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E‘ |l CQueen Victoria Potato Baking Oven
-
fc || TECHNICAL DATA
=
n:| Dimensions
n
= Height: BY cm (to top of kettle)
Width: 44 cm
Depth: 46 cm
Weight: 48 ks

Electrical Capacity

Volts 220 - 240 50Hz~

Oven 3 x 500 watt

Holding Cabinet 250 watt ceramic heater
25 watt oven lamp 300°C (rated)

right 16 change

specifications without notice,therefore strict accuracy of illustrations and descriptions cannot be guaranteed

INSTALLATION

| - The Queen Victoria Baking Oven is intended for internal use anly.

|} - When siting the oven, consideration must be taken with regard to
the emission of steam andcondensation. §

| - The oven should be placed onto a level flat secure surface.

I\ - Check the mains voltage agrees with the marking on the label. |
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- Do not install directly under electrical fittings.

- Do not stand this appliance on heat sensitive material such as
plastic or paper table cloths.
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| ELECTRICAL CONNECTION

The flexible mains lead is supplied connected 10 a B.5.1 363 fused plug, having & luse of 13amp capadity.
Should this plug not fit the socket outlet in your establishment, it should be cut off and replaced with a suitable
plug, as autlined halow,

USER MANUAL

MOTE: If the original plug is remowved such a plug cannot be used for any ather appliance, and should therefore
be proparly disposed of, and not left where children might find it and plug it into a supply secket,
with the abvicus contequent danger of electrocution

APPLICABLE ONLY IF THE MOULDED PLUG 15 REMOVED.
The Aexible mains lead must be correctly connected a3 below 16 4 theee pin plug of net fess than 13amp
capacity. If a 851363 fused plug is used, it must be fitted with a 13amp fuse, which is approved to B.5. 1362

We recammend the uie of goad guality plugs and wall seckets that can be switched ol when the aven i3
serviced, or cleaned.

IMPORTANT: The wires in the maind lesd fitved te this applisnce are coloured in accardance with the
following code:

green & yellow
foearth L

KEY L i3 amp
— LIVE I fuse
m— NEUTRAL br::lrrwn
o to live i
PR EARTH J—_ "' :
| YELLOW/GREEN == cord H
| clamp i

| A3 the colours of the wires in the mains lead of this appliance may not correspond with the coloured

| markings Identifylng the terminals in your plug, procesed as fallows:- The wire which is colourad groan
and yellow muit be connedted ta the termingl in the plug, which is marked with the letter E, of by the
earth symbol, or coloured green or green and yellow. The wire which is coloured blue must be connected
to the terminal which |5 earked with the M, or colaured black, The wire which is coloured brown must be

[ connected 1o the terminal which 15 marked with the letter L, or coloursd red. When wiring the plug, ensure

| that all strands af wire are securely retained in each terminal. Do not lerget 1o tighten the mains lead
clamp on the plug. If the socket outlets in your establishment are not suitable for the plug supplied with

| your oven, it should be remaved and the appropriate plug fitted. If yeu are in daubt, consult a

\ gualihed electrician
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Should the mains lead ever require replacement, it must be replaced by Part No, @¥16, and the repgalr
carried cut by & qualihed electirician, The plug and sockel must Bbe acceisible after installation

ITMpravene
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:>| i APPLICABLE ONLY IF MOULDED PLUG |rn
BRASS FINIALS i : -
= BRASS KETTLE 2% QWIdh - i HAS NOT BEEN REPLACED
< avin &2 ¥ QV298 : i | =
e | : Alter replacement of & fuse in the plug, the fuse cover must be re-fitted. I the fuse cover is last, the plug mus | =
iy H ] not be vied until o replacemant cover i3 abtained, The colour of the carrect replacemant fuse caver i that of the =
v H colovred marks ar insert on the base of the plug. Always state this colour when ordering a replacement fuse cover. ™
- H Only 13amp replacemant fuses which are ASTA approved 1o 8,5 1362 should be fitted
H I
BRASS ROD 3 E The appliance should be plugged into a socket outlet, which is properly connected to the main electricity distribution
OWlE i y system and eficiently earthed
' i ¥ ¥
§ E EXPORT: For expaort Victorian Baking Ovens Limited will endeavour to At a suitable plug
Mains Lead Length
GLASS DOOR H H The flex supplied with this appliance may be longer than necessary for the position in which it will be vsed. L
< avazs H H The ¢ scf length of Aex should reach from the socket to the appliance without straining the connections or 4o
“g H H allowing a loop of flex 1o lie on, or hang ever the edge of the work surface iE
EE BRASS LID H i Setting Unit Controls | =3
=8 STAY OQW125 H H To switch on the unit, deprids the rocker switeh marked maing and top element, The switch will illuminate red, e =
) H : which indicates power to the unit, and to the top element within the main oven =
ey ; i . ) ) £7
£0 : : Rotate switehed thermoitat cantral knab in o elockwite direction within the holding compartment. This will =
EE H E ¢ oven elements. The green neon will become illuminated, showing there is power to the main 3’,?
wE H B VT U the cantrol of the thermastar, Ea
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SAFETY AND COOKING RECOMMENDATIONS

-

=<

=

=

< | steangly recammend the sven is sited out of reach of childien i

= Always use oven gloves when aperating a hot oven :

v N HE I Do CARE SHOULD BE TAKEN WITH REC H :

= Whilst using display cHBiHHE BEYESRREEE e G IEsEAR ¢ ROSAEF NP TP aid trapping fingers i i
The oven has two cooking trays. Each tray has a safety bar to stop it tilting too far when i H
loading or unloading potatoes, Do not cover trays with foll as this will impair the cooking = :

efficiency of the oven

JRTAN Do not sub Hass to sudden change of temperatures,
& glass s toughened and will stand high temperatures, but will nat redist sudden tempedature changes
Do not submerge hot glass in cold water

Although this oven aperates within specified standards the oven dooer will become hot

Lot the thermostat at maximum heat and allow 1o pre-heat for 15 minutes before use

Always buy good baking potatoss, these are generally softer 1o feal and will bake quicker
Your gpotate supplier will adyvise you,

Choose smaller rather than larger potatoes, around 180 = 250grams as they will cook quicker
Large potatoes will 1ake considerably longer. Ask your supplier for pre-selected potatoes

A potato is 78% water. Always dry them thoroughly after washing, When cooking a full load,
Yo must expect & candiderable amount of condensation te build ug inside the aven, This
cannot be avoided.

Itis aptional to cook potataes in fail, it does help 1o keep patatoes moist during cooking and
starage in the top display cabinet {if cooking without foil, always prick potatoes before cooking).

2

The caoking time fof & Bateh of 30 x 250 gram potatoes will be around 60 minules

When batch is ready, transfer the potatoes to the display cabinet, which will keep them warm
until ready for aale, Remember, potataes keep their maiture lenger when wiapped in fail

Always try to judge the amount you cook, so that you sell them as fresh out of the oven as
possible E =
0T COVER GLASS with towels, or other wet items for drying purpo
Periodically lubricate catches with edible cooking oil for ease of use :: -:_
I & bulk change i necesdary, discannect oven and réeplace bulb carefully IE ‘:
For service or maintenance contact your supplisr

If oven is not aperating, always check the fuse in the plug first.

When maving aven, switch olf and disconnect Tram maing, allow 16 cool and teek aisistance

o mowe.

AVOID SLAMMING THE GLASS DOOR - THIS COULD CAUSE THE

The brass kettle on the top of the oven is a decorative feature only, and has been utilised as
part of the venting syitem

it i design and development and we retery

AND ENSURE THAT THE

ath the front
doar, Discard

The drip tray should be positioned betwee
of th wen, I puipoie 4 1o catch any condensation wh
r at the end of the cooking peried, or when required

specifications without notice,therefore strict accuracy of illustrations and descriptions cannot be guaranteed

Dur policy is.one of cantinual improveme

MAINTENANCE SAFETY

Your appliance has been designed and englneered (o the relevant standards of which safery |5 of
paramaunt imporlance

Victarlan Baking Ovens Limited wish to continue their custamer care policy after sales, by advising thair clients

that il any remed wirk i regquired 1o their ur IT MUST BE CARRIED OUT BY A QUALIFIED ELECTRICIAN, Té the
latest national standards or regulations, any replacement parts can be obtained through your supplier, or direct
fram the manufactures, thus ensuring your appliance |5 1o lts original specification

OVEN LAMP REPLACEMENT
Prize off lens and replace with a bulb rated at 25 watt/300°C {rated)

Far maintenance and repair 1o centrels, elements and terminations femove rear £831 panel and the frant
contral panel by extracting the four brass screws accordingly
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WIRING DIAGRAM

USER MANUAL

SWITCHED THERMOSTAT Qv133

i

| WARMER ILLUMINATING
| LAMP OVO25

| WARMER CABIN
| CERAMIC HEATER D"-"I:I?I:I
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INSERTION AND REMOVAL OF BAKING TRAYS

OVEN | OVEN |

| INSERTION FRONT

USER MANUAL
TYANYW H3snN

?

The teay is inserted into the oven by sliding the four semi-circular clips *A" on the underside of the tray, along
the top side of the tray rails ‘B (Fig 1)

Slide the tray until the frant clips fall aver the rear ands of the tray rails (Fig 2},

*
FIG 1 "B TRAY
FOLLOWING CLIPS LEADING CLIPS

With the front clips naw on the underskde of tha tray ralls, and with the fallowing clips on tap of the tray rails,
pull the tray tawards the frent of the aven until the lollawing clips fall gover the frant of the tray rails (Fig 3)

With all the clips now on the underside of the tray ralls, slide the tray towards the rear of the oven until the
following clips lecate againit the safety itops 'O This is the carrect baking position (Fig 4

0 ]

|
| FIG 2

-

SAFETY/EXAMIMATION POSITION

Once the trays are pasitioned as described in Fig 4., the baked potatoes may be axamined by sliding the tray
towards the front of the oven, until the leading clips lock against the safety stops. This prevents the trays from
inadvertently falling out of the oven [Fig 51,

@ right 16 change
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FIG 3

| REMOVAL

| Ta remove the trays far eleaning @te, réverie the inseiion pracedures ai deseribed in (Fig 1) ta (Fig 4)

FIG 4 I
o II
SAFETY STOP

A
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STOP |
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