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Diagram 1
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Product   

Model Number   

  

  

Voltage (AC) (220 - 240)V

Frequency 50Hz

2200W  

45 Litres  

 

 

  

 

  Diagram 4
 

 
Diagram 3

 

 Diagram 2
 

220-240V~

N
L

 
 

●

●

●

●

V.3

CSO45SBI, CSO45BBI
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Control Panel  

 

 

 

 
 

  

 

 

 

 

 

 

Increase /Decrease

When connect to power, the power button will light up. 
Press for 3 sec to turn on the control panel. 

Functions

Power

START / 
PAUSE

Time

Temperature

Press the button for 3 sec to lock/unlock the door.  
The button will light up when the door is locked.

Press the functions button to choose cooking function.

Press the time button to set the local time, cooking time etc. 

Press the temperature button to set the cooking temperature.

Press +/- to adjust the time and temperature.
Press and hold "     " to empty the water reservoir.

Press to start or pause cooking. 
The oven door will automatically lock once cooking starts. 

Child-Lock

                                                                                                                                                        (*Place directly on the
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A - Oven Vent
B - Top Heating Element
C - Grill
D - Door-Lock
E - Oven Lamp
F - Door Switch

G - Water Reservoir Inlet
H - Water Reservoir Outlet
 I -  Water Heating Element
 J -  Hinge Slot
K -  Control Panel Display 
L -  Fan Forced Heating
M - Gutter

Stainless Steel Solid Tray            Stainless Steel Perforated Tray                          Bottom Rack
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  Half Grill

  Fan Forced

  Delay Start Time

  Local Time 

  Cooking Finished

  Time Display

     
     

  
      

 

Control Panel Display
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Before using the combi oven for the first time, we suggest to :

* Remove and clean all accessories.
* Remove the special film covering the oven door glass (if there is any)
* Set the empty oven to heat each baking element - Fan Force, Grill, and Full Grill at maximum 
   temperature for 45 mins. This is to remove any unpleasant smell caused by working residues.
* Let the oven cool down and clean the oven cavity with soapy water and wipe dry.

* Flush the built-in water reservoir three times. Refer to “Cleaning Water Reservoir” section on
   Page 6.
* Lastly run the steaming function for 10 mins to flush and clean the rest of the steaming system.
   Refer to “Steam Cooking” section on Page 7.
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 Cleaning Water Reservoir
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Diagram 6
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Connect the appliance to power and press “     ” to turn the oven on.

1.0L
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Adding Water
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Time Operation
After start button “       ” is pressed, control panel will display the actual oven 
temperature. Timer will sound a beep and start to count down after the 
oven has heated up to the set temperature. If you wish to check the 
programmed cooking duration, just press “        ” or set temperature “       ”.
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Steam Cooking

Press “     ”to turn on your oven. 
Then press “     ” to select the steam function “      ” and press “      ” to start. 

  

●

 ●

Press “     ” to turn on your oven.
Then press “     ” to select the steam function “      ”. 
Press “     ” once and the “        ” symbol starts to flash, then adjust to the 
desired cooking time by pressing “  +  ” or “  -  ”. (Range, 5min - 10hours).
Press “     ” once and the Temperature Display “         ” starts to flash, then
adjust to the required cooking temperature by pressing “ + ” or “ - ”
(Range from 35°C - 100°C) 
Press “      ” to start.
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Press “     ”to turn on your oven.
Then press “     ” to select the required grilling or baking function.
To adjust the default temperature press “     ”once and then press “ + ” or “ - ”.
To adjust the default cooking duration press “     ” once and the “         ” 
symbol starts to flash, then press “ + ” or “ - ”.
Press “     ” to start.

 Full Grill 
+ Fan      

Full Grill Half Grill
Half Grill 

+ Fan

200°C 225°C

35°C - 
200°C

35°C - 225°C

20 min 30 min

5 min - 10 hours

 

  

Press “     ”to turn on your oven.
Then press “     ” to select the required combination function.
To adjust the steam or grilling temperature press “     ” until the
corresponding function symbol starts to flash and then press “ + ” or “ - ”.
To adjust the steam or grilling duration press “     ” until the “        ” symbol 
and the corresponding function symbol starts to flash and then 
press “ + ” or “ - ”.
Press “     ” to start.

followed by grilling.
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100°C

35°C - 100°C

10 min

5 min - 10 hours

200°C

35°C - 200°C

20 min

5 min - 10 hours

 

Program Cooking

 

 

Next select the required cooking function by 

pressing “     ”.

Then press “     ” once and  the Cooking Duration 

symbol “        ” starts to flash on the display. 

Press “ + ” or “ - ” to adjust to the required 

cooking duration.

*For example, steaming for 10 minutes. 

Turn on the oven by pressing “     ”.

Press “     ” once and  the Local Time 

symbol “        ” starts to flash on the display.   

Press “ + ” or “ - ” to adjust to local time and 

then press “     ” once.

*For example, 11:00a.m.

Immediately after the above step;

Press “     ” twice and the Start Cooking Time 

“        ” symbol starts to flash on the display, 

Press “ + ” or “ - ” to adjust to the required 

start time and then press  “     ” once. 

*For example, start to cook at 11:50.
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Food                         

Vegeables

Broccoli（small size）                                             

Cauliflower                                                           

Cauliflower（small size）               

Green Soya Bean

Pea

Potato (half cut without skin)

Potato（with skin）

Carrot（in pieces）

Asparagus

Meat & Sausage

Chicken（whole）

Chicken in pieces

Sausage

Pork Rib

Pork

Fish

Salmon Filets

Flatfish Filets 

Bean

Soaked Lentil

Dry Bean

Dry Lentil

Rice & Grain

Wheat

Porridge

Whole Grain

Boil Egg

Soft boil

Medium - Well Done

Well Done

Fruits

Apple/Pear in Pieces

Cherry

Chinese Rhubarb

Chinese Stews

 

  

100

100

100

100

100

100

100

100

100

100

100

90

100

100

100

100

100

100

100

100

100

100

100

100

100

100

100

100

100

6-8

6-8

6-8

8-10

10

20-25

30-35

6-8

10-14

20-25

6-7

5

7-9

10-15

7-10

7-10

10-15

22-25

20-22

10

15-20

16-35

5

5-6

8-10

5

5

5

40-80

Temperature(°C）     Time（mins）
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Food Guide No. Oven Temp. °C Time (mins)

Food 2 200~225 Depends on qty.

Slow-cooking roast 2 200~225 50~60

Fowl (Duck) 2 200~220 40~55

Poultry 1 200~225 Depends on qty.

Fish 1 190~220 20~30

Pastries Base only 160~200 15~20

Pizza 2 160~180 25~30

Veal cutlet 3 190~220 20~30

Lamb cutlet 3 190~220 20~30

Liver 3 190~225 10~12

Chopped meat roulades 3 190~225 12~15

Veal heart 3 190~220 12~15

Roast in net 3 190~220 20~30

Half Chicken 3 200~220 40~55

Fish Filet 3 190~220 12~15

Stuffed tomatoes 3 190~220 10~15

Potatoes 3 180~220 40~60
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Cleaning the Oven  
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Water Reservoir
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Door Seal

 

    



 

Oven Chamber  

Glass Door 
 

Stainless Steel Front Panel
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Removing the Oven Door
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1. Ensure that the appliances is switched off before replacing the lamp to avoid the 

possibility of electrical shock. 

2. The appliance and its accessible parts become hot during use. Care should be 

taken to avoid touching heating elements. Children less than 8 years of age shall 

be kept away unless continuously supervised.  

3. Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven 

door glass since they can scratch the surface, which may result in shattering of 

the glass.

4. A steam cleaner is not to be used.

5. Fixed wiring must be protected.

6. The door should be situated more than 85 mm above floor after installation of 

the oven.

7. Means for disconnection must be incorporated in the fixed wiring in accordance 

with the wiring rules.

8. During use the appliance becomes hot. Care should be taken to avoid touching 

heating elements inside the oven.

9. Surfaces of storage drawer can get hot.

10. If the supply cord is damaged, it must be replaced by a special cord or assembly 

available from the manufacturer or services agent. 

11. In order to avoid a hazard due to inadvertent resetting of the thermal cut-out, 

this appliance must not be supplied through an external switching device, such as 

a timer, or connected to a circuit that is regularly switched on and off by the utility.

12. This appliance can be used by children aged from 8 years and above and persons 

with reduced physical, sensory or mental capabilities or lack of experience and 

knowledge if they have been given supervision or instruction concerning use of the 

appliance in a safe way and understand the hazards involved. Children shall not 

play with the appliance. Cleaning and user maintenance shall not be made by 

children without supervision.

13. WARNING: Unattended cooking on a hob with fat or oil can be dangerous and 

may result in fire.
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NEVER try to extinguish a fire with water, but switch off the appliance and then cover

 flame. e.g. with a lid or a fire blanket.

WARNING: Danger of fire: do not store items on the cooking surfaces.

14. WARNING – If the surface is cracked, switch off the appliance to avoid the possibility 

of electric shock.

15. WARNING – Accessible parts may become hot when the grill is in use. Children 

should be kept away.

16. Excessive spillage must be removed before cleaning.

17. Since the temperature control for cleaning is set to a higher temperature than for 

normal cooking purposes, surfaces may get hotter than usual and children should be 

kept away.

18. The oven must be switched off before removing the guard.

19. After cleaning, the guard must be replaced in accordance with the instruction.

20. An additional protective means to avoid contact with the oven door is available.

This part should be fitted when young children are likely to be present.

21. Metallic objects such as knifes, forks, spoons and lids should not be placed on the 

hob surface since they can get hot.

22. If during the test of Clause 11, the temperature rise at the centre of the internal 

bottom surface of a storage drawer exceeds that specified for handles held for short 

periods in normal use, the instruction shall state that these surfaces can get hot.

23. The oven must be switched off before removing the guard and that, after cleaning, 

the guard must be replaced in accordance with the instructions.

24. the appliance must not be installed behind a decorative door in order to avoid 

overheating.

25. disconnection of the appliance after installation, by accessible plug or a switch in 

the fixed wiring.

26. This appliance should be connected to a circuit which incorporates an isolating switch

 which can accessible by the user after installation providing full disconnection from the 

power supply. The disconnection may be achieved by incorporating a switch in the 

fixed wiring in accordance with the wiring rules.

27. Children less than 8 years of age shall be kept away unless continuously supervised.

28. This appliance can be used by children aged from 8 years and above and persons with 

reduced physical, sensory or mental capabilities or lack of experience and knowledge if 

they have been given supervision or instruction concerning use of the appliance in a safe 

way and understand the hazards involved. Children shall not play with the appliance. 

Cleaning and user maintenance shall not be made by children without supervision. 

V.3



 
 

17

 

 

 

 

 
Problem   

powered on.  
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