to begin cooking, the REHEAT YES Oven Rack 3
button bgckllght will |IIum|nat.e red and the LCD SRILL (s Oven Rack o Air fry 1
screen will begin the selected timer countdown. Basket
Your Smart Oven will beep 5 times and the LCD PIZZA YES 12 inches Baking Pan or Oven Rack 3
screen will display “End” once the cooking process is
complete. COOKIES YES Baking Pan 2
Note: Once cooking is complete, the START/STOP )
. . DEFROST NO Air fry Basket 2
button will no longer be red and the fan will turn on. BASED ON
The oven is cooling itself down. Please make sure DEHYDRATE NO THE FOOD Air fry Basket lTor2or3
that the door is closed for the oven to be able to cool YOU SELECT
down. The fan will not work with the door open. SOUS VIDE NO Baking Pan 4
Please use caution as the oven will be hot after use.
KEEP WARM NO Baking Pan 2




