FiRasonic
H{ShR

RSG-TT203/W & RSG-TT203/B & RSG-TT203/P

2 T IFE Steam Grill Oven

EERRREER

For household use only

fEREREASE
OPERATION MANUAL

EEAAESR  BFHAREARPE  URESRFARAEURAFEEEH -

Please read the operation manual carefully before using and well keep it in a safe place for future reference.
ABBEFWERAIREREEY TR - EHEE -

Some figures in this manual may not match with the real object, just for reference only.



FERE RSB EEERIRE - T ERMRELHMREARPE  LREFUGRRRSE -
B

1. REIFIBFIR

2. BERRE

3. EmAE

4. EmIEA

5. {EFA#AA

6. HFEHERR

7. 45RIEER

8. ERR



YiRasonic

FShE

1. R2FEFRHR

ERAERE  BWRET FIRETEER - TETEZ

RELLEZEIRTEHAK  BERBEAZRE -

5

1.1 BREARERAANEEEIE

1.

VTR B R o A ERIKIBPISHEEITHRER - (HRATRRRER IR -

2. WBHBEAERESEMAEE  BPTSEEERE - LUREPIANEEFI RS BIBIE - 408  FEIBENRIRIE
BT RIS/ O AR AR EITIGE S ME -

3. EATSER FErmEAHMERERHEERFETEEMER - BiGiEh A S BAVEE L - miGEIRAE
BEEX AR o

4. WNERASEIRIEHIREE  BERL MR HIRIEE IS ILERAESR  UHEERERRED
DAERARGEEME -

5. {FAREEIKEKEEAZER I BILKERMIEABR  EERETER  LREEFEEREK
ST EEEE -

6. REEREA REERGELSRY S HELEEREN Y RIER - B SAFESEEER
iR e

7. ESPERESEEITZ XIEEAIE - LEFEREELER o 09 7KR ~ KBS SRR KFE AR - It
THIERIER  BERBHEZARMEEER o

8. IRBEEERRFENIBMHIRERE LAY o

9. MEAEEBIETEEEREMEEMEERAL - W ATAEE RIGEEIEREY - WHERIRS - FHABRKME
BEEMNE - FRERSEPIERRLT -

1.2 {ERE
1. BIEAERREEIER  BAREFEBREEMAIE FHAMGIEER(EZ1L)  EESEXKE -
2. RERNER - MUFhS « BHEE -« BER0RE - BEniSis B S A BER OISR S IRRAEER o

13 ERREET

1.

RELSTIRENTIZREREIREIBRENTGER - B AEELEEMHAZEE  ELMRAIRERHE
BEARDHSEX - MEEIEREEE R D 10EX -

R AEREPTFIIREER - SEFEEFRE  REFEWR -

BEBIBER AR B HE K o AR - BEAMBHEES LR+ | s tI2RKEE
ftbiRBE (RIRERF A 1B )M IE MR IGE RV BE RN EL I - FERIRMEERE XIS - WRIFERFI BRI -
ZaeREPNRERNERYEHCERV/RITMEERNN  F2ERENEAESIBHLEH 2
B SEE S - LIRS RS -

E A HARI B E AR R AV RERS B A E M AR+ k9%t - Y120 A F e B A 4 (ANEV3E ~ PR FES MRiE%
RIBEARESS R TR At EIRE G - DRIBREEMEEMIEER !

AR ERIRERERETE R AERAEIIFRER - BAIVDIEHAER - ARRRKRSImKE © BRE
BEERIEERELI R RS !

AR BAAESNERRIBMERES @ DRIERBBBMESEEL  EaRaaI s -
RATEEMER T IEREE AT ER PR « IBEEFRMm 5 BT A L EN B R RIEX
Wmras-

MABE RGN - FEREARE RIS RAGRE - LIERBENIMIEE - EME R RS
BAIEER5



10.

11.
12.

1

14.
15.

16.
17.

18.

w

RRBRAERESIBERIER  ERRUGRIBLTRIA:

— tY7BERBE&EEO -

— UK ZRMBENRIEA > ATREEEENE -

— U TIMRMAZREERGEE a0 R FH BB mE - ZRBREE -

— R ARERGEREERYEIMTT o

— U2ERBNRYELERECA(20 : Bt - BT+  BERBEHEE) - BIER B RIEES| R AF |
BRI 2% BIEEEM EMEEAYS -

ADRBZEFIBEREIRIR « MR E M AR KPEERED - LIRER A K EER
BSLRIFIEFIRARA - RERTEIBFIZERA L% > TR FAES -

ERERAENNREIEFIER HBEEEE - LRElS R ARK  SHES -

AN IRNEPT T RERRE ~ IEPIEZEUEPTIAVAE (2N © BEHABE ) HIRIBIR - B EIREIIEMSILER -
W HHFRERERRIBEP OBRARETIRERIEE -

D EHRS BRI 2 B E E & - BRI EREAPIRE -

teE MR S FRESRE L LN R ERIEE - RESE N BER A TERZ MR LE
A Bl ARZEREREATHNEESIEENM R E M ERERMIERATL KRB -
tI7NEREFRZRRARBES  BIFREEFRESHU EREENERLT - EERET ISEREFIT
B - BERREEIFRI N\ LT RETEERAERIH TS

14 BEEESIE

—_

A woN

~Noo u

0

1

1.

—_

12.

13.

©

EABREVH R MR AT - BERSENRMEE LRAFE  URsinRE -
BE | RAERNMIEAEI BIEHMARERMERER  URBEER -
WERARIBIR - Rl - LABHSEEERRBPOBRARETHIERER

BRERARENEIRL/AR S WEARBREXEERABRE  REERRERNENTEE
T ER B A LAY BIRE R

DA SR E T HEIREER - DR EEEX - EREIBTELREZENERT @ tIDERAER -
tIER SN ERT AT SR B IR AR E A ES o

EIERFELERR - Jhak - AR TR SRS - tIDRBLURERS - Fhl2/ L REAE
IRFRE SRR o 15E L AIB0 B EEITIER - LIRMEREIIE

U7 AERARZREYLIMIEMAR - (WAERAR ARG A RERERE )
IDRAKMAERS - BIRIREIRSE - LR EERNREEEERIL LS EERER -

IGERBIRIR - TR EERR EMEMEREERIR  TrAINEERIR DA N ER
B ATRERNY - RAFIERHRELRS - t)2RERRBHERT  FiEAER < IR
AYZRME °

REFAMERRT - ERSRRIETREAE @ LaR@gEtmiERERBEEER - tIDERIRFRE
AR IREE - LISRASE -

ZERRT 0 SRR EKFEEKOME @ B DS KR o BRASKFE T R ARSI OKFEHE - LU TERS
REEZR KM EE T REESE ©

ZaRiEiEd  SERBITREMASEZRERL  FEZRNR - EFRTREM(NNERY) - 588
(R 2hast ) BEARSEAIERT



FiIRasonic
ShS

2.
fEL

4. B8 REEERAESRR  BENISERIREE  TAERAIREET -

5. AEMEARESELREZHARMME (A BERS - WERUREMTFRENSE TEHERE
BAREURVIRIR ) - t1DEEIMER - BB RS EFELUIMIEMAR - MERTE - SiffR(F)EE
FiE - EREREYN > AARRKTER BT BRROMIEEEREE -

16. Y7MBBRTER - EHEBRERS  ANE/NOERAREE/NZ  LEARBHATSELELREFRA -
DB NZEBER - TR DA ERRE BRI/ ZEEERAIHTT

17. AREFREFIBUEFIRHBIRER - FEILERUTRFEEBRRIEP OEITHISR T 7 BIXER -

18. EEREFAERNERBAEMASESHRIE  NFEEE S MHRE - HEEREFLEER I
BH&EEERRIBH ORRARFIRERMEE -

19. Y7EENRERNERIFEEBRHEMNEGNSHETEE  SRITERERREESREER -

20. BRRETFAIREGREAESI  MFHIEESR - LAIBHBERERRIEH OBRA R (HUED AR
FAERE EEENE2406 5666E 57 ) © WHERIEREEMIIERT HRRIEFZ RIS -

R ARE

FHFZ2RUTRIE ERERREESR  AJEBHENE -

REIEAE  ERAMERER  FERTERATETER

REFERELEDET  BEFIRIBERERITITF - ) 2ERAEMIEAERBIECIRN S BEIT)/FRIEM
Wi AAttFYREEGERRE  EEEMKH

* YR EREIRR RS AR IS IS - DB IIBE L R ARG A IR R -
BRAERE  WARRAERCSRR - WAEE ERETIRIEE -

HEREARER - ERYEEMIREEEZIRAEE - ATARMRKE - ARAE-+2818E - AR EARIE
A o )70 1EFRAERER B (A0 #ARRI B R ) SR REREETTIER - Bt RIRIRIKESRMI o
REBERALKAR -

L ny] vy

EEEERAKEZRMKETRHR  ERBERB K  PRIEAESERZAKE - tI7EARRK SR
NIRIKIBHZRL ©

EEEEEERKFE—X 0 AIF A REAVIRESE R, o SeAl S KFE MBI S
HEFREMNBHIZE  ATRRMEF -




8. ANFEFIE AR R - IR - )2 ERERE - BRMAEREREEHIER - FREF - BABE
IREIER - DS BN EERIRE o
9. MREATERAAES » BHISEIREE - BEENEANERR 5218 R AR RIEIIRES o
10,  MNESBEMEE - VWEREEERRHEP OERATETIRERME -
1. FERSREYR(0HE)SRRME - ERRERN - )7EREEMA (L EEYDR )  LREHEsEm
IRIR{REENE -
12 Y7ERESEHESRMEEREETER
13, BAEHR VARERUREAEZER  TELEER-
4. WMBEFN - VEABAERTEEAAIREREA BEEST o TR - FBMAMRTE  RRMENTZRIVIRIES o
15, 7B ERGEEEAERNBEEIRG  EBREnERGERMKEA
IR UIERZIMEREI(AN - REK) M~ TEMA S BRIRERAES - RIFEEHAAERE - AR
B EER - PRI AR ES-6 115 W H A INEESTEAMEITE M © X100 CEIRERK
EE15-2053 8% » RIS KBRS ©
3. Emiig
BI5R RSG-TT203/W RSG-TT203/B RSG-TT203/P
EAER He z6 ML
T ERR 220V-240V ~ 50 Hz-60 Hz
RAEIHE 2,000
®E 208 F
ESRT(FAXRXE)EXK #9362 X 440 X 345
WEERS (BEXRXE)ZEX #9290 X 278 X 237
KFERE(H) #J0.85
FE(AT) 1.3
WA EERRBABRTZ&EAEE - RENSEMEL  BERFRRSNETEHOMNLL EEIE -




FiIRasonic
ShS

4. EmiRHe
41 EmEEE

1. HEI —

7T.RARFE ﬂ

3. ZHIER
4. K58 4__74 S

q_;ff_ / N
5. EkEE T — 8. JE8 ——

6. ko L) gi%zn*_-ﬁé;/- e

BMEERIR
L E R R
f’ , \E BB LA SR B A e Skt

.
= &7
/- 10 cmBl k&

—— -

EE | FMRAEAOETRAET  BR
WHWAIRERT  IHBMIBETENRR

PRz

31 LB A ERSE  RILGNEER  UENEE -



BA T H R R G EHRERER

B s O 8

I T HRER OB
IKFEAREE - ----
BAER -----.
SR E IR
B 6 O & bioA voO
HERE it LSIE BE e gE  £H# T35 5

{s£ FAERER

PR E
(DL 11 - R |
L (Ol \&
| EARRMRE ;

=Nuln i 12BN VRENEE

(L remmm ) AX = &
mam | 1S BRARVRESEE

(U200 s iREE, E R DI RE /\é\/: = &



FiIRasonic
ShS

5.2 E{EE5I
1. REZRMNREMRIESEELEIEEE

2. MERAZRRIEE(2FERS - f% REBRBE) - FBRKEMHZEK - LR ESEERERKMELEEE ;

3. FALEFIFER  BRLEEF E@EAFHRIKE-

4. BUTTBRREFEFARETRE  BEFMBHER  ERETRIGEE -

4.1 TETFHEAREE - BABNVEEMER A

42 RRERBIENRERE  RARVABLMEZHLE (BB REREEEI2ETR);
43 ZESEBOEARERE - BASNVRERE LSS TR E (Y RINEREEREEE T 2E TR)
44 STRL - IRRIE)EIFRI>IRED



FIRTHRE B (FIF AR

LhEE TR E FAERATRE i FE AR B 46 BF R AR B 45 E
IRz 40°C 0:20 30~60°C 0:01-12:00
foizk 100°C 0:20 60~100°C 0:01-3:00
= 100°C 0:20 GIE 0:01-3:00
% 180°C 0:20 100~230°C 0:01-3:00
K 180°C 0:20 50~230°C 0:01-3:00
R 200°C 0:20 100~230°C 0:01-3:00

RRA &L THFETRE :
g0 * 5% EFIEINEE200°C B0 ( BRI ERER  RER TSRS EE)

ppp— D EREARE S REARN
[ o N BEIETHEE |

C 2 HRERRERERE
o TICETe e I

- 3 pEEgOBEAEBRE
e rr- i ! . O ——
L | o : RS N R EZ TR

O T BARVREZHBE ; %::>/\v

AN
. ral $¥ i m— —>
2 om0

EmBRRERBER -

T | AEREAREES  EIFRIFETRINRES- 10288 R -

X8 | BREARTRR R TRKEMURRE -
EE | R FREREFEREPREFESEFSIIMHEMN - SENREREFSENTRAEE  FERSER
RIENTREAR S

R | FERENENRREBREARZLERE - 2 EREREFENBRERS - LRiEss)-

BE | FRAERBTEERRER BRI IRRER  LaikEsst-




FiIRasonic
ShS

MZELERPEEEEZRRE SR - B AAHRIFEE O BURER § 185 - WHZINEEN TR « 5
mEETTIEE - SR - FIIRRIEDE R DI R1EESE -

o e - oz
g I_II_I'l:‘l:l
‘ LRERE(OIENRERE
2100028 | anevemma: g
C o Ueh | EAVE ' &:>/\v\
I :
&3 M M0 2 FEEEI(OBEABRRE
O LD BARVERERE
E | &
3 BEBEERD)]
2 10" 00HD

U _L' L VRARELE - %ﬁ&
E |

- 10 -



BEIREF AR
FAFHRAET - AR B EIRERIBE BEIEREM B EIRL(Auto Menu) » ISR EFRIRERA" 01,45 AR
VIGEEABMNTRRE - £ H24E B ERE v & - FFMlERNT ¢

1 EEHRET -
1 EEBRMRBEA
| GEANIIARE o

~
Do s

2 BARVRERRS  RER
RRE),EAE (> || R D) ©

I
1
RPN  —

RIS wxt =i v R
01 #ZIKE 18 100°C
02 #mA 15 100°C
03 Bz 15 100°C
04 FMEER . 18 100°C
05 Zpel 20 100°C
06 ZHEE 28 100°C
07 TRERIERESR 10 100°C
08 ENINCEES 23 95°C
09 HhEy 30 150°C
10 E=hE 20 200°C
11 JEET 30 180°C
12 HES 15 180°C
14 Y2ES D 20 180°C
15 BE 20 190°C
16 BFEE 12 140°C
17 YEE{E 18 200°C
18 BITHE 20 180°C
19 RE A 18 200°C
20 REEZ 40 230°C
21 =21\ 18 190°C
22 JEZ e 45 190°C

T -
24 B4R 50 | /

EER - IRREDEIERIE - ER

il

BRI AN EATNHERIA T 1% -

- 11 -



YiRasonic

FShE

FEROBT

1. DEEEZHREEAMSE  RYERALE RYER HEFTEMSEEE  AFFREEAL
R BRRIENETRE -

TIARRARYTERRE  ZHRSERBRIEERZRIERNFHARE -

B ERRERNRY)  BREE  REZFEWR -

MUERS - JEPIIRIRENE HIRKER - R EPIIKIZEBZAMEN  BERRSE A EEREF -
D EIE B P E IR B R BB EES A KOS R MR - BRIRIBE A RER L miRR -

REILEREE - ERRREEITERRER  BAETYUFENE > FEE TRERESREEFE -
tI7EMREFEREYEL - TRIFHIRNAFSERIER

EENTAMEX AR T MARY  LRZRANEHERRE  REZTHAR -

© N O VA WN

5.4 18IS E(EREA

EMNBEEEIEE - B BIEEMRLU T ER Tt -

i ESEHEARRET - EERFTRANERT - SeAE33 SR IR, 5
i.  FEATHEERIIREER - TAE3 M SEMRIRIR

i. CEE@RERREAIIIEERE - IE3NERIR

iv. RIATHEESTAERFIRANERT - STAE3MSETRIRIR o

— 12—



5.5 FEITHhEERIFE

A

flgn : X EH/INF305> 14 RIEN E METHBE200°C /3047 2

_——————

(>3
I

& I CIrt- I
(I | g BARVREBEH
e
R OPEABERE -
2 M AF- 30 - (OBEARRE
g N o | BASNVREEBEE ;
e
& AFTE O 30 REBMROMEA
LuU Uy RN EENIERIRE |
e
Z ATV E ANETER
5 TAFIETE M1 BARNVEENEE
ST RREE, MERD>)]
s ®E
_—— = - BARVRESEE
O e o= Znrm
L I O O o | RERE),E SR D R E
2 e FEREEES - (6B R
RRE =T -
o BBBIRIR mmm e mm o .
AR AMBTRB  LEBHRE ; i
BRI B TE RS R L ATRSRS o i

ERFBARE - BARNV
BIFRIETNRE |

RBER PEGRERE

- 13—



FiIRasonic
ShS

5.6 [RYGTHEERIFEFRT

1 EESHERET &
BB RER[BEEA

BIRAMINERE ot
DY
2 mAZVEERAED

L1 ERE/EERDIMREG®.
! —

- v
o — ] 3 E-BBRRE Bk
R P ||||-l:||| : —
D L FENACEK - RERE)
L EGRD|| DR - &
S 4 BECRBRME BB
T o D O o | PO T o T . _
2 e nd o ARk REES
L R - D&)

EITBRIERIRT © R E R AIBRIREIEFKELT ¢

E—REE © BFEA405 58 - EERERA20Z A RIBRIRHIER2002 /5K » #ER#E @ FEIEKFERIRIFK
EPEER © BSEA10048 - EEREA3002F 3K
SERkTE - FERAFEIIEIS KR IERKFE - BEROKFE - BRIBINEECS TRk ©

WEMEBAREPHIRUTER  BIERRS  BFAREEA

R& RE
EABMEAEERRO RHEHEEA S RRE BB FROY - BOEAEISERERRR

B BRGEAREHEOR  ERERRS -

—14 —



PEN=

Ty MRZRGBETBEERSENE  BIELT
s TBRMEBRELHEL

o IEFIEERALT

e + 1= 37
e KHEEAREKREX

o EEREMIRERE D PDEB SRR
s REXZHEGCHE

2 JERERRA R EREEREIMIE |

NBATE

o  BHEREIERSERS 5 ISEEANRERNS EEERRSR
«  ERHRBESR BFBEMITR EREBITEEEE:
 ERFREMREL  RIBEHREMEERA

6. HYBEHERR

AIUANMRBIREO] - EEAFIEESE -

2.

BIRRTEEIEREF

B /R R AT R HERR ik

ErS, Er6 ok takiibaa &SRB RIS OERARRITIZ
Er7, Er8 PYER R SR RIRS B RS

BB . RRBEAEZAER I, BERBEERER

2. BsSHERRZEHOBRARE
TaBRAIE

BTNERBETER

. BETERER

TRIRET TR

s ERERBFHROBRARETR
ERiE

FIAERRE K Bk SRR
HIERT

- IEFITEERAE

1. EFSEFIRAE
2. BH&EEBRRIBPOBRARE
THRE RS

2. JEFIREH EIR
KRIE T 5E 1. MRS IR

2. EEREIRIGIR
B BT E(E 1. BHIRIR

2. FEREIRBIER
REKE 1. IREBRAT REBER

2. BEARE TR
THES 1. KB  ERNIRR

2. JKIRIBIR

3. JEKRMEHTR

BH&(EEERREH ORRARETIR
ERiE

- 15—




YiRasonic

FShE

AR MERTIE  FheE:

> BRMERESHT?
> EFEREERF?
> KHEEAERERM?

> FAEHEEDHREERIGHE D EE ?

EENRT

> TESemitd  MEAPEREE IR TIEH3-102 88 » AL BREEE - Lk IERIRS -

>  EERREEERERIGRAESHE -

> AEMFEREPITERIER  ERfSRREEEN  AREMRE - BESIBFIEMNR L - TR EFRL
Eb o

7. 15pIE2EA

1. FEHLMBEARKEERE  MEETAERIRAS EVREE  AQRHSREBEEE -

2. FESEBRMUGE SHREMRRBAET  BRBTEM  ERING - RENFNE) - AILEEEHER A
Z;E_ o

3. AAFBERZAREIRARRZEEN  BLIPhRAZE -

4. ERMAPENETRIRTLIEAETEHHEINES - AFEE - IHEEHEELIERIRAR 128612767 °

8. EBRIRFH

1. HBEEREEE —FRIEMA  EERESRBHOBRARZBRHBAEZEELNEBERERT
BEE  AARRREHEEMENFTRTHRT - KERZTMERTH - BEEBEALQRME - RIEEHE
TEIEREENERT M RIAFRERNEIRR « /K58  18FT ~ 3% 1B BR KB RIBHRFES - ATE
A BfFR(E)BERS  SRKRBRASER - RIERBBER > AQFHST ERE T IBRIRAVHIZ
BERKEE -

2. RPREARHERETEE MBI RERHER MRETOHNENREERLF - B EAEER - FE

TERBEBH RO ERATIE ° 24065666275 ©

- 16 —



Thank you for choosing Rasonic Freestanding Steam Grill Oven. Read the operation manual
carefully before using and keep it for your future reference.
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1. Important Safeguards
Observe these following safety precautions when using the appliance. Failure or negligence in
observing these safety precautions could cause fire, electric shock or personal injury.

1.1 Note for first use and before use

1.

Remove all packaging materials. The appliance may have a protective film covering the
oven door or food trays, remove the protective film carefully before use.

Check if there is any damage on the appliance. Ensure that the oven door can be closed
properly, cavity and interior door opening with no damage. If there is any damage,
contact Shun Hing Electric Service Center Ltd. for checking and repairing.

Before connecting to the electricity, make sure the rated voltage on the appliance
corresponds to the local voltage. Make sure the appliance is connected to power socket
with grounding.

If the power cord or plug is damaged, or if the appliance is damaged or dropped,
do not use and contact Shun Hing Electric Service Center Limited to check and repair
immediately.

Before cooking it is recommended to fill the water tank to the maximum level indicated,
and insert the tank completely into the appliance to ensure that it is fixed in place, so
as to prevent failure to pump water during operation.

During installation, check the power cord to ensure it is dry and no sharp edges in
contact with the back of the appliance. In addition, high temperature may damage
the power cord.

To ensure proper operation, the appliance will be tested several times during production.
Water vapor and stains may remain in the water tank or the cavity. This is a normal
phenomenon, wipe with a dry damp cloth.

Follow the instructions shown in Chapter 2. Cleaning and Maintenance to clean the
appliance and accessories.

During production process, there may be protective oil residue in the oven cavity, and
there may be odor or light smoke release. This is a normal phenomenon, and the
problem will be improved after several times of use. Keep the window and door well
ventilated during operation.

1.2 After usage

1.

2.

Turn off the appliance and power supply to avoid damage to the internal electronic
components, which may cause a fire.

Keep the appliance clean by pests control, dust and moisture protection, which prevents
cockroaches and other insects from entering the steam outlet vent, causing short circuit.
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1.3 Important safety instructions

1.

10.

1.
12.

13.

The appliance should be placed on a dry steady location, with oven top unblocked, and
at least 5 cm away from both sides of the wall for ventilation. The oven rear should be
kept 10 cm away from the back wall.

Opening the oven door during operation will cause steam loss and hence affect the
cooking result.

Overheated fat or oil can easily catch fire. When grilling meat, cooking oil during
operation is very dangerous and should not be done. To extinguish burning oil or fire,
never use water or any liquid (it may explode). Put out the flames with a damp cloth
and keep doors and windows closed.

When the oven door must be opened due to the need of turning over food or other
needs during cooking, ensure children or users’ body parts (especially the face) is not
near the appliance to avoid steam burn or scalding.

Accessible parts may become hot during use or a moment after use. Do not touch the
heating element or any hot parts with your hands or tools (e.g. holding rack and heat
insulating glove), as it could be dangerous, or cause product damage.

ATTENTION! When open the oven door at the end or during operation, be careful of
the steam discharged from outlet vent and hot water droplets. Keep an appropriate
distance to avoid burns!

CAUTION! Make sure the power cord is not in contact with the oven enclosure. Otherwise,
insulating material of the power cord may melt resulting in a risk of short circuit!

Our company is not liable for any direct or indirect loss or damage to any person or
property, howsoever, caused arising from improper use or any stoppage, breakdown
or failure of the product.

After heating baby food, remember to stir and check the temperature before serving.
Ensure that heat is evenly distributed and the risk of scald or burns can be avoided.

To avoid damaging the appliance or dangerous situations, follow the instructions below:
— Do not cover or block the outlet vent.

— Do not place flammable items in the cavity because it may cause fire.

— Do not store food in the appliance.

— Do not pour alcoholic beverages (such as brandy, whiskey, alcoholic beverages, etc.)
on hot food. There is danger of explosion!

Do not place anything on the door when it is open.

Do not immerse the power cord, plug or any other part of the appliance into water or
any other liquid as it may result in fire or danger.

Always ensure that the oven door is closed firmly. The appliance will only function when
the door closed accordingly.
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14.

15.

16.

17.

18.

Avoid scratching the door sealing edge or the appliance with sharp items such to prevent
the appliance from rupturing or leakage of water, resulting in electric shock. If the door
sealing is damaged, replace a new one before use.

If the oven door could not be closed properly, deformation or damage of door
components (e.g. the rubber packing of oven door), to avoid danger, stop using and
contact Shun Hing Electric Service Center Limited to check and repair.

Do not place any objects between the appliance and the oven door, or allow dust to
accumulate on the door gap.

The 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,
unless they have been give supervision of instruction concerning use of the appliance
in a safe way and understand the hazards involved.

Cleaning and user maintenance shall not be made by children unless they are older
than 8 and supervised. Children being supervised not to play with the appliance. Keep
the appliance and its power cord out of reach of children less than 8 years.

1.4 Operating precautions

1.

When taking out food and container from the cavity, use safety utensils such as tray
holding rack or wear heat insulating gloves to avoid scalding.

WARNING! Other than qualified service personnel, no experience personnel to perform
maintenance service are forbidden because it may cause hazard.

If the power cord is damaged, contact Shun Hing Electric Service Center Limited for
repair and replacement.

Power socket and circuit connection must be grounded and properly installed by
professional personnel. Make sure the appliance can be completely disconnected to
the power electricity easily.

Do not put flammable items inside or on top of the appliance to avoid causing fire. Do
not use the appliance when the accessories are not properly installed.

Do not use an external timer or remote-control system to operate the appliance.

The appliance will become very hot when in use or after using. Do not touch the heating
parts, and keep children away from the appliance. Wait for 30 minutes to allow the
appliance to cool down before cleaning to avoid burn by residue heat.

Do not use the appliance for purposes other than cooking food. (If this product is used
for other purposes, there may be a malfunction.)

The appliance, power cord and plug should not be in touch with liquid, as it will affect
its safety performance and causes electric shock.
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10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

Do not place weighted objects on the power cord; Never modify, twist or pull the power
cord; When unplugging or inserting the plug, make sure to grasp the plug with force;
Do not hang the power cord on the table, the edge of the cabinet or make in touch
of heated surface.

When not in use, unplug the power to prevent electric shock caused by insulation
aging. Never use wet hands to touch, insert or pull the plug out of the socket to prevent
electric shock.

It is recommended to fill the water tank to almost full before cooking, and insert the
tank completely into the appliance. Make sure that the water tank is fixed in place,
and prevent water cannot be pumped during operation.

During operation, do not open the oven door to ensure no steam loss and affect the
cooking result. If turn over the food is needed, make sure body parts (especially the
face) is not near the oven door, to avoid steam burn or scalding.

Before moving, checking or cleaning the appliance, unplug and proceed after the
appliance has been completely cooled down.

The appliance is intended for use in household and similar applications (such as staff
kitchen shops, offices and other working and residential type environments), do not use
it in outdoor areas or other purposes. If it is used improperly or for (semi) commercial
use, the warranty will be invalid and Shun Hing Electric Service Center Limited will not
be liable for any damage to the maintenance and compensation.

Keep infants away from the appliance. Use the appliance with care and take good care
of your children, make sure they do not play with the appliance. Do not let children
use it alone, and place it and its power cord away from children’s reach.

If the power cord, door or door rubber seal is damaged, stop using the appliance and
make an appointment to have it repaired by Shun Hing Electric Service Center before
using it again.

Always check whether the power cord, plug and oven door are working properly. If
the steam oven is damaged or dropped, do not use immediately to avoid hazard, and
contact Shun Hing Electric Service Center Limited for maintenance and checkup.

Do not replace with any parts or accessories which were produced without authorization.
Otherwise, the maintenance guarantee become invalid.

Follow the safety regulations to prevent accidents from happening. Contact Shun Hing
Electric Service Center Limited when repair is needed (address is printed at the back
cover of the manual or call 2406 5666 for inquiry). Make sure to show warranty card
and receipt during repairing.
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2. Cleaning and Maintenance

Regular inspection and maintenance could avoid machine failure, user is recommended to check
the following on a regular basis:

1.
2.

The appliance will still be hot after use. Wait until the appliance cool down before cleaning.

To ensure the appliance in good operation, always keep the door surfaces clean. Do not
use abrasive cleaners or sharpened metal blade to clean the glass of the oven door as they
can scratch the surface, and may cause the glass to break.

* Do not clean the glass by cool cloth during operation to prevent glass crack by cold
shrinkage.

Shut down the appliance and unplug the power before cleaning.

Clean the oven cavity with wet cloth if food or liquid is splashed on the interior surfaces.
It is not suggested to use hard material (e.g. metal brush and scouring pad) for cleaning.
Use soft and mild detergent if interior surface is too dirty while abrasive detergent is not
suggested. Besides, wash the accessories with warm water instead of direct rinsing with
cold water.

_ —

)

It is suggested to use pure water or distilled water to cook. Using tap water for a long time
will produce water scale inside the cavity. Do not use mineral water, which speeds up the
formation of the scale.

Clean the water tank at least once a week. Pull out the tank horizontally and use soft cloth
to clean the tank. Put the tank back after cleaning.

Clean the rubber sealing of the oven door with soft wet cloth frequently.

With electricity disconnected, to avoid wrong operation, use soft cloth to clean the control
panel if it gets wet. Make sure do not use abrasive detergent to clean instead.

Disconnect the power and clean the oven cavity if the appliance will not be used for a long
time. Store it in a ventilating environment without corrosive gas.
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10.

11.

12.
13.

14.

15.

Repair must be conducted by qualified technicians from Shun Hing Electric Service Centre
Limited if the appliance is out of service.

Clean the food tray and oil tray with soft material (e.g. cloth) instead of hard material (e.g.
metal types) to avoid scratches on trays or damage of protective coating.

Never use toxic or corrosive cleaner for cleaning.

After cleaning, accessories must be completely dry and install stably before plugging in the
power plug.

The appliance must be completely cooled and cleaned before storage. Store it in a carton
and place it in a dry environment.

Never wrap the power cord around the appliance or place any object above the cord, as it
may cause damage and rupture the cord.

CAUTION: Do not clean the appliance with strong detergent, thinner, gasoline, abrasive

powder or metal brush. If there is an odor accumulated inside the oven after a
long-time usage, put 5-6 slices of lemon in the cavity and select Steam mode at
100°C for 15-20 minutes to remove the odor.

3. Product Specification
Model RSG-TT203/ W RSG-TT203/B RSG-TT203/P
Color White Black Pink
Rated Voltage 220V-240V ~ 50 Hz-60 Hz
Rated Power 2,000\
Capacity 20L
Product Dimension (W x D x H) mm Approx. 362 x 440 x 345
Cavity Size (W x D x H) mm Approx. 290 x 278 x 237
Water Tank Capacity (L) Approx. 0.85
Net Weight (kg) Approx. 11.3

*

Cavity Size is calculated by measuring the maximum width, depth and height of the cavity. Actual cavity size
is less than the above value.
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4. Product Description
4.1 Product Structure

1. Ventilation )
vent T —

2. Handle 4[7- I
\
| 7. Insulation &

gloves

{
3. Control N J
panel | T J
4. Water tank %ZH iﬁ_‘_/ =
—— L 8. Baking /

e p—— tray

5. Droplets tray

6. Water absorbent sponge 4% . e S
9. Grill rack ———==== P

Note for placement
Free space shall be left on Do not place the appliance
against the wall or other objects,

top of the appliance to
prevent condensation and please keep a safe distance.

poor ventilation

CAUTION!
HOT SURFACE -
T T T e .

Top, back and
glass door, etc.

e

./ At least 10 cm

At least 5 cm

Both left and
right side

CAUTION!
When opening the door, do not pull

the handle too hard to avoid

»
deformation of the glass door,

Open space
which may result in a loose door.

Remarks:
The above illustration is for reference only. Size may differ from real object and subject to the actual appliance.
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4.2 Display and Control Panel Guide

Control panel guide

Water tank level

Preset icon

Display guide

O+
0o

Menu
selection

Oven
liaht

IIIIIICIIIIIIII
(]

e Temperature display

O_Znzeren
o IZVZVZ s 120

Time display

L-STEAM FAST-STEAM HOT-BAKE

Cooking function
STEAM COMBO CONVECTION

O & oA O

Time Temperature Start/Pause Increase Decrease Power
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5. Operation Instruction
5.1 Cooking setting

1.1 In standby mode, press

I= Ll | andhold Time button [(D]
' to enter the time N

setting interface;

1.2 Press /\ or \/ to set

U
[ i the hour value, press AN [
' Start/Pause button [[>]] ~N ~
i to confirm;

1.3 Press /\ or \V/ to set
the minute value, press VA —=>

"7l start/Pause button [[>[[] Xl b

to confirm;

5.2 Operation description
1. Select to use the baking tray or grill rack as appropriate for different ingredients;
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2. If steam function is used (such as L-STEAM, STEAM, FAST-STEAM and COMBO), fill the water tank with
distilled water to prevent the appliance from running out of water;

3.

4. Follow the instructions and cooking timetable to setup, select the required function and the operation will
start.

4.1 In standby mode, press A or \/ to select the desired cooking function;

4.2 Press Temperature button [§]] to enter the temperature setting interface, then press A or \v to adjust to the
desired cooking temperature (Temperature adjustment range is as follow).

4.3 Press Time button [(U] to enter the time setting interface, then press A or \/ to adjust to the desired cooking
time (Time adjustment range is as follow).

4.4 Press Start/Pause button [>[] to start.

Function description and cooking timetable

Function Preset Temperature Present Time Temperature Time Adjustment
Adjustment Range Range
L-Steam 40°C 0:20 30~60°C 0:01-12:00
Steam 100°C 0:20 60~100°C 0:01-3:00
Fast-Steam 100°C 0:20 Not Adjustable 0:01-3:00
Combo 180°C 0:20 100~230°C 0:01-3:00
Hot-Bake 180°C 0:20 50~230°C 0:01-3:00
Convection 200°C 0:20 100~230°C 0:01-3:00
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User can refer to the below sample to setup

Example: Set the COMBO function at 200°C for 30 minutes (the temperature beep will sound when the set
temperature is reached)

— o N .1 Instandby mode,

A e | e :

| g N . press A or Vtoselectthe . |,
[ COMBO function;

. 2 Press Temperature button

™1°C ™ e T . g
: L”j“:lu : [ &1 to enter the

b temperature setting &lﬁ %
COMBO interface, then
press A\ or \/ to set the
value;

. 3 Press Time button [(D] to
- : enter the time setting

e interface, press /\ or\/ to LAY
COMBO : set the value and then - Xl - %_\,
' press Start/Pause button
[>I] to start. The
operation will start

accordingly.

o

ATTENTION! Preheat 5-10 minutes to make sure the internal temperature is high enough.
ATTENTION! After every Steam-related operations, suggested to empty the droplets tray to avoid overflow.

ATTENTION! When using <Steam> mode, if the operation is suspended or the oven door is open for a certain
of time, the cavity temperature may drop rapidly and below the preheat value. Preheat mode wiill start
operation.

ATTENTION! Make sure the ingredients and containers inside can withstand the set temperature. To avoid
accident, it is recommended to take out all kind of cling wrap or plastic container beforehand.

WARNING! To prevent accident, it is suggested to take out all kind of cling wrap, plastic and paper containers
when operating the appliance.
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If we need to change the cooking temperature or time, press Time button [(D] or Temperature button [§] to pause
during cooking. Adjust the time and temperature of the function selected, then press Start/Pause button [>I] to
resume operation.

i
1
-
A

|
-
m
O

o

— - — © 1 Press Temperature button [&
I A 0 P (&)

A e | | to e.nterj the temperature E AN
: setting interface, then press => X
COMBO AN or\/to set the value.

_ . 2 Press Time button [@] to

o T Tt 1 . .
|-| ” : I ” =-|-I H . enter the time setting
o interface, then press A or\v/
COMBO to set the value.
5 _ . 3 Press Start/Pause button [ >|l]

“_: | to resume operation. /§/>:> &
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5.3 Cooking time for Auto Menu

1. Under function selection mode, select <Auto Menu> function by pressing the Menu Selection button [5 ] to
enable different cooking recipes. “01"” will flash on the time display and press A or \/ to choose 24 built-in
recipes. Details are as follow,

1 Press Menu Selection
! button [ 841
7 to enter the temperature
' O+
1

setting interface. DE

2 Press /\ or \V to set the
menu code, then press

1
1
1
1
- - DAY
1 Start/Pause button [[>]|] ~ —>
! to confirm and start.

Code Cuisine Name Cooking Mode Coo(l;i:ilr?sT)ime Temperature
01 Chinese Steamed Eggs 18 100°C
02 Steamed Scallop 15 100°C
03 Reheat 15 100°C
04 Steamed Crab 18 100°C
05 Steamed Bun Steam 20 100°C
06 Steamed Pork Ribs 28 100°C
07 Steamed Baby Chinese Cabbage 10 100°C
08 Steamed Milk with Papaya 23 95°C
09 Cookies 30 150°C
10 Egg Tart 20 200°C
1 Roasted Chestnuts 30 180°C
12 Pineapple Bun 15 180°C
: Rt b
14 Puff Grill 20 180°C
15 Bagel 20 190°C
16 Macaron 12 140°C
17 French Fries 18 200°C
18 Honey Chicken Wings 20 180°C
19 Meat Skewer 18 200°C
20 Baked Sweet Potato 40 230°C
21 Grilled Steak 18 190°C
22 Grilled Chicken Steam Grill 45 190°C
23 aised Pork S e 00 o
24 Descaling 50 /

2. Once selected, press Start/Pause button [ Pl ] to confirm. The operation will start based on the desired cooking
mode of the recipe.
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Cooking Tips:

1.

The cooking time of different food is varied by temperature, types, quantity etc. The above cooking time is for
reference only, user may adjust the cooking time according to the actual cooking condition and experiences.

Frosted food may take longer time to cook. User may adjust the cooking time according to the actual cooking
condition.

To avoid affecting the cooking performance or burnt, always pay attention to the food when grilling to avoid
food burns.

When grilling, steam may appear on the glass of the oven door due to water evaporated from the food. It
is normal phenomenon and does not affect the operation.

Never rub the glass with cool water during operation or just after use, otherwise the glass may crack.

To avoid overheat, the heating elements are equipped with an auto power switching device. Heating elements
will turn off temporarily when the oven reaches the set temperature, and resume in operation when the oven
cools down.

Do not take out the food when heating; otherwise the food may not be heated up adequately.

For accurate cooking time control and avoid influencing cooking effect, place food inside appliance after
preheat is completed.

5.4 Application of oven lamp
The built-in oven lamp will turn on under the following situations:

When the product entering standby mode, open the oven door under any circumstances, it will light on for
3 minutes;

After starting an operation, it will light on for 3 minutes;

Press any button during operation, it will light on for 3 minutes;

Open the oven door after a cooking operation finished, it will light on for 3 minutes.
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5.5 Setting of preset function

Example: Set to launch the steam grill function at 200°C for 30 minutes after 1 hour 30 minutes

[ =3

[ e T P T
LI Oy g

COMBO

o e -
LU Iy | o g

COMBO

o
i
-

[

-~ Warm tips ------------

Preset time is the starting time and runs in countdown;
the completion time is the preset time + cooking time.

In standby mode,
press /\ or \V to select
the COMBO function;

Press Temperature button

[@] to enter the temperature

setting interface, then
press /\ or \V/ to set the
value;

Press Time button [(D] to
enter the time setting
interface, then

press /\ or \V to set the
value;

Press Time button [@] and
hold to enter the setting
interface of preset function;
Press and hold for 3 seconds

Press /\ or \V to set the
hour value, then press
Start/Pause button [ >||] to
confirm;

Press /\ or V to set the
minute value, then press
Start/Pause button [[>][] to
confirm the preset function.

The operation will start after
the counting down is finished.
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5.6 Application of descaling function

"1 Instandby mode, press

! Menu Selection button [ 8]
77 to enter the setting interface

, of menu selection function;

(m]
+
C{

| 2 Press /A or \V and set the

| H code to Z, then press
K Start/Pause button => 2N
| [>]1] to confirm and start.

X

. 3 After stage 1, clean the water

: tank and fill it with clean water,
then press Start/Pause button
[>I1] to continue operation.

>

'_
CJ
Fi
c3

o . 4 After stage 2, clean the water

UU: ”:l tank and fill it with clean water,
T then press Start/Pause button

[>>11] to continue operation.

>
I

15

The recommended amount of detergent and water to be applied in descaling mode is as follows:

Stage 1: descaling for 40 minutes, in which 20 ml of detergent and 200 ml of clean water is recommended to apply.
The water in the water tank needs to be changed to clean water after stage 1 finished.

Stage 2: cleaning for 10 minutes, in which 300 ml of clean water is recommended to apply;

After stage 2, clean the water tank promptly by pouring off the wastewater, put the water tank back to the
appliance and the descaling process is then completed.
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The phenomenon below is normal conditions, the oven still can be used normally:

Phenomenon

Cause

Steam condensed in the louvre vent

When cooking, the excess steam in the cavity is discharged through
the air vent, while a part of the steam may condense in the louvre vent
due to the ambient temperature, which is a normal phenomenon.

Note:

1. Check the following if the appliance does not function properly:

e Whether the power cord is plugged in;

e Whether the oven door is closed tightly;

° Whether the water tank is installed correctly;

e Whether the MCB is tripped or a fuse has blown out;

e Whether the child safety lock is activated.

2. When the appliance is accidentally turned on without any food in the cavity: press the Power button [(D]
immediately to stop it from operating.

Tips.

o It is normal for the exhaust fan to continue working for about 3 minutes after operation, which dissipates

heat from the cavity;

e  The appliance will stop operating automatically when the door is opened during the cooking process;

e After closing the oven door, the appliance will resume operation automatically.
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6. Troubleshooting

Solution

Error Code/Phenomenon | Possible Cause

Er5, Ere Open circuit of the evaporator plate
sensor

Er7, Er8 Open circuit of the internal sensor

Contact Shun Hing Electric Service Centre
Limited to check and repair

Black screen

1. The appliance is not connected to the
power supply

2. The power cord does not function
properly

1. Connect the appliance to the power
supply

2. Contact Shun Hing Electric Service
Centre Limited to check and repair

Abnormal indication on
the display screen

1. The display screen is damaged

2. Certain component of the PCB is
damaged

Contact Shun Hing Electric Service Centre
Limited to check and repair

Water or steam leakage
through the oven door
during cooking

1. The oven door is not closed tightly
2. The door seal is damaged

1. Close the door properly

2. Contact Shun Hing Electric Service
Centre Limited to check and repair

The oven light does not
work

1. The oven light is damaged
2. Main PCB malfunction

Fan motor malfunction

1. The fan motor is damaged
2. Main PCB malfunction

Button failure

1. Improperly assembled or damaged
panel

2. Certain component of the PCB is
damaged

No steam generated

1. The hose is folded, blocked or
damaged

2. The water pump is damaged

3. The waterflood system is improperly
sealed

Contact Shun Hing Electric Service Centre
Limited to check and repair

Note:

Please check the following if the appliance does not work:

>  If the appliance is plugged properly?

>  If oven door is closed properly?

> If water tank is installed correctly?

> If MCB is tripped or fuse blown out?
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Operation Tips:

>

=Y

It is a normal phenomenon for exhaust fan to continue working for approx. 3 to 10 minutes after operation,
discharging heat in the oven cavity.

Suggested minimum working time is 5 minutes.

If oven door is open during operation, the operation will be paused immediately; to resume the operation,
close the oven door.

Special Avowal

The content in the manual has been checked. Our company reserves the hermeneutic power to any printing
errors or misunderstanding on the content.

If there are technical improvements on the appliance, the operation manual will be updated in new version
without prior notice. The product appearance and specification are subject to the manufacturer information.

In case there is any inconsistency or conflict between the English versions and Chinese versions of the terms,
the Chinese versions shall prevail.

E-copy of user manual can be sent by e-mail on request, please call Shun Hing Electric Works of Engineering
Co., Ltd. at 2861 2767.

After Sales Service

For any defect, in the judgement of technician from Shun Hing Electric Service Center Limited, caused under
normal use, our company is responsible for repairing any parts of the said electrical appliance free of charge
within one year guarantee period commencing from the date of purchase. Any defect part which has been
replaced shall become our property. Warranty service does not cover the repair or replacement of spare part
consumable parts such as power cord, water tank, oven door, enclosure, baking tray, grill rack, droplets tray
and insulating glove, etc. If appliance is used improperly, for commercial use or semi-commercial use, or not
following the instructions in the operation manual, the warranty becomes invalid and our company will refuse
any liability and repairing cost for the damage caused.

User must present the official invoice/redemption voucher and the warranty registration card with the chop
from sales point/redemption center for maintenance. For enquiries, please call Shun Hing Electric Service Center
Limited hotline at 2406 5666.
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