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Anvil Bench Top Convection Oven
Model COA 1003

** Requires 10 Amp power supply and draws 10 Amps. DO NOT use on power
boards or double adapters with other appliances.

** Position oven with at least 200mm space between the wall behind oven, and
keep it well away from flammable surfaces.

1. Setthe TEMPERATURE CONTROL to the desired temperature, between
50*c — 300*c. The fan and lights will come on. DO NOT set above 300*c as
this will stop the heating.

2. Set the TIMER CONTROL by either:
a. Turning clockwise between 10 — 120 minutes. The oven will stop heating
after the set time; or
b. Anticlockwise to the “ON” position for continual use.

e The front panel lights will indicate when the oven is heating

e The desired temperature is reached when the panel light starts switching on
and off
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