
cooking collection
Instructions for use and warranty details



Dear Customer,

Thank you and congratulations for choosing 
Kleenmaid. 

Your new appliance has been designed 
and meticulously tested to ensure that it 
meets all your culinary requirements, and 
has been carefully manufactured using top 
quality materials to give you years of reliable 
performance.

For best results, carefully read the instructions 
on how your new appliance is to be installed. 
Correct installation will avoid delays and 
unnecessary service call costs.

Once installation is complete, please read this 
instruction manual carefully and get to know 
the controls and the features of your new 
Kleenmaid appliance. These simple instructions 
will enable you to achieve excellent results from 
the very first time you use it. 

Again, congratulations and thank you for 
choosing The Best You Can Own.

KLEENMAID
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• The oven must not be installed behind a decorative door in order to avoid overheating.
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"Cooking End Time" icon is reached.            The display shows the cooking end time in the
top left.
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OOVEN FUNCTION 
(oven symbols and related functions) 

Oven light  
The oven light can be turned on independently and also stays on with other 
functions.  

Traditional static cooking 
With the simultaneous heat distribution coming from above and below, this 
function is for baking food that requires slow cooking with the constant addition of 
liquids. Ideal for any type of roast, bread, cakes and biscuits in general. Use only 
one shelf for this type of cooking, otherwise the temperature will not be distributed 
properly. 

Upper cooking 
This function activates the heat element at the top. The intense heat diffused from 
above is excellent for finishing off the baking of food that is cooked on the inside 
but not entirely on the surface.   

Lower cooking 
In this case the bottom heating element starts working. Unlike cooking with the 
upper cooking method, this function is recommended for completing the cooking 
of dishes that are already cooked on the surface but require further cooking in the 
centre. The intense heat from below is excellent for roasting less tender cuts of 
meat. 

Intensive cooking  
The activation of the top and bottom heat elements together with the fan ensures 
even distribution of the intense heat produced. The hot air circulating inside the 
oven evenly cooks and browns different dishes, on one or more levels, that require 
similar temperatures. In meat roasts the optimisation of heat distribution allows 
cooking at lower temperatures reducing the dispersion of juices. This helps keep 
the meat tender and reduces the decrease in weight.  

Slow cooking 
This function combines the lower heat element and the fan. This is best for baking 
delicate food such as cakes needing rising which is facilitated by heat coming from 
below. Just like the lower heat cooking method, slow cooking can be used to finish 
baking dishes already browned on the surface but not yet ready on the inside. 

Pizza function 
This is the most powerful function. Both the lower element and the circular 
element at the back of the oven work at the same time, with forced ventilation of 
air inside. There is  a prevalence of downward temperature that makes 
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this type of cooking ideal for pizza or for fast cooking in general. In any case, 
always pre-heat the oven and wait for it to reach the required temperature before 
putting in the food. 
PPlease note that quick heating requires the oven to work at the maximum power 
declared for this model (see table page 35).     

Food warmer function  
With this function, the temperature is constantly maintained at 80°C, which is very 
useful for heating and keeping previously cooked food warm.   

Ventilated cooking  
This type of cooking is recommended for dishes placed on several levels even 
differing one from another without mixing their flavours. Even hot air circulation 
allows baking slowly and homogeneously. 

 EElectric grill 
The feature of the Grill to send out intense heat makes it possible to use the oven 
for both grilling and roasting. The immediate browning of meats prevents the 
leaking of juices, keeping them tender. AAlways use the Grill with door closed and 
for a maximum time of 15 minutes.  Consult the “UUsing the Grill” paragraph on 
page 22. 

Ventilated electric grill 
This function allows gentle grilling thanks to the use of forced air. Forced 
circulation of air inside the oven increases heat penetration in food and prevents 
burning on the surface. AAlways use the Grill with door closed and for a maximum 
time of 15 minutes. Consult the “UUsing the Grill” paragraph on page 22. 

Oven fan  
Only the fan is functioning without any heating element. This function can be used 
to defrost and/or dry the food to be cooked, only with the movement of air 
circulating at ambient temperature. This permits the defrosting of dishes without 
altering their taste or appearance.  

Using the CLEAN function
This oven interior has a unique oleophobic (oil repellent) finish which allows assisted cleaning at much 
lower temperatures and energy consumption than in pyrolytic ovens. The CLEAN function may be used 
at any time the oven is not being used for cooking.
1. It is recommended for ease of cleaning but not required that the wire grills, trays, racks and rack
holders be removed from the oven and stored in a safe location. If the oven is hot use a thick cloth or
oven mitt to do this.

         Traditional cooking - top and bottom element. See Cooking 2. Set Cooking Function to 
functions menu on page 11.
3. Set Temperature to 250°C. See Setting and modifying the temperatures on page 12.
4. Set Cooking Duration to 30 minutes. See Cooking time programming on page 17.
5. When the acoustic signal sounds to signal the Cooking Duration time has been reached, ensure the 
oven is turned OFF.
6. Open the oven and allow to cool for 15 minutes.
7. Use a slightly damp cloth to wipe clean the enamel interior of the oven while still warm.
8. If they were removed, return the rack holders, racks, trays and wire grills to desired locations.





 

The hinges on this oven door have amortized closing. The soft-closing hinges 
make the closing of the door more delicate and silent. It is possible to remove the 
door of the oven following these instructions:

Completely open the oven door.
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Product ceases to carry the original manufacturer’s serial number or is sold at an auction;



Replacement items are “ for like” and is not “new for old” and does not indicate in any way that a faulty Product will be
“Like for like” may eithe

‘ ’

Competition and Consumer Act 2010



Compass Capital Services Pty Limited
trading as Kleenmaid
ABN 96138214525

Level 2, 204 Botany Road Alexandria 
NSW 2015

Other products available in the 
Kleenmaid range of appliances

| Washing machines

| Clothes dryers

| Dishwashers

| Ovens

| Cooktops

| Steam ovens

| Microwave ovens

| Built in espresso 
coffee machines

| Rangehoods

| Freestanding ovens
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