
IKA-KASSEL

  User Manual
Built-in Steam Oven with Grill

SAVE THESE INTRUCTIONS CAREFULLY
Read these instructions carefully before using your oven, and keep it carefully.

If you follow the instructions, your oven will provide you with many years of good service.
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Specifications

If the apparatus is not maintained in a good state of
 be degraded and affect the 

situation.

ADDENDUM

(a)  Do not attempt to operate this oven with the door open.
 It is important not to break or tamper with the safety
 interlocks.

(b)  Do not place any object between the oven front face and
         soil or cleaner residue to accumulate on sealing 

PRECAUTIONS  

 the door or allow
surfaces.

 cleanliness, its surface could
lifespan of the apparatus and lead to a dangerous
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Model
Rated Voltage

Frequency

2200 W

50 -60Hz
Grill

Convection

Maximum Power

1700 W
3000 W

Hz

IKA-KASSEL

220-240 V~
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cleaned up after each use.in the  water  tank  should  be

temperature resistance below 
ceramic, stainless steel utensils can be used.

FO  

19. Do not use the paper cups and plastic containers with

. he water in the receiving tank, inside the oven and

6

21. Hazard due to magnetism: Permanent magnets are used
in the control panel or in the control elements. They may 
affect electronic implants, e.g. heart pacemakers or insulin 
pumps. Wearers of electronic implants must stay at least 10 
cm away from the control panel. 
22. Steam is the main heating function for this product.
23. Following operation at high temperatures, only allow the
appliance to cool down with the door closed. Do not trap 
anything in the appliance door. Even if the door is left open a 
crack. Only leave the appliance to dry with the door open if a 
lot of moisture was produced while the oven was operating.
24. Moisture in the cavity: Over an extended period of
time, moisture in the cavity may lead to corrosion. Allow 
the appliance to dry after use. Do not keep moist food in 
the closed cavity for extended periods of time. Do not 
store food in the cavity.

20.
ste
on its temperatu n opening, do not stand too close 
to the appliance. Open the appliance door carefully. 

eep children away. 
steam. ever pour water into the hot cavity.



lectric Shock ard
Touching some  of  the  internal components
can cause serious personal  death.

 not disassemble this appliance.

W
lectric Shock ard

mproper use of  the grounding can  result in
electric shock.  not plug into an outlet until
appliance is  properly  installed and grounded.

 sure to unplug the appliance from the
power supply.
.  the cavity of the oven after using

with a slightly damp cloth.
.  the accessories in the usual way

in soapy water.
.  The door frame and seal and

neighbouring parts must be cleaned
carefully with a damp cloth  when they
are dirty.

hort power-supply cord is provided
 to reduce the risks resulting from becoming
 entangled in or tripping over a longer cord.

 a long cord set or extension cord is
used:

 marked electrical rating of the cord
set or extension cord should be at least as
great as the electrical rating of the appliance.

This appliance must be grounded
event of an electrical short circuit,
grounding reduces the risk of electric
shock by providing an escape wire for
the electric current. This appliance is

 a cord having a grounding
wire with a grounding plug. The plug must
be plugged into an outlet that is properly
installed and grounded.

 a  electrician or
serviceman if the grounding instructions
are not completely understood or if doubt
exists as to whether the appliance is
properly grounded.

extension cord.

 extension cord must be a grounding-
.

d should be arranged so that
it will not drape over the counter top or
tabletop where it can be pulled on by
children or tripped over unintentionall
appliance ,Means for disconnection must be 
incorporated in the fixed wiring in accordance 
with the wiring rules.
Means for disconnection must be incorporated in 
the fixed wiring in accordance with the wiring rules.

s
or sharp metal scrapers to clean the
oven door glass since they can
scratch the surface, which may
result in shattering of the glass.

TO REDUCE THE RISk OF INjury to Persons
Grounding Installation
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SETTING UP YOUR OVEN

omes with the following accessories:

.6 

.7 

.8 

.9 

. 01

yart maetS 
Rack
Bake tray
Sucker
Meat probe

Side-racks
Meat probe holder

Side-rack 



The accessible surface
may be hot during
operation.

• 
• 

• 

• 

• 

 Please observe the installation instructions provided and note that this appliance 
should only be installed by a quali fied technician.

 In case a new socket is needed, installation and cable connection must only be done
by a quali fied electrician. If the plug is no longer accessible following installation, a
pole disconnecting device must be present on the installation site with a contact gap 
of at least 3 mm.
 Adapters, multi-way strips and extension cords must not be used. Overloading can 

This appliance is NOT intended for use in a commercial environment.

 The appliance is  
installed earthed socket. 

result in fire.

If the appliance is not fitted with a supply cord and a plug, the connection equipment 

must have a contact separation in all poles that provide full disconnection, and the 

appliance must be incorporated in the fixed wiring in accordance with the wiring rules. 

• 

 fitted with a plug and must only be connected to a properly

 IMPORTANT INFORMATION ABOUT INSTALLING
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2. Open the door and fasten the  with the screws that were supplied. 

• 
• 

• 

• 
 •

• 

 Fi tt ed  uni ts 

 Installation dimensions

Building in

• 

• 

• 

min 45

Cupboard feetVentilation grid

min 45

50460

250

45

250

oven
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Do not hold or carry the appliance by the door handle. The door handle cannot hold 
the weight of the appliance and may break off.



<

Fully insert the appliance and centre it.

Do not kink the connecting cable.

Screw the appliance into place.

The gap between the worktop and the appliance must not be closed by
additional battens.
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Electrical connection with plug

Electrical connection without plug

The appliance is fitted with a plug and must only be connected to a properly installed earthed socket.Only a qualified electrician 

who takes the appropriate regulations into account may install the socket or replace the connecting cable.If the plug is no longer   

accessible following installation, an all-poleisolating switch must be present on the installation side with a contact gap of at least 

 3 mm. Contact protection must be ensured by the installation.

Fuse  protection: see instructions for use-technical data.



BEFORE FIRST USE 

s

" to choose the convection function. 

Let the appliance cool down to room temperature. Then solution of neutral detergent
mixed with hot water to clean inside the steam oven, then wipe dry with a clean
soft cloth.
Keep the door open until completely dry in the oven.

Remove all accessories and wash out of the oven. 

Electric heating empty containers. New appliances typically smell when first used. 
Before using the electrical appliance to cook food faster to heat it helps to banish 
odors. 

Before heating, it is best to wipe the steam oven interior with a damp cloth. In this 
way, storage and untwisting appliances accumulated in the packaging process in
furnace dust or residual packing material can be removed.

Touch "
hour.

Touch "
Recommended temperature will be highlighted.

Raise the temperature to maximum temperature. This can be achieved by
using

" key next to the sensor keys. Heat the empty oven for at least an 

When you do this, make sure that the room well ventilated. Close the door to the other
room to avoid odor pervaded the House.

Step 1 Step 2

Step 3

Push-in

Push

Inset 



OPERATION INSTRUCTION

Control Panel 

.
steam

steam oven or cancel.

.

and cleaning.

after press it. 

 



"       "   Pad instructions

1

11 Fermentation °C30      -   45 °C 0:00min - 9:00hr

Order Types of additional function Temperatue setting Time setting 

12 Meat Probe °C50      - 100 °C /

10 Defrost / 0:00min - 9:00hr

Order Function Temperatue setting Time setting 

1 Conventional °C50      - 230 °C 0:00min - 9:00hr

2 Convection °C50      - 250 °C 0:00min - 9:00hr

3 Convection °C150      - 200 °C 0:00min - 9:00hr

4 Conventional + Fan °C50      - 230 °C 0:00min - 9:00hr

5 Radiant °C100      - 235 °C 0:00min - 9:00hr

6 Double Grill+Fan °C100      - 250 °C 0:00min - 9:00hr

7 Double Gril °C100      - 235 °C 0:00min - 9:00hr

8  Heat + 
Convection °C50      - 250 °C 0:00min - 9:00hr

9 °C50      - 230 °C 0:00min - 9:00hr Heat

4
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Function 

For traditional baking and roasting on one level. 
Especially suitable for cakes with moist toppings.  Conventional

For baking and roasting on one or more levels. 
Heat comes from the ring heater surrounding the 
fan evenly. 

Convection

Convection For energy-saved cooking.

For baking and roasting on one or more levels. 
The fan distributes the heat from the heating 
elements evenly around the cavity.  

Conventional + Fan

For grilling small amounts of food and for browning 
food. Please put the food in the center part under 
the grill heating element.

Radiant Heat

fan distributes the heat evenly around the cavity.  Double Grill+Fan

Double Gril

For pizza and dishes which need a lot of heat 
from underneath.The bottom heater and ring 
heater will work.  

For add extra browning to the bases of pizzas, 
pies, and pastries. Heating come from the 
bottom heater.  

Bottom Heat

Defrost For gently defrosting frozen food.

Fermentation For making yeast dough and sourdough to prove 
and culturing yogurt. 

Types of additional function 

Meat Probe For helping baking meat like steak and chicken.

Bottom Heat + 
Convection

Your steam oven has various operating modes which make your appliance easier to use. 
To enable you to find the correct type of heating for your dish, we have explained the 
differences and scopes of application here. 
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1. Clock Setting

 o  

for 5minutes, the steam oven will go back to the previous status automatically. 

2. Funct ional Cooking Guide
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Example: if you want to cook with Radiant  cooking. 
The steps are as following:

Change  During Cooking

3. Quick Preheat

1)) During the period of appliance operating, you can change the heating type setting and

. After the change, if there no

2)) If you want to change cooking duration time in the cooking process, please touch “

3)) When you want to cancel the cooking process, please touch “       ”.

temperature setting by touch “      ” or slide the         

other action after 6 seconds the steam oven will heat you changed.

and slide the                         or touch “         /           ”. After the change, if there no other action 
after 6 seconds, the oven will work as you changed. During the cooking process with an end 
time setting, you can not do any change.

Note: Changing modes/temperature/rest cooking time may have some negative influences on

the result of cooking, we strongly recommend that you do not do this unless you 
have extensive cooking experience   

          

        

. 



Order Function Steam

F (zero) Ste am 0:00min - 9:00hr

F (once) Steam+  Convection 0:00min - 9:00hr

F (twice) Steam+  Conventional 0:00min - 9:00hr

F (thrice) Steam+ 
Double Grill+Fan 0:00min - 9:00hr

Temperatue 
setting

Time 
setting

C° 001 -   C  ° 53
Defaulc: 100° C

C° 052 -   C  ° 061
Defaulc: 160 °C L01:200W

L02:400W

L03:800W

C° 032 -   C  ° 061
Defaulc: 170 °C

C° 052 -   C  ° 061
Defaulc: 180 °C

Steam  

1

     
to select the cooking time. 

or slide the to select t ture.

 

o select the t ture setting mode. 

or

he t ture is from  to  .

 to start cooking.

ou

o select the time setting mode. 
  or slideouch or

  
      C   light .

ouc

5) The buzzer will sound five times to remind you when cooking is finished , then the oven turns 
back to standby mode and "End" displays.

Note:  For better cooking effect,  
Steam tray should be placed on the 's " layer 2 ". 

5. Steam Combi. Function

1)

2)

3)

When oven is under standby mode, press "       " key can add steam after mode is set.

Steam can be manually add by pressing "       " key during cooking.

When oven is under standby mode, press "       " key add steam for cooking. Steam level 
default setting as level 1.

Notes：Steam has three levels, amount of steam increase with increase of level. press "       " key 

for once the level will be 1. Press twice will set level 2 and three times for level 3. Whatever level is 

chosen, light on screen right will show the level (L01/L02/L03). Press "          "key for four times will 
cancel adding of steam and icon for steam and steam level will off.
 Due to vibration caused by transportation, water box may be pop-up status after opening the 
package. Remember pushing it back. 



Add water to here 

1) Use pure water with a TDS value greater than 3.

2)
 key, 

Before steam cooking:
Before starting the steam cooking mode, if the tank is short of water, press

Note: Before starting the steam cooking mode, please clean the water tank .

3) During steam cooking:
During steam cooking mode, if the tank is short of water, 

 After adding water, it can work normally.

4) After steam cooking:
1-After steam function is finished , the water in boiler will be withdraw to water tank. This
process lasts for about 1 minute.
2-During the process to withdraw the water back to water tank , if the water tank is full , the
system will be beeping 10 times to remind you clean up the tank. After the water tank is empty,
the system will continue to withdraw water.
Note: After steam cooking, please remove the water from water tank.

7. Auto Cook

Water Box Function6.

Steam note:
Press water box and 
take it out , then take 
out sealing gasket 
and add water.

           .
Touch "       " or "       " , or slide , you can choose different types of cooking  
menu. (A01 to A16) 

 

ote

1)

3)

1)
2)

3)
4)

Cooking time or temperature can not  be set in the Auto Cook.
After steam auto menu, the water pump will withdraw the water back to water tank there 
will be some noise sound.
After steam auto menu, you need to clean the water on cavity and door panel.
Some menus include a Preheat function, where the screen displays "  " and the timer 
starts when the preheat temperature is reached. If the menu need preheating, don't put the 
food in the oven during preheating. Only when the temperature is reached, then put the food 
in and start cooking. D ,

2)



In standby mode, touch "       "  for several times until the screen display "A15" which
means the oven enters  function. efault time "40:00" lights.
Touch "    

For best cleaning results, we recommend that you use detergent citric acid. Follow the manufacturer's 
instructions. 

Note
prog

: the desca
gram must b

aling process
be started fro

s shall not b
om s . 

be shut downn. If the desccaling proceess shut dowwn before the 
entire  end, the tep 3

Power up the system, remove the water tank, inject 1000ml of pure water into the
water tank, adding a pack of citric acid about (5~10g).
Push the water tank into the appropriate location of the .

         " to start the program. 

When the remained time counts down to 10:00, the program is paused and reminds lack of 
water. Take out the water tank and pour the water in the tank. Thoroughly clean the water 
tank.

Replace the fresh water, Touch  to go to.

when remained time count down to 4：00，repeat step 6.

20

S

6)

7)

1)

2)

3)

4)

5)

8.  Function

9. Prob Function

 

 

Touch

1)

2)

3)

) Touch" "  to select the temperature setting mode. 

open

50-100°C 50-100°C 50-100°C 50-100°C 50-100°C 

60°C 60 °C 60°C 60°C 60°C 

Double grill 
+ fan

200°C
convection

200°C  
Cooking

mode
 Conventional

200 °C
Double grill

200 °C
Radiant 

200°C

Probe
temperature

Default
temperature 



   ” or open When finish the cooking time, it will display “End” and buzzer will sounds five times. Press “ 
the door can stop the buzzer and cancel “End”, then the oven turns back to the standby mode. 

If you don’t work any operation for a period of time, the buzzer will sound once and cancel, the oven 

9

lease take care of the probe to prevent punctures.

Note: 

a 

4) he cooking time in the function.
5) Buzzer will sounds  when you insert or pull-out the probe.

6)
. .  

Lock: In standby mode, press "
is activited,  and the locked icon will display.

Unlock : In locked mode, press "

is released, and the locked icon will disapear.

  " for 2 seconds, there will be a long "beep" denoting that the lock

 "  for 2 seconds, there will be a long “beep” denoting that the lock

21

1 . Remind Function or ooking inish

11. Lock-out Function or Children

12. Display Specification

2)

3)

)

5)

)

Touch “  ” will turn back to standby mode in the setting.

 setting program, if no other operation, it will confirm automatically after 6 seconds, except 

for clock setting.

The steam oven lamp will light if the door is open or oven is paused.

If door is open during an on-going operation, the operation will be paused.
"   "    must be pressed to continue cooking if the oven door is open during cooking process. 

           " can be press in any state to open the water tank.

5)  Touch"      "or "        " or slide to  

)     "        " key to start cooking.

)
 to standby state or clock.

1)

7)

7) To make the steam oven cools down more quickly after the operation, the cooling fan may
continue to run for a period afterwards.



MENU DISPLAY EM ITTHGIEW POWER POSITION

Steamed fish A01 500g 10:00 Steam100  yart   m aetS fo 2 reyaL C°

Steamed shrim p
wit h garli c powder A02 500g 12:00 Steam100  yart   m aetS fo 2 reyaL C°

A03 500g 11:30 Steam100  yart   m aetS fo 2 reyaL C°

Roast chicken wings A04 / 20:00 Double Grill220°C+Fan Layer 2 of Bake tray

Grille d shrimp A05 /  12:00 Double Grill200°C+Fan Layer 2 of Bake tray

Seafood bread A06 / 10:00 Conventional+ Fan 210       °C Layer 2 of Bake tray

Croissant pizza A07 /  9:30 Conventional+ Fan   180°C Layer 2 of Bake tray

Cranberry cookies A08 / 10:00 Conventional+ Fan   180°C Layer 2 of Bake tray

Roast beef A09 / 10:00 Double Grilling 235°C Layer 2 of Bake tray

Sponge cake A10 / 28:00 Conventional 175°C Layer 1 of Rack

Cod fish A11 / 22:00 Conventional+ Fan   200°C Layer 2 of Rack

A12 / 30:00 Conventional 180°C Layer 2 of Rack

Roaster chichen with 
potatoes novelle /A13 45:00 Conventional+ Fan   200°C Layer 1 of Rack

Roast be ff perfect A14 / Double Grilling 230°C
+

Conventional 120°C Layer 2 of Rack

Descaling A15 / 40:00 /
Clear up A16 /  5:00 /

Steamed baby
Chinese cabbage

Millefoglif of patato
yellow and purple

 10:00
+

 50:00

 possibilities. 

 

1-The water sensor is abnormal.
2-The water pipe is abnormal.
3-The water pump is abnormal.
4-The water tank is abnormal.



According to Waste of Electrical and Electronic Equipment
(WEEE) directive, WEEE should be separately collected and
treated. If at any time in future you need to dispose of this
product please do NOT dispose of this product with household
waste. Please send this product to WEEE collecting points
where available.

Microwave oven interfering
TV reception

Radio and TV reception may be interfered when
microwave oven operating. It is similar to the
interference of small electrical appliances, like
mixer, vacuum cleaner, and electric fan.
It is normal.

Dim oven light

Oven cannot
be started.

(1) Power cord is not
     plugged in tightly.

Unplug. Then plug again after 
10 seconds.

Replace fuse or reset circuit
breaker (repaired by
professional personnel of our 
company)

Test outlet with other electrical 
appliances.

Close door well.

(3) Trouble with outlet.

(4) Door is not closed
     well.

(2) Fuse blowing or
     circuit breaker
     works.

Oven does not heat.

In low power microwave cooking, oven light may
become dim. It is normal.

In cooking, steam may come out of food. Most will
get out from vents. But some may accumulate on 
cool place like oven door. It is normal.

Steam accumulating on
door, hot air out of vents

Oven started accidentally
with no food in.

It is forbidden to run the unit without any food inside.
It is very dangerous.

Normal

Trouble Possible Cause Remedy

Trouble shooting



HOME TYPE TRADING SDN BHD
LOT 1848-C, JALAN KPB 8, KG. BARU BALAKON G,
43300 SERI KEMBANGAN, 
SELANGOR DARUL EHSAN, MALAYS I A.
TEL: 03-8962 1848    FAX: 03-8961 8848 

PN:16170000A96258




