One Oven to Cook It All



FOTILE One Oven, the revolutionary oven makes you cook like a pro. From steaming,
arilling, baking, air frying to dehydrating, FOTILE One Oven fulfil all of your daily cooking
needas.

Featuring a range of thoughtful design details, this oven is well-equipped 1o make cooking
a truly joyful experience in the kitchen.

Whether you are baking basic cookies or making something more complicated like
oven-baked steak, this oven helps you to ensure everything is cooked to your expectation.

Besides, FOTILE One Oven does wonders in maintaining the food nutrition and creating a
flavourful dish during steaming.

Get healthy by air frying your food now. Air-fried foods are touted as a healthy alternative
fo deep-fried foods, thanks to their lower content of fat and calories. It locks in the moisture
of your food, at the same time, making your food crispy on the outside.

On top of that, there’s almost no easier way to preserve food than dehydrating. For the
days that you're craving for healthiest snacks, granolas, backpacking meals, trail mixes
and jerkies, FOTILE One Oven can make it happen.

Enjoy this cooking journey with FOTILE by cooking flavoursome foods in many different
ways all-year around! Get ready to experience this oven to fulfil your daily cooking needs!

FOTILE
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Best for

Applicable for rice/fish/veggies

Applicable for egg and
asparagus

Applicable for cookies/breads

Applicable for dried fruit and
egg rart

Applicable for colored food
heated on surface such as
Lasagna and toast

Steam spraying during baking,
applicable for fender meat and
western-style bread

Applicable for
Jerky/onions/plums

Applicable for
Fries/nugget/steak

Auxiliary menu, specific cooking
mode and quick cooking

Bread Proof
Keep warm

Descaling and maintenance

Cavity Cleaning
Self-dry
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eese Baked Rice with Seafood

Other ingredients Rice preparation

g - ’ZOOQ
Salmon fish Squids ® Salt atsp
slices 2009 W
Garlic 2 cloves
Parsley flakes 1 1sp.

Salt ' tsp ® Carlic 2 cloves (chopped)

Pepper powder @ Unsalted butter 10g
Ya ISP




1. Dice onion and garlic. Heat up wok with cooking oil under medium heat. Put In
diced onion and garlic. Stir fry until they become fragrant. Add In cold white rice,
some water, salt and pepper powder. Stir fry it until it blends well and put the rice into
a casserole.Then, seft it aside

2. Cutsalmon and squid info smaller pieces. Clean the prawn and cut off its legs. Brush
your baking tray with unsalted butter and place all seafood on the top. Sprinkle salt
and pepper powder. Add in chopped garlic. Mix it up until it blends well. Brush some
unsalted butter onto the seafood.

3. Preheat FOTILE Combi Oven. Set function to ‘Air Fry’ mode, tfemperature 200°C and
air fry for 10 minutes.

4. After 10 minutes, line the air fried seafood onto your seasoned rice. Spread mozzarel-
la cheese evenly on top until It covers all parts.

5. Preheat FOTILE Combi Oven. Set function to ‘Bake’ mode, temperature 200°C and
bake for another 15 minutes. Garnish with parsley flakes and you're done!
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Scan here
to watch video




Cheesecake

Honey

Egg Yolk Batter

Salt 2 tsp

ot QWTES e Lemon juice
). O e 2 0051‘6 g Qr o 10m|
Y | @)
Cheese E ®
QO

Caster sugar 30g © Fresh milk 60ml
@ Corn oil 50m| @ Corn flour 20g




1. [Egg yolk batter preparation] Separate egg yolk and egg white. Add caster sugar,
salt, honey and corn oil to egg yolks. Mix it well and set it aside. Double boil cheddar
cheese with fresh milk until the cheese melts completely. After that, slowly pour the
melted cheese 1o the egg yolk mixture. Keep whisk the mixture when you pour. Over
a sieve, add self-raising flour and corn flour to the mixture. Mix it up until It forms a
batter. Then, set it aside.

2. [Meringue preparation] Using a mixer, mix chilled egg white and lemon juice
together under medium speed. Gradually add caster sugar while continuing to beat
until stiff peaks form.

S. Fold aboul 1/3 of the meringue Into the yolk batter until evenly combined. Repeat
the process until all meringue are used up. Line 8" baking tin. Pour the mixture info
baking tin and knock out the air bubbles.

4. Preheatf oven by setting function fo ‘Bake’ mode, temperature 160°C for 25 minutes.
After temperature reached, place it info FOTILE Combi Oven to bake. After that,
graduadlly, set your baking mode to 140°2CTor & minutes. Then, 120°C for 5 minutes.

5. Knock out the air of baking tin and turn it upside down until completely cool. Then,
get the cake out of ifs tin and remove baking paper.

6. [Cheese Cream preparation] Double boll whipping cream, honey,
salted butter together with cheddar cheese. Make sure the cheese
melts completely. Quickly pour the cheese cream on top of your
cake. Even it out.

7. Prehedadtf oven by setfing function to ‘Bake’ mode, temperature 200°C
il | for 10 minutes. After tfemperature reached, place it info FOTILE Combi

_s,;a,{ el Oven to bake again. You're donel
to watch video




Ball

165

Almond CooR




1. Melt unsalted butter under room temperature, cut it iInto smaller pieces and add In
Icing sugar. Combine them together. Then, using a mixer, beat it until white and flufty
under medium speed. Over a sieve, put in cake flour, almond powder, potato starch
and milk powder.

2. Put the batter into a plastic bag. Press them so that it forms a square shape and put
INnto freezer for 5§ minutes. After that, take pieces of dough out and roll them into ball
shape. Gently, press it down with your palms. Do the same 1o the rest of the dough.

3. In a separate bowl, combine egg yolk and milk. Using a pastry brush, brush the top
of cookies with egg wash.

4. Preheat oven by setfting function to '‘Bake’ mode, temperature 150°C for 10 minutes.
After temperature reached, place them intfo FOTILE Combi Oven to bake.

5. Brush the top of cookies with egg wash again. Put almond flakes on top and bake
again for 5 minutes under 150°C. You're donel!

Scan here

to watch video



anana Leaf Burn! Cheesecake
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1. Line the sides of baking tin with banana leaves. In this recipe, 3 layers of banano
leaves will be used to line The siades of baking fin. Iake 2 pcs of the circular snape
banana leaves that you have cut previously, fit them to the bottom to serve as a
base. Do the same to the other baking tin.

2. Preheat FOTILE Combi Oven. Set function to ‘Bake’ mode, temperature 180°C for 40
minutes.

3. Crack all eggs in a bowl and set it aside.

4. In a separate bowl, add in cream cheese, caster sugar and salt. Whisk the batter
until it becomes smooth. Then, fold it until no lump remains. Whisk it again and slowly
add in your eggs one by one. Confinue to fold the batter again unfil it becomes
smoofth.

5. Pour whipping cream into the mixture and stir. Sitt cake flour over the mixtfure and
mix. After that, pour the mixture through a sieve, then into baking ftin.

6. Place them info your pre-heated oven and bake for 40 minutes. You're donel

Scan here

to watch video

Preparing Banana Leaves

Split the big piece of banana leaf into
2. Trim all banana leaves until it shapes
evenly. Cut 4pcs of them according to
the bottom shape of your baking fin.
Then, wash all banana leaves. Using a
sponge, gently rub on the surface of
the leaves and rinse it again. Boil a
wok of water. Once its ready, put the
leaves inside to boil. Wipe off any
remaining debris.




Frud Builer Cake

*Baking tin 9"
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to watch video

Cut unsalted butter, strawberries and kiwi into slices and set it aside. Line your baking
tin with baking paper. Sift cake flour together with baking powder. Then, crack all of
the eggs each in a separate bowl.

In another bowl, put unsalted butter and caster sugar together. Use a mixer to beat
until well combined or pale yellow colour. Add In the first egg. Beat well after each
addition of egg unftil creamy, about 1 to 2 minutes after adding each egg. Add In
vanilla essence to mix.

After that, put 4 of the sifted flour intfo the mixture and mix well. Put in /3 of the milk.
Fold until it Is well combined. Continue the process until the remaining flour and milk

IS used up.

Preheat FOTILE Combi Oven. Set function to ‘Bake’ mode, temperature 160°C for 50
minutes.

Pour the batter into baking fin. Distribute the batter evenly. Using a toothpick, swirl
the batter to remove air bubble, then tap it a few more times. Add fruits on fop as

toppings.

Place them into your pre-heated oven and bake for 50 minutes. You're done! You
may sprinkle some icing sugar as decoration.

Scan here




Rosemary Chicken

Ingredients to Marinate

10 stalks

R Salt 1 tsp

QO
f p Onion powder
f". 1 tsp

® Pepper powder Y tsp

» Honey 1 tbsp
@® Oyster sauce 1 tbsp

Ingredients for Stuffing & Sidelines

Corn 2 ears
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Cherry tomato ®F ca0®

200g

® Olive oil 1 tbsp @ Salt 1 tsp

@ Honey 1 fbsp ® Crushed black pepper

Ya TSP




1. Remove rosemary leaves from its stalk and mince the leaves. Combine salt, garlic
powder, onion powder, pepper powder, honey, oyster sauce and minced rosemary
together. Stir until it forms a paste.

2. Plerce the uncooked chicken with a fork before marinating will allow more of the
marinade to seep intfo the chicken. Rub the paste all over the chicken. Then, cover
the chicken with a cling wrap and put It into the fridge to marinate overnight.

3. Cut onion, red capsicum, green capsicum, yellow capsicum, corns and pofatoes
INfo smaller pieces. Put them all in a bowl. Add in cherry tomatoes and season it with
salt, crushed black pepper and olive oil. Mix it well and stuff the ingredients into the
chicken as much as you can. Secure the openings with a toothpick and fruss the
chicken.

4. Line your baking fray with aluminium foil and put the chicken on top of it. Preheat
oven by setting function to ‘Bake’ mode, temperature 200°C for 40 minutes. Affer
temperature reached, place them into FOTILE Combi Oven to bake.

5. After 40 minutes reached, take the chicken out to apply honey all over. Cover

the legs and wings with aluminium folil. After that, bake for another 15 minutes
with 200 °C.

6. Transfer the chicken to another plate. Pour the juices from your baking fray to a

separate bowl. Line your baking tray with new aluminium foil. Put all
the remaining seasoned ingredients and chicken onto the tray. Wrap
chicken leg with aluminium foll again and bake for 25 minutes under
the temperature of 180 °C. You're done!

Scan here
to watch video




Blueberry Muffin




1. Sift cake flour. Add in baking powder, caster sugar and salt. Mix it well.
2. In aseparate bowl, add egg, milk and corn oll. Then, whisk .

3. Put in one scoop of the flour mixture that you've set aside previously and mix the
batter. Repeat the process untill the mixture 1s used up.

4. Preheat FOTILE Combi Oven. Set function to ‘Bake’ mode, temperature 180°C for 25
minutes.

5. Scoop the batter into a piping bag. Line your muffin cups onto a tray. Fill half of your
Mmuffin cups with the batter. Slot iIn some blueberries. Then, fill %4 of your muffin cup
with the remaining batter.

6. Using a chopstick, swirl the batter to remove air bubble. Tap the cups a few more
limes. Place the remaining blueberries on jop of the batier.

7. Put them into your pre-heated oven and bake for 25 minutes. You're done!

} A - 4 .4 ¥
Scan here T
to watch video | |




Baked MacRerel

Banana leaf 1pcs

Red chilli 4pcs

]\
°Mmato ?.OC%

@ Caster sugar 2 tsp Water 200mi ' Cooking oil 3 thsp

© Salt 1 tsp @ Carlic 6 cloves ® Ginger 389




1. Chop garlic, ginger, ginger flower, lemongrass, small red onion and red chilli Info
smaller pieces. Pul them dll into @ blender. Add in caster sugar, salt, cooking oil and
water. Bring it to blend. Cook the paste under low heat until it dries up.

2. Remove mackerel fish scales and cut a few slits on the fish body. Line baking tray
with aluminium foll. Put banana leat on top and line the fishes. Rub the paste all over
mackerel fish. Cut fomato into wedges and slice ladies finger. Line them all over the
baking tray too.

3. Preheat oven by setting function to ‘Bake’ mode, temperature 190°C for 25 minutes.
After temperature reached, place them intfo FOTILE Combi Oven to bake.

4. Cut calamansi into half. Garnish with calamansi and you're done!

Scan here
to watch video




Stea*
Kuth Seri Muka Pandan

Top Layer

Pandan leaves 10pCs

Rice Preparation

pandan leaves 3Pcs

) Water 350ml

- Coconut cream 50m|
® Tapioca flour 20g

Hot water 40mil




1. [Rice preparation] Wash and soak glutinous rice overnight. Then, drain the water out.
Line the rice onto your bakeware. Mix coconut cream and salt together with water
and pour it all over glutinous rice. Spread glutinous rice evenly. After that, cut
pandan leaves iInto smaller pieces. Line them on top of the rice.

2. Fill up FOTILE Combi Oven's water tank. Preheat by sefting function to ‘Steam’
mode, temperature 100°C for 45 minutes. After temperature reached, put it Info
FOTILE Combi Oven and steam for 45 minutes.

3. Crush butterfly pea flower to get the juice out. Add hot water to create more juice.
Wait for 15 minutes then, strain it. Meanwhile, after glutinous rice done steaming, take
It out from the oven. Remove pandan leaves. Blend in butterfly pea juice to the rice.

4. Grease square loose base pan with some cooking oil. Add In glutinous rice. Use a
spatula to pack the rice down very well. It must be packed well or the custard will
seep through the cracks. Using a fork, gently scrap on the surface of rice so that the
top layer sticks on firmly later.

5. [Top layer preparation] Cut pandan leaves into smaller pieces. Add water to it. Then,
bring It to blend. Strain to the get juice out. Add more water until the pandan juice
reaches 350ml and set it aside.

6. Crack the eggs and beat if. Add the beaten eggs, coconut cream, cadster sugar
and salt to pandan juice. Mix It well. Slowly, add in tapioca flour, corn flour and plain
flour to the mixture. Mix it well too. Pour the mixture to your pan over a sieve. Cook
the mixture under low heat. Remember to keep stirring it until it thickens.

7. Pour the liguid mixture on top of your glutinous rice. Cover with a cling
wrap. Poke some holes at the surface of cling wrap with toothpick or
fork so that the top layer surface comes out smooth |ater on.

. Fill up FOTILE Combi Oven's water tank. Preheat by setfting function to
'Steam’ mode, temperature 20°C for 50 minutes. After temperature
reached, putit into FOTILE Combi Oven and steam for 50 minutes.

9. Take the kuih out from the oven and wait for it to cool down
completely before cutting if. You're donel
! g

Scan here
to watch video
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Stes”
Cieamed Yam Cake

Caster sugar Light soy Salf | |
2 tsp sqauce 2 tsp Ginger slices
] tbhsp , 159
Pepper powder e ~ £-)

72 1SPy o
3

Spring onion
3PCS /

Small red
onion 3pcCs

\.

@ Cooking oil 3 tbsp. /
Red chilli 3pcs

Garlic 2 cloves Tapioca flour 509




You can also try with air fried version

for 15 minutes. After temperature

and air fry for 15 Hh

1. In a pot, put In dried anchovies, ginger slices and water. Bring them to boll under
high heat. Then, simmer it under low heat for 20 minutes. Pour the soup base over a
sieve. Add some water until it reaches 200ml. Set it aside.

2. Soak dried shrimp in water for 20 minutes. Then, chop dried shrimp and garlic finely.
Cut yam into small cubes. In a big bowl, put In the previous soup base, salt, caster
sugar, light soy sauce and pepper powder. Add Iin a bit of rice flour and mix until It
blends in well. Repeat the process until all rice flour is used up. After that, put in Tapio-
ca flour. Mix It well

3. Heat up your wok with cooking oil. Put in chopped garlic and dried shrimp. Stir fry
until fragrant. Add yam cubes and flour batter. For flour batter, stir it before add 1o
the wok. Under medium low heat, cook until it thickens.

4. Grease your bakeware with some cooking oll. Line the bottom of bakeware with
baking paper. Spread the yam batter evenly on the bakeware. Fill up FOTILE Combi
Oven’s water tank. Preheat by setting function to ‘Steam’ mode, temperature 20°C
and steam for 50 minutes. After 50 minutes, place the yam cake under room
temperature to let it cools down completely.

5. Chop spring onions, red chillies and small red onions. Put enough cooking oil into
your wok 1o fry sliced red onions. Fry until the onions turn golden brown. Using a sieve,
drain away the cooking olil. Garnish your yam cake with chopped red chillies, spring
onions and fried sliced onions. You're done!

Scan here
to watch video

Mried version Yam Cake

yam cake. Line your baking fray with
baking paper. Using the yam cake that
you have previously cool down, line
them on top of the tray. Spray some
cooking oil on the cakes. Preheat by
sefting FOTILE Combi Oven's function .
to 'Air Fry’ mode, temperature 2002€°

reached, place them into'the
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Stear”t
PumpRin Savoury Cake

Spring onion 8g
Milk 50m
@ Chicken floss 20g




1. Cut pumpkin into smaller pieces. Fill up FOTILE Combi Oven water tank. Preheat
oven by sefling function 1o ‘Steam’™ mode, temperature 100°C Tor 20 minutes. After
temperature reached, place the pumpkins into FOTILE Combi Oven and steam.

2. Place unsalted butter under room temperature until it soffens. Cut butter and
chicken ham into smaller pieces. Crack the eggs each Iin a separate bowl. After
pumpkin is steamed, mash it and add in milk. Stir unftil it blends in well and set it aside.

3. Add caster sugar to unsalted butter and mix it with a mixer on a medium speed. Beat
until The mixture is white and fluffy. Slowly, add in eggs one by one. Then, put In
mashed pumpkin. Sift seltf-raising flour into the mixture and mix it well.

4. Line your baking tin. Pour the mixture inside. Put chicken floss, ham and chopped
spring onion on top of the mixture. Preheat oven by setting function to ‘Steam’
mode, temperature 100°C for 1 hour. After temperature reached, place them info
FOTILE Combil Oven to steam. You're donel

Scan here
to watch video




Stea Chawanmushi
Japanese Sieamed Eqg

*4 chawanmushi cups




1. To make dashi, mix dashi powder, light soy sauce, salt and water together.

2. Peel off prawn's shell, cut carrot and brown buftton mushroom info slices. Whisk the
eggs. Add dashi info egg liguid. Pour the mixed egg liquid over a sift. Put sliced
button mushroom and shimeji mushroom into chawanmushi cups. Fill 34 of the cup
with egg liquid. Add In prawns intfo each cups. Fill the cup again with egg liquid until
Its full. Put sliced carrots on top.

3. Fill up water tank. Preheat oven by setfing function to ‘Steam’ mode, tfemperature
90°C for 20 minutes. After temperature reached, place them into FOTILE Combi
Oven fo steam.

4. Garnish with chopped spring onion and you're donel

Scan here

to watch video



Stes”
eamed Garlic Prawn with Yermice

;o

o

\ Sl ™ T I o IR L Small red chill

:

Qyster sauce
1 tosp

Light soy sauce
] thsp.

Spring onion 1 pcs

Green bean "If e
vermicelli 2000~ /4 4

(Soak with
warm water)




1. Soak vermicelli with warm water until soft. Clean the prawns without removing Its
shell. Cut off Its legs and head. Gently, cut the prawn into halt without splitting the
body. Remove its intfestines. Using the back of your knife, pat on the prawn’s body so
that it does not roll up during steam. Dice garlic and small red chillies.

2. Heat up pan with cooking oll. Add diced garlic and small red chillies. Fry until it Is
fragrant and furn off the heat. Add in light soy sauce, oyster sauce, salt and caster

sugar. Mix It well.

3. Line your casserole with vermicelli. Place prawns on top and fill them up with the

sauce.

4. Fill up water tank.

Preheat oven by setting function to ‘Steam’ mode, temperature

100°C for 10 minutes. After temperature reached, place them into FOTILE Combi
Oven to steam. Garnish with chopped spring onion and you're donel

Scan here

to watch video




Stea”
Thai Sieamed Fish

NelflaleKelgllela
4 stalks (409)

Lemongrass & Cilantro 25¢g

@ Salt % tsp

Brown sugar 159
Ginger 1pcs
Small red chilli 3pcs

® Fish sauce 1 tbsp




1. Clean the sea bass. Cut some slits at the fish's body. Pat it to dry with kitchen towel.
Then, sprinkle and rub the salt all over the fish. Put them In fridge to marinate for 10
minutes

2. Slice the ginger and cut the white parts of spring onions. Line the white parts of spring
onion and some sliced ginger on a plate. Place the fish on top. Using the back of o
knife, whack the entire stalk of lemongrass. After that, stuff 1 stalk of lemongrass and
some ginger slices into the belly of the fish. Put the remaining ginger on tfop of the
fish. Place 2 stalks of lemongrass at both side of the fish.

3. Fill up FOTILE's Combi Oven water tank. Preheat oven by setting function to ‘Steam’
mode, tfemperature 100°C for 8 minutes. After tfemperature reached, place it iInto

FOTILE Combi Oven to steam.

4. Slice 1pcs of the lime and set it aside. Roll the remaining 3 limes with your hand. Not
too hard to make it burst, but enough to make the finy juice sacs inside pop. Then,
cut them into half and make some slits on the flesh. Squeeze the juice out. Pour the
juice over a sieve and seft It asicde. Chop garlic, small red chillles and cllantro
(separate into 2 portion). Put 1 porfion of cilantro, garlic, small red chillies, brown
sugar, fish sauce and lime juice in a bowl. Mix it up.

S. After 8 minutes, take out the fish from FOTILE's Combi Oven. Pour the sauces all over
the fish. Put it back to FOTILE's Combi Oven and steam again for another 2 minutes

at 100°C.

\

6. Remove all lemongrass from the dish. Garnish with cillanfro and lime
slices. You're donel

Scan here
to watch video



@ Caster sugar
2 tsp.

© Carrot 2pcs

® Sesame oil
| tbsp

Wieis.-

Roasted seaweed sheet .

. Chicken oreast

@ Salt 2 tsp

) Oyster sauce
2 tosp

Light soy sauce
2 Tosp.




1. Cut carrot info small cubes, slice chicken breast and peel off garlic skin. Bring them
all to blend.

2. In a separate bowl, crack in eggs and whisk it. Then, add blended chicken, fish
paste, caster sugar, salt, sesame oll, light soy sauce, oyster sauce, pepper powder
and corn flour. Mix it well. Cover the bowl with a cling wrap and marinate in fridge
for 3 hours.

3. After done marinate, on the roasted seaweed sheet, leave a small gap (around
2cm) at the end of the sheet. Put the chicken mixture onto seaweed sheet until it fills
/3 of the sheet. Then, roll it. Stick a little bit of chicken mixture at the end of seaweed
sheet so that the sheets can hold together. Place your seaweed roll onto baking fray.

4. Fill up FOTILE Combi Oven water tank. Preheat oven by setting function to ‘Steam’
mode, temperature 100°C for 15 minutes. After temperature reached, place them
Intfo FOTILE Combi Oven and steam.

S. Cut seaweed roll into slices. Line them onto baking tray and spray some water to
retain its moisfure.

6. Preheat oven by setting function to ‘Air Fry’ mode, temperature 200°C for 15 minutes.
After temperature reached, place them into FOTILE Combi Oven and you're donel!

Scan here
to watch video



Ain T

arlic Buiier Grilled Salmon

* Salt Vatsp

® Black pepper
powder
/8 tsp

- Curry powder
/8 tsp

© Dried parsley
/8 tsp




1. Wash the salmon. Pat the flesh to dry with paper towel.

2. In a separate bowl, put salt, black pepper powder and curry powder together and
mix.

3. Spread and rub the seasonings all over the salmon and set it aside.

4. Chop garlic clove and put it aside too.

Ul

. Preheat FOTILE Combi Oven. Set function to ‘Air Fry’ mode, temperature 200°C for 15
minutes.

. Spread chopped garlic and unsalted butter onto your seasoned salmon.

. Put them into your pre-heated oven and air-fry for 15 minutes.

. Decorate your plate with fresh green coral and cherry tomatoes.

O 0 gy O

. Cut lemon info wedges. Lemon wedges accompanies your salmon and Is pbest
squeezed upon the fish.

10. Pour the remaining juices from your air frying onto the plate.

11. A sprinkle of dried parsley adds garnish glamour to this plate and you're donel

Scan here

to watch video



Ain 7
Scoich Eqggs

Ouvuter layer

g

r
Fgg2*

A E
~ Carrot 1 pcs |

~ ® Ginger powder % fsp
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1. Chop carrots and yellow onion finely. In a bowl, put carrots, yellow onion, minced
beef, salt, caster sugar, garlic powder, ginger powder, pepper powder, parsley flakes
and corn flour together. Mix it up. Wrap the bowl with cling wrap and put In fridge 1o
marinate for 3 hours.

2. Steam the eggs In FOTILE Combi Oven by setting function o ‘Steam’ mode, tem-
perature 100°C for 15 minutes. After steaming, transfer the eggs immediately to cold
water so that the shell can be peeled off easily. Peel off the egg’s shell.

3. Lay a piece of cling wrap on a flat work surface. Place 1 ball of meat mixture intfo the

centre of cling wrap and flatten it. Cover the hard boiled eggs with tapioca flour.
Place it to the centre of flatten meat mixture. Pull up cling wrap, wrap it around the
egg. Press the meat around so that it covers the egg completely. Do the same 1o the
remaining eggs. Then, put the eggs In freezer to freeze tor 30 minutes.

4. Crack eggs and add in milk. Beat it up. Pour the egg mixture over a sieve. Line
baking tray with baking paper.

S. Remove cling wrap from wrapped eggs. Dip the wrapped eggs into tapioca flour,
then egg mixture and lastly, orange bread crumibs. Repeat the process with other
eggs. Put the eggs onto baking tfray and spray with some cooking oll.

6. Preheat FOTILE Combi Oven. Set function to ‘Air Fry’ mode, temperature 200°C for 20
minutes. After tfemperature reached, place them into FOTILE Combi Oven to air fry.
You're donel

Scan here
to watch video
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Spicy Chicken Wings
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1. Wash the chicken wings

2. Add cooking oil, BBQ sauce, salt, caster sugar, garlic powder, curry powder and chilli
powder fogether.

3. Marinate the chicken and put into fridge to chill for 3 hours.

4. Preheat FOTILE Combi Oven. Set function to ‘Air Fry’ mode, temperature 180°C for
bake for 20 minutes. You're done!
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Scan here
to watch video
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Popcorn Ch




1. Cut chicken breast into small cubes. Add salt, onion powder, garlic powder, ginger

powder, pepper powder and light soy sauce to marinate. Mix it well. Cover the bowl
with cling wrap and marinate in fridge for 3 hours.

2. Crack and beat the eggs. Add in milk to mix. Pour the egg mixture over a sieve.

3. Line your baking tray. Dip and cover the chicken cubes with tapioca flour, then into
egg mixture and lastly orange bread crumlbs. Repeat the process until every single

chicken cube is covered. Place them on your baking tray. Spray them with some
cooking oll.

4. Preheat oven by sefting function tfo ‘Air Fry’ mode, temperature 200°C for 20

minutes. After tfemperature reached, place them into FOTILE Combi Oven to air fry.
You're done!

Scan here

to watch video
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Chocolate Bar with Dried Frui




1. Slice lemon, kiwi, kumquat, fig and strawberry thinly.

2. Line the fruits on grill or baking fray. Preheat FOTILE Combi Oven by setting function
to ‘Dehydrate’ mode, temperature 80°C for 1 hour and 30 minutes. After
temperature reached, place them intfo FOTILE Combi Oven. Remember to put the
humidity-controller chip on your oven’s door.

3. Cut pistachio, dried cranberries and white chocolate coarsely. Melt the chocolate
over medium-low heat on a double boiler. After that, put them into a mould and tap
It a few times so that the chocolate evens out. Place the dehydrated fruits on top.
Sprinkle some pistachios and dried cranberries. You may put In some sugar flower
and sprinkles too. Then, put the mould into fridge to chill. You may take the
chocolate out when it hardens.

4. To change the colour of chocolate, you may put some colouring to the white
chocolate. Alternatively, you may use a dark chocolate too.

Scan here
to watch video
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Troubleshooting

For your safety, please press the Power button to turn off the oven before troubleshootfing.

Faulis

NO response
after the power
cable of the
oven Is pluggea

Insensitive
button

The fan still runs
after cooking

Steaming and
baking pan
"Yellowing"

The oven leaks

Steam is
generated but
food cannot be
well cooked

Display E2

Display E3

Display F3

Display F4

Add water
please

Cause analysis

Cause 1 : No power on the power socket.

Cause 2: Loose power cable plug.

Cause 3. Loose connection wire between
control panel and power panel.

Cause 1 : stains on confrol panel.
Cause 2: Control panel faults.

Cause 1 :The temperature of the liner is higher

than 70°C after the end of the roasting function.

Within 20 minutes after the end of the steaming
function.

Cause 2: Undamaged power panel or
femperature probe.

Steaming and baking pan will become yellow
due to presence of uncleaned food.

Cause 1: Water in the water catcher overflows.

Cause 2: The door is not fully closed.

Cause 3: The water tank is not properly installed.

Cause 4: Others

Cause 1: short cooking time.

Cause 2: excessive food volume.
Cause 3: high food stacking layers.
Cause 4: inappropriate cooking ware.

Cause 5: others.

Short circuilUopen circuit of steam generator NTC.

Abnormal communication between control
panel and display panel.

Open circuit of cavity probe.

Short circuit of cavity probe.
Low water level for water tank.

Failed water pipeline system.

Solution

Contact a qualified electrician for inspection and repair.
Re-plug the power cable plug.

Please call FOTILE after-sale service hotline to get service
arranged.

Clean up the conftrol panel.

Please call FOTILE after-sale service hotline to get
service arranged.

Open the door to the oven for quick heat dissipation.
The fan stops running after the liner with roasting function
Is lower than 70° C.

The fan stops running 20 minutes after the end of the
steaming function.

Please call FOTILE after-sale service hotline to get
service arranged.

After the steaming and baking stand/steaming and
baking pan is soaked in the hot water, wipe it vigorously
with the cleaning clofth.

Timely clean it with the cloth.

Check whether there are foreign matters and dirt at
the door, tank port and sealing ring.

Check whether the water tank is fully pushed into the
fank holder.

Please call FOTILE affer-sale service hotline to get
service arranged.

Prolong cooking fime.
Cut the food into small pieces or conduct surface division.

Place the food at the middle and botftom of the cavity as
close as possible to PTC heating plate.

Choose mulfi-hole cooking ware with short walls.

Please call FOTILE affer-sale service hotline to get
service arranged.

Please call FOTILE after-sale service hotline to get
service arranged.

Please call FOTILE after-sale service hotline to get
service drranged.

Please call FOTILE after-sale service hotline to get
service arranged.

Please call FOTILE affer-sale service hotline to get
service arranged.

Fill the tank with an appropriate amount of water.

Please call FOTILE after-sale service hotline to get
service arranged.
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LET FOTILE
BE PART OF
YOUR FAMILY

FOTILE Service Careline
Our friendly customer service

representatives are always ready to
answer your c.[uesati-:'ms within 24 hours.*

At FOTILE, we dedicate all that we do to make your |
Alternatively, you may call us at

03-5033 2593 for assistance during

'

oved ones’ lives better. That's why we not only offer

igh-quality products, but also excellent after-sales hilsinecs hotirs 2

service. Our service coverage covers the entire

Malaysia, and when you are a FOTILE customer, you 72-Hour Response Time
can be sure that our team of highly trained personnel Our service personnel are here to

s always ready to serve you. serve you within 72 hours or 3

business days.***

Genuine Parts

Our inventory is always stocked
with genuine FOTILE parts to

Fotilemalaysia uphold the high quality of our
after-sales service.

ﬂ Fotile Malaysia | &

'Like' Fotile Malaysia on Facebook or follow us on
Instagram (Fotilemalaysia) to receive updates on events
and CXth[J[lOnS,. COOklng t]pSf S])CCIBI p ‘omotions and *** Subject to the availability of customers and their convenience in accepting
Other |nf0rnf]a[_|(jr] [j}f FC)_I_II_E1 the service ﬂ'._]F?}{'}imfﬂE‘T_”.

% Refers to office hours & excludes public holidays.

**  Office hours: Monday to Friday (8:30am - 6pm), Saturday (8:30am - 12:30pm)
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FOTILE Marketing 5dn Bhd.

All pictures, colours. modets, diagraoms and specifications are for illustration purpose only and are subject to
change winou? prior nofice.

B i) roniemalaysio  Tel: 44035033 2593 (HQ)  www Sotile. com.my



