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Thank you for introducing our family to yours

At Omega, we understand that cooking, cleaning and washing may not be your
favourite things in the world. That's why we created a range of no-nonsense, reliable
products that always get the job done for you. With the features you need and
nothing you don't. What's more, they're made to fit perfectly into your home life and
your wallet.

We aim to simplify any further appliance purchases. When researching our products
you will find a range of icons that visually represent our products key features. Visit
our website to learn more about these icons and the features and benefits of our
products.

You are welcoming an Omega appliance into your place and you can be sure it'll
always serve you well,

For important information about your Omega such as warranty registration, online
manuals, specifications and catalogues, please visit
www.omegaappliances.com.au/customer (if you are in Australia) or
www.omegaappliances.co.nz/customer (if you are in New Zealand).

Make sure you activate your product warranty on our websites on the links above.

If you want to know more about promotions, to receive cool tips and tailor made

content, like us on www.facebook.com/omegaappliances and follow us on
www.instagram.com/omegaappliances_aus.

We hope you love this product as much as we do!

@3 www.omegaappliances.com.au / www.omegaappliances.co.nz

@ omegaappliances

O' omegaappliances_aus

/
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DEAR CUSTOMER,

We thank you and congratulate you on your choice.

This new carefully designed product, manufactured with the highest quality materials, has
been carefully tested to satisfy all your cooking demands.

We would therefore request you to read and follow these easy instructions, which will allow
you to obtain excellent results right from the start.
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SAFETY INSTRUCTIONS

ﬂlmportant
- When you receive the appliance, unpack it or have it unpacked immediately.

Give it an overall inspection. Make note of any concerns or reservations on the delivery slip and make
sure to keep a copy of this form. Keep this user guide with your appliance.

If the appliance is ever sold or transferred to another person, ensure that the new owner receives the
user guide. Please become familiar with these recommendations before installing and using your
oven. They were written for your safety and the safety of others.

WARNING:

- The Appliance is not intended for use by persons (including Children) with reduced physical, sensory or
mental capabilities, or lack of experience and knowledge, unless they have been given supervised instruction
concerning use of the appliance by a responsible person for their safety.

- Cleaning and maintenance operations must not be carried out by children without supervision.

- Children must be supervised to prevent them from playing with the appliance.
WARNING:

- During use the appliance becomes hot. Care should be taken to avoid touching heating elements inside the
oven.

- Accessible parts will become hot when in use. To avoid burns and scalds, young children should be kept
away.

Use
- Before using your oven for the first time, heat it while empty for approximately 15 minutes.

You should ensure you heat each element in the oven before use. Make sure that the room is sufficiently
ventilated. You may notice a particular odour, or a small release of smoke. All of this is normal.

Your appliance is intended for standard household use. Do not use it for commercial or industrial purposes or
for any other purpose than that for which it was designed.

This oven was designed for use by private individuals in their homes. It is intended solely for cooking
foodstuffs.

This oven does not contain any asbestos-based components.

- Do not modify or attempt to modify any of the characteristics of this appliance. This would be dangerous to
your safety.

- Never pull your appliance by the door handle.

- When placing dishes inside or removing them from the oven, do not place your hands close to the upper
heating elements and use heat-protective kitchen gloves.

- At the end of cooking, do not pick up oven or grill items (grid) with your bare hands.

- Never place aluminium foil directly in contact with the floor of the oven, as accumulated heat may cause
deterioration of the enamel.

- Do not place heavy weights on the open oven door, and make sure that children are able neither to climb
nor sit on it.

- Do not use your oven as a larder or to store any items after use.
- After using your oven, make sure that all the controls are in their stop position.

- In addition to the accessories supplied with your oven, only use dishes capable of withstanding high
temperatures.



SAFETY INSTRUCTIONS Cont.

Maintenance and cleaning

- Do not use a steam cleaner.

- For any cleaning operation inside the oven cavity, the oven must be switched off.
- Before unclipping the glass, allow the appliance to cool.

- Before removing the back, ensure that the appliance is powered down. After cleaning, the back should be
replaced in accordance.

- Do not use harsh abrasive cleaners or sharp metal scrapers to clean the oven glass door since they can
scratch the surface, which may result in shattering of the glass.

- To clean both the electronic programmer window and the oven door, use a soft cloth.

- Do not use cleaning products, abrasive creams, or scouring sponges.

Warning :

- Make sure the appliance is disconnected from the power before replacing the lamp in order to avoid the risk
of electric shock.

- Change the lamp only when the appliance has cooled down. To unscrew the view port and the light, use a
rubber glove, which will make disassembly easier.

Warning :

- Installation should only be performed by qualified installers and technicians.

Warning :

If the electrical supply is restricted, means of all-pole disconnection must be accessible and incorporated in
the fixed wiring in accordance with the wiring rules.

If the power cable is damaged, it should be replaced by the manufacturer, its after-sales service department
or by a similarly qualified person in order to avoid danger.

PACKAGING

- This appliance’s packing materials are recyclable. Recycle them by depositing them in local
E authority containers provided for this purpose.

mmm - Your appliance also contains many recyclable materials. It is therefore marked with this logo to

indicate that used appliances must not be mixed with other waste.



INSTALLATION OF YOUR OVEN

To install the oven into the kitchen a cut out should be made in accordance with the dimensions shown in
below.

The apparatus is to be fastened to the top by means of the two screws provided in the kit through the holes
made on the oven uprights.

The cabinet in which the apparatus is installed shall be open on the back side to ensure a sufficient air
circulation and prevent overheating.

Leave a gap of at least 20 cm? for air circulation if the oven is installed in a column; this is not necessary if the
oven is installed under the work top.

WARNING

As the apparatus is to be fitted in your kitchen furniture, make sure that all surfaces in contact with
the oven can resist a temperature of approx 90°C.

Min 20cm? for air circulation
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ELECTRICAL INSTALLATION

WARNING
This apparatus must be earthed.
The oven is only for domestic use.

The feed voltage and the absorbed power are as indicated on the data plate attached to the left-hand side
upright, which can be seen when the oven door is open.

Connecting must be carried out by qualified personnel and in accordance with the regulations currently in
force.

The manufacturer cannot be held responsible for any damages to persons or objects caused by failure to
observe these instructions.

If the supply cord is damaged, it must be replaced by the manufacturer, its service agent or similarly qualified
persons in order to avoid a hazard.

The oven must be connected to the mains through a multipole circuit breaker with a contact-to-contact gap of
at least 3 mm, making sure that the earth wire is not disconnected.

For connecting use a flexible cable of the HO5V2V2-F 3x1,5 mm2 type remembering to make it long enough
to allow the oven to be removed from its housing unit when maintenance work is required.

To connect the cable to the oven, proceed as follows (see Fig. 2):
- Remove the lid (1) by unfastening the three screws (2).

- Unfasten the two screws (3) for the cable holder and feed the cable through the opening immediately below
the cover.

- Remove about 12 cm of the outside insulation from the cable and shorten the two active wires (live and
neutral) to 6 cm, leaving long the one to be connected to the main earth terminal on the terminal box; remove
about 1 cm of the main insulation from the three wires and connect them correctly to the terminal box,
Remembering to respect the polarities.

- Tighten the two screws (3) of the cable holder and put the lid (1) back on with the three screws (2).

Electricals Specification

- Absorbed power:

Oven top element: 2000+1000 W
Oven bottom element: 1200+400 W

Lamp: 25W
Hot air fan motor: 25W
Cooling fan motor: 25W
- Maximum absorbed power: (see data plate).

- Supply voltage: (see data plate).




INSTRUCTIONS FOR USE

Oven Racks

There are 9 oven rack positions available within the oven.
This allows food to be positioned at various levels for even cooking.
(O0655X has 5 oven rack positions)

Gently Push the
wire rack down




INSTRUCTIONS FOR USE Cont.

Cooking Functions

Each type of oven is provided for various cooking systems. A system can be selected by bringing the pointer
of knob to the relating symbol.

| Symbol | Description

‘ Light

Conventional
Top and bottom
elements

Traditional ( Fan
with top and
bottom
elements)

Bottom element
with fan

S
D Grill
[

®

Fan with half
grill

Fan forced
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INSTRUCTIONS FOR USE Cont.

Electronic Control

Control Panel Description

The oven control panel is made with one display and two knobs.
- Time & Temperature display.

- Time & Temperature knob (Push & Shuttle).

- Mode (oven functions) knob.

Programming time functions

At every power-up, the control shows the time of day blinking, set at 12:00 as the initial value. The time
increases every minute. The only possible action is the “Clock Regulation”, all other oven operations are
inhibited.

In general, turn the Temp/Time selector left or right in order to edit the values and modify them by steps; hold
the knob on the left or right to fasten the decrease/increase operations.

Setting the time of day

e

N N
Fig.1

“Auto” and “0:00” will start flashing when the unit is switched on for the first time. To set the clock, press the

central button for about 3 seconds. When appears, press “+” or “-“ to set the correct time.
Wait until a beep tells you that the clock has been set (fig. 1).
To set the time at a later stage, press “+” and “-” together for 3 seconds and then adjust the clock as

described above.

Minute counter

Fig.2

As this minute counter does not control the oven, when it finishes counting the oven will continue to work.
To set, press the central button for 3 seconds until mappears (fig. 2). Press “+” and “-” to set the required
time.

The minute counter beeps when it finishes counting. To disable it, press any button.

To cancel the minute counter press the *-* button until the timer displays 0:00.

11



INSTRUCTIONS FOR USE Cont.

Cooking time

Fig. 3

This is a semi-automatic cooking function. It can be used to set cooking times. This function automatically
switches the oven off after the duration is complete.
Firstly your cooking mode and temperature should be set.

“w

Press the central button for 3 seconds. Then press it again until “dur” appears (fig. 3). Press “+” and “-” to set

the required cooking timer.

The oven will work in the set mode and at the set temperature until the end of cooking time.
To cancel the cooking duration press the ‘- button until the timer displays 0:00.

The end of cooking time

Fig. 4

The end of cooking time can also be set. This works as part of a programmed time.
Press the central button for 3 seconds. Press the central button twice consecutively and wait for “End” to
appear (fig. 4). Press “+” and “-” to set the required end of cooking time.
The oven will work in the set mode and at the set temperature until the end of cooking time.

Setting Programming automatic cooking

au'r

Fig. 5

Cooking function with set times

Firstly your cooking mode and temperature should be set.

Press the central button for 3 seconds. Then press it again until “dur” appears (Fig.5). Press “+” and “-” to
set the required cooking time. Wait 2 seconds for the setting to be memorized.

Press the central button again, “End” will appear (fig. 4). Press “+” and “-” to set the required end of cooking
time.

The oven will switch off and the word AUTO will appear in the display.

E.g.:

Current time: 12.30

Cooking time: 10 minutes

End of cooking time: 14.00

The oven will start cooking at 13.50 (14.00 less 00.10) at the set temperature and in the set mode and will
stop at 14.00

The oven will beep when it stops cooking. To disable it, press any button.

12



INSTRUCTIONS FOR USE Cont.

Adjusting beep volume

to'n {ko'nd|ton3
con i|lconc|ton
To adjust beep volume, press “+” and “-” together. Then press the central button and wait for “ton1” (high

volume) to flash. Press “-” to select “ton2” (medium volume) or “ton3” (low volume).
Press the central button to set the selected volume.

Setting an oven function manually

Turn the mode knob into the desired position, the clock display shows On for a few seconds. The oven will
work for a maximum time (12hours). Depending on the oven model, the number and type of available
functions can be different.

If the selected function works using any heating elements, the symbol is displayed (it doesn’t appear in light
and defrost position).

Turn the Temp & Time selector and set the desired oven temperature.

The control offers a PRESET temperature per every cooking mode or a full range between MIN and MAX to
be adjusted by hand. Check the value on the display after having selected the temperature.

The temperature appears on the clock display for about 5 seconds when the Time & Temp selector is pushed
or when a new function has just been selected.

As soon as the oven starts, the preheat led (indicated by the bars) on the left side of the clock display starts
flashing and becomes steadily on when the preheat ends.

Turn the mode selector to ZERO (OFF) position to stop any activity, the display will show OFF for a few
seconds.

Setting an automatic oven function

After having selected a function as described before, the control can be programmed in order to set timed
cooking activities. The time program remains active even if the function is changed .The following possibilities
are available:

1. Timed cooking setting the cooking time (duration).
2. Timed cooking setting the end of cooking time (stop time).

3. Delayed cooking setting duration and stop time. Push the knob in order to toggle between cooking duration
(cook time) and end of cooking time (stop time): the words “dur” or “End” are displayed respectively. Turn the
knob left/right to edit the duration or the stop time when the proper word is displayed.

4. When the word dur is displayed, the control shows 30’ as the standard cooking duration.

Turn the knob left/right in order to set the actually desired cooking time in a range between 0 and 240
Minutes. The display will flash dur and its value alternatively for a few seconds then it will show the time of
day, the pot symbol and the letter to indicate that a timed cooking is active. The end of cooking time is
updated automatically.

13



INSTRUCTIONS FOR USE Cont.

5. When the word End is displayed, the control shows the current time as the initial stop time. In order to set
the actually desired end of cooking time in a 24 hours range:

- Turn the knob left/right, the hours flash.
- Modify the flashing hours value turning the knob left/right.

- Push the knob to switch back and forth between hours and minutes or wait a few seconds until the minutes
flash.

- Modify the flashing minutes value the knob left/right.
- Wait until the new End of Cooking time value stops flashing.

The display will flash End and its value alternatively for a few seconds then it will show the time of day, the
symbol and the letter to indicate that a timed cooking is active. The cooking duration is updated automatically.

6. Repeat the same operations of point 1 then push the knob until End appears. The control shows the
“current time + cooking time” as the initial stop time. It's not possible to lower the end of cooking time below
this value. In order to set the actually desired end of cooking time in a 24 hours range:

- Turn the knob left/right, the hours flash.
- Modify the flashing hours value turning the knob left/right.

- Push the knob to switch back and forth between hours and minutes or wait a few seconds until the minutes
flash.

- Modify the flashing minute’s value turning the knob left/right.
- Wait until the new End of Cooking time value stops flashing.

The display will flash End and its value alternatively for a few seconds then it will show the time of day and the
letter to indicate that a delayed cooking has been programmed. As soon as the delay time expires, the oven
starts and works for the programmed cooking time. The symbol is displayed.

At the end of any timed activity the control shuts down the oven, the buzzer sounds a warning sequence (two
short beeps repeated every 3 seconds) to recall the user attention, for a maximum time and makes the time
related icons (, ) flash on the display. Push the knob to silent the buzzer and reset the warning message.

Turn the mode selector to ZERO (OFF) position before reusing the oven.

Oven functions

The control can manage many cooking functions, here below described, their number and availability
depends on the oven model. The temperature range is between 50°C and 250°C for most functions.

Preset temperatures are mainly 190°C for convection modes, 210°C for thermal modes and 230°C for grilling
functions

Defrost

This function is used to defrost frozen food in a short time. It doesn’t heat up the oven, only the convection fan
works. The temperature display shows dEF to indicate that this special mode is active.

14



INSTRUCTIONS FOR USE Cont.

Failure declarations and error codes

The control is continuously checking the status of the system. If an abnormal condition is detected for more
than 1 minute, a failure occurs:

- The heaters and the other loads are disabled.
- The display shows a “E” letter followed by a numeric code that depends on the kind of failure.
- The control emits an acoustic warning signal.

To reset a failure declaration, first remove the cause of the failure then turn the selector to (ZERO) OFF.

Error code table

Error Description

E1 Temperature sensor broken.

E2 Temperature sensor shorted.

E4 Temperature sensor circuit failure.

E8 Latch time-out overflow.

E16 Free.

E32 Free.

E64 Mode selector disconnected. Cannot be reset.
OTHER Sum of error codes simultaneously detected.
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INSTRUCTIONS FOR USE Cont.

Oven door removal

WARNING

Make sure that:

* The oven is cool and power to the oven has been turned off before removing the door. Failure to do
so could result in electrical shock or burns.

e The oven door is heavy and fragile. Use both hands to remove the oven door. The door front is
Glass. Handle care-fully to avoid breakage.

e Grasp only the sides of the oven door. Do not grasp the handle as it may swing in your hand and
cause damage or injury.

e Failure to grasp the oven door firmly and properly could result in personal injury or product damage.
To remove the oven door (see Fig. 10):

1. Open the door completely.

2. Lift up the hinge bracket (1) into the slot (2).

3. Hold the door firmly on both sides using both hands and close the door.

4. Hold firmly; the door is heavy.

5. Place the door in a convenient location.
To replace the oven door (see Fig. 10):

1. Insert the upper arms (3) of both hinges into the upper slots (6) and the lower arms (4) into the lower
slots (7). The recesses (5) must hook on the lips (8).

2. Move the hinge brackets (1) back down into position.

3. Close and open the door slowly to assure that it is correctly and securely in place.

~

ﬁ

Fig. 10
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INSTRUCTIONS FOR USE Cont.

Replacement of the oven light
WARNING

Make sure that:

* The oven and lights are cool and power to the oven has been turned off before replacing the light
bulb(s). Failure to do so could result in electrical shock or burns.

* The lenses must be in place when using the oven.
e The lenses serve to protect the light bulb from breaking.
¢ The lenses are made of glass. Handle carefully to avoid breakage. Broken glass could cause an

injury.
(230v-150r ZSW} o
}\ IK';{HT
T‘:»
I|
Fig. 11

1. Turn off power at the main power supply (fuse or breaker box).
2. Remove the lens (1) by unscrewing it.
3. Remove the light bulb (2) from its socket (3).
4. Replace the bulb (2) with a new one. Avoid touching the bulb with fingers, as oils from hands can

damage the bulb when it becomes hot.
Use one with the same Volt and Watt (see Fig. 11).
Screw the lens (1) back on.

Turn power back on at the main power supply (fuse or breaker box).
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INSTRUCTIONS FOR USE Cont.

GUIDANCE TEMPERATURE AN TIME SCHEDULE FOR COOKING

Rack posit Traditional cooking system Hot-air cooking sysiem
ack position —— —
FOOD Mode Cooking time Cooking time in
(from the bottom)
Temperaure °C in mi Temperature °C i

Poorkcaf [roasf) et [zl X 2nd 200 + 25 100 + 150 175+ 180 90+ 120

Filett, oastbeet |T Ind 240 + 250 40+ 50 210+ 25 AT I
—

Pouitry (gocse, duck,

i ==
turkey, chicken) — |_?_€__ 1t 180 + 240 150 + 180 180 + 235 e Tm

wiole [

Chicken — 2nd 25+ 50 3+45 20+25 45+ 60
I
Hamiuger Chaops . .
oA Cter [ - ;E . 20+ 20 hrL':;"g?m 180+ 150 hrfJJ;'1:qcn
A RS = L oL

thighs

Game @) — 15t 210+ 20 A0+ 100 250 45+ 80
£ pad

e j 1st 180+ 150 H+45 175+ 180 e ds

Cakes @E 1 170+ 200 40: 8 150 2 170 %: M

e :| e 25 10+20 170+ 180 e is

Pizza @ 2nd 210 + 20 15: 20 200 + 210 10+ 12

-— | 2nd & 3h
Pirza Mulfieve o or 2nd & dh 200 + 210 5+ 20

Warning for hot-air cooking - Position of pans:

- For cooking on 1 plane make use on 2nd holder from the bottom

- For cooking on 2 planes make use of 2nd - 4th holders from the bottom

- For cooking on 3 planes make use of 2nd - 3th and 4th holders from the bottom
- (4) The time depends of poultry dimension, (40 + 45 mins for kg).

IMPORTANT: The cooking times are considered with oven preheated.
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We appreciate your feedback.
Please review our products on
www.omegaappliances.com.au
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AUSTRALIAN & NEW ZEALAND PRODUCT WARRANTY

Qmega STATEMENT OF STANDARD WARRANTY CONDITIONS

AUSTRALIAN CUSTOMERS

Our goods come with guarantees that cannot be excluded under the Australian Consumer Law. You are entitled to a replacement or

refund for a major failure and for compensation for any other reasonably foreseeable loss or damage. You are also entitled to have the

goods repaired or replaced if the goods fail to be of acceptable quality and the failure does not amount to a major failure.

NEW ZEALAND CUSTOMERS

Nothing herein contained shall be construed in any way as excluding or limiting your rights under the Consumer Guarantee Act 1993.

OUR WARRANTY

This product is also covered by the manufacturer's warranty set out in this document (Our Warranty).

Our Warranty is for a period of twenty four (24) months from the date of purchase and for refrigeration appliances will have an

additional thirty six (36) months after the first twenty four (24) months on the Sealed System (PARTS only) Compressor &

condenser etc. The labour cost to replace these parts is the responsibility of the customer.

This is in addition to (and does not exclude, restrict or modify) any rights or remedies to which you may already be entitled to under

the Australian consumer law or the New Zealand Consumer Guarantee act 1993 relating to this product.

Our warranty (which is subject to the conditions below) covers rectification free of charge of any fault arising from defective materials

or components, or faulty workmanship. The product will be repaired or replaced at the option of Omega, and all costs of installation,

removal, cartage, freight travelling and insurance are to be paid by the customer.

Our warranty is subject to the following conditions:

1. That the purchaser contact Omega prior to any product repair.

2. That the purchaser carefully follows all instructions provided with the product and complies with all relevant electrical &
plumbing regulations in their State when installing the product.

3. That the purchaser carefully follows the instructions provided in the owner’s handbook relating to the proper use and care of the
product and does not use the product for any purpose other than the DOMESTIC use for which it has been designed. If the
appliance is used in commercial applications or for rental purposes, Our Warranty is limited to a warranty of Twelve (12)
months covering all parts with Three (3) months on any labour cost of service or repair.

SERVICE AREA

The provision of service under Our Warranty is limited by the boundary / territory area of the nearest service centre. Travelling cost
incurred for service outside this area is not covered by Our Warranty and service will incur commercial cost to be paid by the
customer regulated by the number of kilometres travelled beyond the service area. These costs will be disclosed to you for
acceptance by you prior to your claim being processed.

Microwave ovens must be returned to your nearest Authorised Service Centre for repair as they are a carry in serviceable appliance.
WHAT IS COVERED: By Our Warranty

During the warranty period, Omega or its authorised Service Centre will, at no extra charge, if your appliance is readily accessible
without the need of special equipment and subject to the terms and conditions of this warranty, repair or replace any parts which it
considers defective.

WHAT IS NOT COVERED: By Our Warranty

Products installed damaged or incomplete or not in compliance with the relevant electrical & plumbing regulations in their State.
Normal wear and tear e.g. cleaning, light globes, filters etc.

Failure resulting from power surges and electrical storms.

Insect or vermin infestation.

Unauthorised repairs or use of non- genuine Omega parts.

Any failure caused by the product not being used in accordance with the instruction and the installation manual provided with
the product.

7. Misuse or abuse, including failure to properly maintain or service.
8. The clearing of blockages in pumps and hoses.
9
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Damage which occurs during delivery or installation.
0. Claims to product surface coating due to liquid or solid spill-overs, accidental damage or damage caused from cleaning
products not recommended by Omega.

HOW TO CLAIM OUR WARRANTY
You will need to contact Omega in Australia or New Zealand by using the contact details below.

IN AUSTRALIA IN NEW ZEALAND
Omega is a division of Shriro Australia Pty Ltd Omega is a division of Monaco Corporation
ABN 28 002 386 129 (Member of Shriro Australia Pty Ltd)
Head office: 104 Vanessa Street, Kingsgrove NSW 2208. Address: 231 Bush road, Albany, North Shore City,
Phone: (02) 9415 5000. Auckland, New Zealand 0632.
Customer care: 1300 739 033. Phone: (09) 415 6000.
Web: www.omegaappliances.com.au Email: customercare@shriro.com.au

Note: Please complete the following details when you have unpacked the product:
MOdEl NO.....viii Serial NO. ...

Date of Purchase..............cocoiiviiiiiiinn Retailer....ocoooviii

Re:

omegaappliances.com.au Qmega o |



