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Important safeguards:

10.

1

-

12.

Read all the instructions.

Do not use the oven toaster griller (OTG)
otherthanits intended use.

Do not use outdoors.

Do not immerse the OTG, power cord or
power plug in water or other liquid.

Do not let the mains lead hang over the
edge of a worktop where a child could
reachit.

Never allow a child to operate the OTG.

Unplug from the socket when not in use
and before cleaning. While removing the
plug from the socket never pull on the
power cord.

Do not operate the OTG with damaged
plug or afterthe OTG has malfunctioned or
has been dropped or damaged in any way.
Contact Morphy Richards service center
for advice on examination, repair, electrical
ormechanical adjustment.

Do not move the OTG when plugged in or
hot.

Do not let the mains lead contact hot
surfaces. Never wrap the cable around the
OTG.

. To avoid risk of burns, do not touch the

heating element, outer metal surface and
front glass door of the OTG when in use &
hot. Use tongs for handling hot cooking
tray, wire rack &rotisserie.

Place the OTG on a stable, plane and heat
resistant surface. Special care should be
taken to keep the OTG away from

13.
14.

flammable materials such as curtains or
draperies during and after use. Do not use
underneath cupboards.

Never coverthe OTGwheninuse.

Do not apply water on the front glass while
in operation or when it is hot as the glass
could crack otherwise.

. Oversized foods or metal utensils must not

be inserted in a toaster oven as they may
create afire orrisk of electric shock.

. Do not place any of the following materials

in the oven: cardboard, plastic, paper, or
anything similar.

.Do not store any materials, other than

recommended accessories, in this oven
when hot.

.Always wear protective, insulated oven

gloves when inserting or removing items
fromthe hot oven.

. In order to comply with safety regulations

and to avoid hazards please contact
nearest Morphy Richards authorized
service centre for service.

Save these instructions:

Electrical requirements:

Check that the voltage on the rating plate of
your appliance corresponds with your house
electricity supply which mustbe A.C.

IMPORTANT: The plug is removed from the

mains lead,

if severed then it must be

destroyed. A plug with bared flexible cord is
hazardous if engaged into a live socket outlet.

WARNING: This appliance must be earthed.



Technical specifications: Accessories:

Models OTG 36 RC SS Rotisserie Rod set 1 pe.
Power supply | 230 volts, AC 50 Hz Crumb tray 1 pc.
Wattage 1500 Watts Wave wire rack 1pc
Capacity 36 Litres Skewer Rod 4 pc.
Outer body Stainless steel Baking tray 1pc.
Thermostat Snap action Tong 2 pcs.
Timer 0-60 Minutes

Unit Dimension | (W) 545 x (D) 365 x (H) 395 mm

Know your OTG:

TEMPERATURE/C

© Body ® Crumb tray

@ Function Selector knob © Baking tray

©® Temperature Control knob @ Rotisserie tong
@ Timer knob @ Wave wire rack
@ Power ON indicator @ Skewer Rods

O Glass door Handle ® Rotisserie Rod
@ Glass door @ Rotisserie Prongs



Before first use:

1. Carefully unpack the OTG, accessories,
and printed material. Remove stickers (if
any, except the rating label).

2. Read all the instructions provided in this
manual carefully to familiarise yourself with
the product.

3. Wipe the glass door and the inner cavity of
the OTG with a moist cloth. Wipe again
with adry cloth.

4. Place the OTG on a plane and heat
resistant surface. Leave a space of at least
4inches (100 mm) between the back cover
ofthe OTG and the wall.

5. Insert the power plug into a suitable power
socket and switch ON the OTG by setting
thetimerat 10 minutes.

6. Let the OTG heat up for 10 minutes with
function select knob at "toast mode"
position and temperature control knob at
250° C. A slight smell may be emitted. This
is normal in any electrical appliance and
will last only for a short time. Ensure
sufficient ventilation. Switch OFF the OTG
by turning the timer knob to OFF position
after 10 minutes.

Instructions for use:

1. Before every use, preheat the OTG for 10
minutes with function select knob at "toast
mode" position and temperature control
knob at250°C.

2. Pre-heating need not be done for second
and subsequent consecutive cooking
operations, if the time between the firstand
the second consecutive cooking
operations is lesser than 5 minutes.

3. Set the time with timer knob as per the
requirement of the recipe (exclude the pre

heating time). The OTG will switch ON the
moment the timer knob is set to any
desired cooking time. After the set time
elapses, the power supply to the unit
would shut off automatically. If you desire
to switch off the OTG at any time, turn the
timer knob back to OFF position.

4. Open the glass door after the cooking
function is over, always use the door
handle.

5. To remove the baking tray, always use the
tong.

6. For grilling, if you wish to use the skewer
rods, insert the food onto the skewer rods
and place those on “U” shaped notches
provided on the wire grill cum barbeque
tray, which should be placed on the top
rack. Place the crumb tray at the bottom to
prevent excessive fats / oils from falling on
to bottom surface.

Controls & functions:

1. Temperature control knob:

This knob helps to set the temperature as
per the requirement of the recipe.

2. Function SelectKnob:

This knob is used to set the desired
functioninthe OTG:

a. Toast+Convection ((F)

® Place the wire rack on the centre rack
position.

® Set the temperature dial to the desired
position.

® Set the timer dial to the desired
cooking time.

b. Bake + Convection ([%])

® Place the baking tray on the center rack
position.



Set the temperature dial to the desired
temperature

Set the timer dial to the desired
cookingtime.

. Toast (X))

Place the wire rack on the centre rack
position.

Set the temperature dial to the desired
temperature.

Set the timer dial to the desired
cookingtime.

. Grill + Rotisserie ()

Place the wire rack on the centre rack
position.

For Rotisserie fitment, refer to 'How to
use the Rotisserie' below.

Place the baking tray below the wire
rack.

Set the temperature dial to the desired
temperature.

Set the timer dial to the desired
cooking time.

While baking cakes, pies, cookies &
bread temperature should be lower
(10°-150°C)

. Toast/Convection/Rotisserie (=)

Place the wire rack on the centre rack
position.

For Rotisserie fitment, refer to 'How to
use the Rotisserie' below.

Place the baking tray below the wire
rack.

Set the temperature dial to the desired
temperature.

Set the timer dial to the desired
cooking time.

® While baking cakes, pies, cookies &
bread temperature should be lower
(10°-150°C)

3. Timerknob:

e Timer Knob is used to set the time as per
the requirement of the recipe.

e Theknob also ensures the power supply to
the unit.

e To operate the timer, wind the timer
clockwise and set it to the required time.
Supply to the unit will cut off automatically
oncethe settime elapses.

How to use the 'Rotisserie":

Rotisserie fitment:

Follow the steps as under:

e Insert the rotisserie rod through the food
(e.g. fullchickenetc.).

e |Insertthe prongs from both the sides of the
rotisserie rod so that the food is held
between the two prongs.

e Tighten screws of both the prongs on the
rotisserie rod.

e Insert 'A' end of the rotisserie rod into the
rotisserie rod support and Insert 'B' end of
the rotisserie rod into the rotisserie rod
socket.

e Closethedoor.

e Set the Temperature/Timer and Function
Knob as per the requirement of the recipe.

To remove rotisserie:

After the grilling is over, the rotisserie rod along
with the food item should be removed from the
socket with the help of rotisserie tong.



Follow the steps as under:

e Holdthe rotisserie tong with both hands.

e Placethe tong rods below the rotisserie rod
notches, provided at the extreme ends. Lift
up theleftend of the rotisserie rod slightly.

e Pushtherotisserie rod towards left so that it
comes out of the socket.

o Now liftthe rightend of the rotisserie rod.

e Balance the tong with both hands along
with the food item and rotisserie rod while
removing out the same.

NOTE: The recipes given in the recipe section
are meant as a guideline. The timings and
temperatures given with the recipes may vary
to a certain extent depending on voltage
variations, ingredients used and ambient
conditions.

General cleaning and care:

1. After use and before cleaning, switch-off
the OTG, remove the power plug from the
socket and wait forthe OTG to cool.

2. Wipe the glass door and the inner cavity of
the OTG with amoist cloth. Wipe again with
adrycloth.

3. If any food particle or liquid has spilled,
clean it with a damp cloth and let the
interior dry thoroughly.

4. Never use metal polish or coarse scouring
agents for cleaning.

5. Do not scrub the surface of the cooking
tray with any hard or abrasive material,
while cleaning. Use a sponge or nylon
scrubber to clean the surface of the
cooking tray. To clean the stubborn food
particles on the cooking tray, make a thick
paste of normal washing powder using
little water and apply on the surface. Keep it
forawhile, scrub with sponge and wash.

6. Removable wire rack, baking tray, crumb
tray can be washed as normal
kitchenware.

Repairs:

Electrical appliances must only be repaired by
authorized specialists. Because damages can
occur by non-authorized repairs, in the case of
a repair, contact Morphy Richards service
center.

Technical Data:

Power Supply  : 230V, AC 50Hz

Wattage :1500W






Morphy Richards products are intended
for household use only

Morphy Richards has a policy of
continuous improvement in product quality
and design. The Company, therefore,
reserves the right to change the
specification of its models at any time.

Products & parts are indicative only, the
actual product may differ.

morphy richards

Morphy Richards Ltd, Mexborough,
South Yorkshire, England, S64 8AJ



39 eieex fireR
36 IRHITHOT

[:'1] T 3 el a1 ud 9

morphy richards

OTG 36 RCSS
J

www.morphyrichards.co.uk
www.morphyrichardsindia.com



Q. 3/ ereR fidt (aNish) o/t SWFT & Aawig
q SR T § S Al AP T DY
SRR,

3. SAPISTMIRR TN

¥, NS, IR R A1 IeR Tl bl O A 3 faedt
AT

4. 7 Gt olie P ffl U gdicia & RR & deddr
3T BIS T8 e fepil o) bl UG el &1 Wb

€. o i srapr ol gem =<,

9. T AN H 7 8 9 AR ARE PR F T TR Pl
Hlepe I Faprel <. W BT Aldhe A el T
TaR o TR P et T i,

¢. TR TR B Y a1 O SN H P TR 3 SRy
a1 98 R SR a1 fosdt oRe aifcR &1 SR ar
NS BT TN T . W F S AR o,
AT R, e a1 Tt geed & forg AR
R AT Yer e T .

]. INEISH ol T oMl & 1 98 T & df I et gk
STE 4 IR SR A el ST

90,5 ofie @ ot oft 7 Acfe & T § T o €
Pt fr IR BT AEIH o TR TRB TIC T.

99, 3T & TR A o & fore 5T SIS AT H &
AR w8 qw T gferie, ag B aE W Sk
IAH A $ Pid b XA DI Y Tl T B
T ¢, TR & ¥ SR e Bl g & forg gae ot
SN,

9. 3EH 1 v fRR, FUC iR T F FEE awet
e R I, A I RN b SR AR T F
& e, Foiell g el SR Saereliel aRgal

ARG & fore Ay aer s anfew. 2
SR T STIT T,
93, TRINTeh SR SIS ot doft &b,

9g.FAR T T T Mo T B A A F
SRATS! TR UTHH 7 ST aRA1 i GC Tl 8.

9y, SRR W 31 Ao a1 g & ael b e
TR 31 H $is el Sler ae] Faih S
JIFT T et & AT STl & SIedh oM o v
BT FRATE.

9¢. Ffoad gererl & & Rt @ off em F 7
Iel: PISAIE, wled, FTS AT T fHert

9.7 3T T & o S o amEE b Rl
1T 81 TP AT 3R I AR I A,

9¢. T ST B TEM & A1 T F e & forg
BN &P, SIANIGD GEdM BN SR
U,

9. gRen Al @ M & forg 8iR @Rl @ e
& forg wffa & forg ot fipee AR Reda

& et A Hex H A .

Sl o fo 31T SueRuT & ST weie TR T R diecst
3o 'R H Mgl B arelt el & ey B S
R T BT AR,

HECYUT: Tf et T 8 Al 3 ofs & 8 T T
TRA TE TR 1 =AY e Got ereiied AR b A A
T 1 fRft ST wihe § el oY Al 98 WoRD
GIECEGERIES

AATIT: 5 SUDBRI 2l 37 fehall ST SR 2.



Arsd 3NSAsft 34 et TaTw A Wfs Fe q Tz
frofeft amgfef 230 dieed, T Yo TS HrE S 9
ares 9400 dicd I IR Bl ¥ 9 T
& 3¢ @lie” THR A ¥ e
iR R /7R SR G e s
BRI TN Tt Sl R
ot g G

TR o-go fiFe

e (W) 484 X (D) 384 X (H) 384y mm

TEMPERATURE/C
150 g — 200

SELECTOR

O @ R g ® Iedie



q. 3R, Su T iR et g arwft @ s

i & Ferel, feae @ g1 © (IR @ &
RyarrfeToider ).

. IR ¥ GE POl Wil oRfd aRe &
o 38 Py g § Y ® @b fde @
CAFGID UG,

. 3NN & RT SR SR 3R P Dt A7 U A
Ui of, S iR J@ s A0S,

. ST A @ Aure SR T e U el s )

G, NSISh & el dak AR IR & i B | B
¥ 59 (00 ) HITEBIE.

. T S UTeR iehe H URR W el iR G0 fe
PITTER A IR NI Dl A PR,

. e Rielre 9 @1 SR A’ A IR A iR

SRRT, SISt [ 3 & SR, W R aEE
B & gfie 1 Roeh ol waa: d & o af
o ft off SN @ AT o e a1,
TSR 16l I AT 317tk hl Reerfer o ot 37,

RN SR &P 28l BT SUTFT .

. TS P e o o gRen ST T TN,

TR, q G B THR e F 1 of 3R T aR”R
i 79 aRae, ¢ & A A W Y’ AR b
@ral 7 v <, R <7 ¥ & S @M 9T IR,
fiReh the /del @1 et Tds R kA A M &
R Eeg IR,

Srir Fer A B o RN W R i Perel Qd Bt

o o o 3 S ey < o 3 q .......... W :ﬁa ...............................

I8 ot oft g Suawwr & forg a6 o & . .

IR 78 v & TR ab Wl g @ FHRT %WW@W%WWﬁW
PR HEE AT .

QMarT G R, 0 fAFe & ae TR g @

TR ot AT e Sl ! e AT <.

2. ThaeH Rytee ie:

9 A9 BT ST NS H sfeod hae™ aY
FmEA . e e P
9. e RN A Teet MR o et Ridwe e
oe e’ B R F aik SR doe A @1 G eRe+daeE ()

Yo MY, WeFaR 9o e dp H-ge v,

. IR ved ok IFF AR H TR FT F A
4 fFIC | o9 31 3FTRIE & 1 AR G 3R S5
e I P b fory it & & e e 2.

. Ryt B SMaTHA F IR TFR AT A TR
fufRa @R of (M-8t &1 T Beaw). S &
TR g P R Sfeea Pl T W e

o TRRIGIHIAR Vb NI R,

® CHITR'SRfe] hl glttdd YR UR¥C .

° TR ST Pl ST Pl AT R AC TN,

&, Ip+daFe ()

o TS PP AR D IS IR .



o  CHUTR S B 3ot AU IR AT I, 3. TERAT:

o TR SR Pl ST Pt AT IR AC T, o TR T F SWN W N sm@wEEd F
& o () TR T AT Pl o for Fpar e 2.
: - . g Aid @1 fiwiet oM g & &
o  TRR D PN U TS TR T, ¢ e
fergafigrae.

o CENTR ST &l SioRse] I TR T v .
o TER P AN & oY, TR B T FI Rew A

° TSR SR I SfTe Pl T IR AC I, P 3R SR ¥ AR I AT @ ol A
=1 @mwwa‘lﬁﬁqﬁaaﬁa&ﬁfw:éﬁ
FErorrf.

o TRREH DI A e USIe TR T,
o AW & fiherie & forg Al A Ty ASHY B

IR HIBRT A S A
o TREERAETR tewdfisede:
o  CFUTR S P iR AT IR AT B, T TR T el BT oTe B
o TSR SR &I 3Tt e FHI R AT TR, o ACHIASHIEH (SR I ) Fdraeret.

o &%, U, TH AR 98 9P BRA T AGHH o A IS F QM ARG W o & MM W T

1 (90 fef- 9y o fTit &) EFanfen. PGEIEEE
g ore/TgeE/dewd () o ATHINS R URTh T P A<,
o  IRRF P A ¥ T IR, o ATHI ¥ F T RR A1 I W waid A S 3k
Y RR T ICH TS Al H <.
o IcH F fheie & forw F A T e @
SRR Yy SfRad o SRS,
o TRIGHAIBTI. o R I SRR B IR SR/ TR 3R e
TP HC IR,
o TR S Dl 3o UM RIS,
At gem & forg:

o TSR ST Pl ST Plobt T IR AC T,
R T T T B 9T o d1;, AR 7S i el A &

RATRIRICR ST h eI & Sl A fRiepTet foram ST afag,

o IP, UE, PoHIST IR IS b IR A AIHA
1 (90 feit- 9y o it ) BFmanfen,




R SR TR e BT e BN

T @1 A & e IS b @i F @, A [eger
T A g E W A Foan RR @
BT AT IO,

AR s Pl 91 TR et dlfch I8 Hidhe A qER
Riie

AT USSR RR T I,

e w9 el gl & dia wH ek Jead e
& 1 ST BT e SR ¥,

e W W 3 &) g MRy Reancr o forg &, dieest &
AR Rt 32 TR T QR I S g B oo geeta
KIRSEIES

I FRTE T SGUTeT:

9.

TRIFT & 916 IR TS v A Uged, el @t Raa
3 o <, TR TR B e § | et ¢ @ik
SNEIST & G TRE ST &M i el o,

NS & KT SR AR FR HRS B W@ T P

Qe o, S R T s A US.

I e AR a1 okt geref R SR A St

T RIS OIS of SR TR TS P T RE <.

4. i & o el off deet g a1 FTeT & R
GG Wi I STAMAIR.

5. W PR T P ¢ G T8 B off Fer a1
RGeS T, P ¢ Pl T8 P A e o
o e Bl Wi @ A1 TR W
&1 S R, P ¢ R R @W b ) <= @
HE FRA & ol FHFT aARM ureeR H el |
I STt §Y ST T TTeT URE T o SR,H 8 TR
M T PP R Y A B < &R IR I/ wiw
A o .

6. el S | alel aRR ¥, P Q, T ¢ D

RS o AT il b kg LT ST el 2.

foregcha Suemul Bt e Rich 3R faersit s & fomar
AR o) S ) Ry ik Reerer afefer e & v
Ead

THIhY St
Roetdamg 304, Wi Yo Tavs
gt : 9400dic






e morphy richards
TR Rerger it AT 3 Searel &t Jurerr

[E5TE A T GeIR vt & bl & gerery
P! & GNT 319 Fisell 7 it oft faedt ot
IR g TIekT Ridh wieblaep &, arefde Seure & S ABARR, Fels, Wy <To

3T & e 8,




