
User & Installation Guide

LAM3301Built in Fan Assisted 
Electric Oven



08_

LAMONA Appliances

a. Control panel
b. Handle
c. Oven Door 

03 - General Information 

d. Grill heating element 
e. Light
f. Oven shelf positions

a  oven/ grill function knob
b Main oven temperature indicator

c oven / grill temperature indicator

a

b
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Oven tray / grill pan Grill pan wire rack / trivet Oven shelf (x2 included)

General Information

Oven layout                                  

Control panel  layout                    

Accessories                                
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05 -  Operating modes 

Operating modes                      

All functions for the oven and grill are listed in this section.
The order of operating modes shown here might deviate from the arrangement on your appliance.

Operating Modes

Fan Assisted cooking
Top and bottom heat plus fan (in the rear 
wall) are on. The hot air is distributed 
evenly and quickly all over the oven by the 
fan. 

Top and bottom heat
Top and bottom heat is used. The 
foodstuffs are heated simultaneously 
from above and below. Suitable for cakes, 
cookies and casseroles. For best results 
Cook with one tray only.

Bottom heat
Only bottom heat is used. Is particularly 
suitable for dishes, such as pizza, which 
are required to be baked from bottom.

Fan-Grill
The grill effect is not as strong as with 
normal grilling.

Put small or medium-sized portions in 
correct shelf position under the grill 
element for grilling.

Set the temperature to maximum level.
Turn the food after half of the grilling time.

Grill -Full
 The full grill element in the top oven is in 

operation. This is suitable for grilling 
larger dishes

 Ensure correct shelf position is used, set 
the temperature to maximum level, and 
turn the food as required to ensure even 
cooking.

Rapid Preheat
 This mode is used for heating the oven 

quickly. 

This mode is not suitable for the 
preparation of food.

After selecting this mode, choose the 
desired temperature. The thermostat 
lamp is lit and the oven is heated.

When the heating process is completed, 
the lamp goes off. Now you select 
the desired operating mode for the 
preparation of food.
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Select temperature 

& Operating mode  

a

a. Oven function knob
b. Oven thermostat knob

The operating modes of the electric oven are 
selected with the function knob. The temperature is 
adjusted with the thermostat knob.

How to use the oven                     

1. Set thermostat knob to the desired 
temperature.

2. Set function knob to the required operating 
mode. 

3. Close the oven door

The oven heats up to the adjusted temperature 
and maintains it. During heating, the temperature 
indicator light will remain on until the desired 
temperature is reached.

How to use the grill                     

1. Set the function knob to fan or full grill symbol.
2. Set grill temperature.
3. Close the oven door
4. Preheat for approximately 5 minutes, if it is 

necessary.

The grill heats up to the adjusted temperature 
and maintains it. During heating, the temperature 
indicator light will remain on until the desired 
temperature is reached.

Hot surfaces may cause burns! Close oven 
door during grilling.

Shelf positions                

The oven has 5 shelf positions as illustrated below, 
It is important to position the wire shelf into the 
runners correctly.

5

4

3

2

1

Please ensure shelves are fully inserted before 
closing the oven door, failure to do so could lead to 
damage to the door. 

WARNING FIRE RISK - 

Do not place aluminium foil, baking trays or 
cook on the base of this oven, doing so will 
cause permanent damage  to your appliance and 

Warning –Do not place plates, dishes or trays on 
the  of oven cavity when oven is in use.

Warning - Do not use the oven or grill cavity for 
storage when not in use.

Switch off the electric oven/Grill                  

Turn function knob and thermostat knob to off 
position (top).
 

06 - How to operate the oven and grill

How to operate the oven and grill

b
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Risk of scalding by hot steam! Take care when 
opening the oven door as steam may escape.

Tips for baking                      
 Use nonstick coated appropriate metal trays 

and containers or heat-resistant silicone 
moulds.

 Make best use of the space on the shelf.
 It is recommended to place the vessels in the 

middle of the shelf.
 Select the correct shelf position before turning 

the oven or grill on - don’t move oven shelves 
when hot.

 Keep the oven door closed.

Tips for roasting         
 Seasoning with lemon juice and black pepper 

will improve the cooking performance when 
cooking a whole chicken, turkey or a large 
piece of meat.

 Meat with bones takes about 15 to 30 
minutes longer to cook than a roast of the 
same size without bones.

 Let meat rest in the oven for about 10 minutes 
after the cooking time. The juices will be better 
distributed thought the meat and will not run 
out when the meat is cut.

 Fish in a heat proof dish should be placed at 
the medium or lower level.

Tips for grilling     
 Grilling is ideal for cooking meat,  and 

poultry and will achieve nice browning without 
drying out the food. Flat pieces, meat skewers 
and sausages are particularly suited for 
grilling, as are vegetables with a high water 
content, such as tomatoes and onions.

 Distribute the pieces to be grilled on the wire 
rack.

 Use tray or grill pan under the wire rack in 
order to collect dripping fat or juices.

 Adding  some water to the grill pan will assist 
with cleaning.

07 - Cooking and baking advice

Tips for baking cake                 
 If the cake is too dry, increase the temperature 

by 10°C  and decrease the cooking time.
 If the cake is wet, use less liquid or lower the 

temperature by 10°C.
 If the cake is too dark on top, place it on 

a lower shelf, lower the temperature and 
increase the cooking time.

 If cooked well on the inside but sticky on the 
outside use less liquid, lower the temperature 
and increase the cooking time.

Tips for baking pastry
 If the pastry is too dry, increase the 

temperature by 10°C and decrease the 
cooking time. Dampen the layers of pastry with 
a wash composed of milk, oil, egg.

 If the pastry takes too long to bake, pay 
attention to the thickness of the pastry you 
have prepared 

 If the upper side of the pastry gets browned, 
but the lower part is not cooked, make sure 
that the amount of wash you have used for the 
pastry is not too much at the bottom of the 
pastry. Try to spread the wash equally over the 
pastry for an even browning.

 Cook the pastry in accordance with the mode 
and temperature given in the cooking table.

Tips for cooking vegetables
 If the vegetable dish runs out of juice and gets 

too dry, cook it in a dish with a lid instead of 
an open tray. Closed vessels will preserve the 
juice of the dish.

 If a vegetable dish is not cooked, boil the 
vegetables beforehand.

Cooking and baking advice
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Oven cooking table                 

OVEN COOKING TABLE

Dish Cooking level Oven Function Temperature °C Cooking Time min

Baking 

Cakes in tray*  Level 3 175 25  - 30

Cakes in mould* Level 2 175 40 - 50

Cakes in bun cases Level 3 175 25 - 30

Sponge cake* Level 3 200 5 - 10

Cookies* Level 3 175 25 - 30

Dough pastry* Level 2 200 30 - 40

Rich pastry* Level 2 200 25 - 35

Meat

Lasagna* Level 2 - 3 200 30 - 40

Pizza Level 3 200 - 220 30 - 40

Roast Beef Level 3 25 min at 250/max 
then 180 ... 190 100 - 120

Leg of Lamb Level 3 25 min at 220
then 180 ... 190 70 - 90 

Roasted chicken Level 2 15 min at 250/max 
then 180 ... 190 55 - 65

Turkey (5.5kg) Level 1 25 min at 250/max 
then  190 150 - 210

Fish

Fish Level 3 200 20 - 30

When cooking with 2 trays at the same time, place the deeper tray on the upper rack and the other one on the lower rack. 
* It is suggested to perform preheating for all foods

If cooking requires preheating, heat the oven using Rapid preheat  (  ) until the thermostat lamp goes 
out.

The values indicated in the tables below are 
indicative. They may vary according to the type of 
food as well as your preferences of cooking.

Baking and roasting
Level 1 is the bottom level in the oven.

08 - Cooking Tables

Cooking tables
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Grill cooking table                

GRILL COOKING TABLE

Food Cooking level Oven Function Cooking Time (min)

Fish 4 - 5 Level 20 - 25

Sliced chicken 4 - 5 Level 25 - 30

Lamb chops 4 - 5 Level 20 - 25

Steak 4 - 5 level 25 - 30

Toast 4 Level 1 - 2

Please Note: cooking times may vary depending on the thickness of food 

Cooking tables




