
SKU: PDMOKB15FWH

VERTICAL DESIGN
TEMP GLASS MINI OVEN

Porodo Lifestyle  
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Product Overview
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Specifications

The Porodo Vertical Design Temp Glass Mini Oven offers versatile cooking 
functions that allow you to bake, grill, and toast with ease. With a 15L capacity 
and 750W power, this compact yet efficient oven ensures 360° even heating, 
thanks to its dual stainless steel heating tubes that distribute heat uniformly 
from above and below. It also features a built-in 60-minute timer with an auto 
shut-off function, automatically turning off the oven and signaling completion 
with a bell alert. Perfect for all your cooking needs, it combines convenience and 
performance in a stylish, space-saving design.

Rated Voltage

Rated Frequency

Oven Capacity

Rated Power

Temperature Range

Timer Setting

Power Cord Length

Plug Type

Tray Dimensions

Product Dimensions

Net Weight

Model Number

AC 220V

50Hz

15L

750W

70°C-250°C

0-60 Minutes

80cm

UK 3-Pin Plug

200x220mm

235 x 240 x 315mm

2.94kg

PDMOKB15F



Schematic View

REMINDER: The electric heating element is coated with protective silicone oil 
during manufacturing. When the oven is used for the first time, it may emit 
smoke due to the oil burning off. This is a normal occurrence and will stop 
within 4-5 minutes. It will not affect the oven’s performance.
1. Remove the protective film from the electric oven and ensure all packaging 
materials inside the oven are removed.
2. Check that the function knob and timer knob of the electric oven are set to 
the "off" position.
3. Ensure your power supply matches the rated voltage indicated on the oven.
4. Wipe the inner and outer surfaces of the oven, including components, dry 
before plugging in the power supply.
5. Set the thermostat to maximum and preheat the oven for 5-10 minutes 
before use.

1. Temperature Selection Knob
Used to choose different 
temperatures based on the food 
you want to cook.
2. Timing Knob
used to choose the baking time 
from 0 to 60 minutes.
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Before Use

1. Unpack and check the included attachments and materials. Carefully read 
the user manual.

First Use

1 2



1. Select Temperature: Choose the appropriate temperature based on the food 
type (range: 0-250°C). Suitable for corn cobs, potato chips, hot dogs, bread, 
chicken, fish, and other foods.
2. Adjust Temperature: Set the "Temperature Selection" knob to the desired 
level for the selected food.
3. Preheat Oven: Preheat the electric oven for 5-10 minutes.
4. Prepare for Baking:
a. Place the baking net on the shelf.
b. Arrange food on the food plate, then place it on the baking net for grilling. For 
bread, place it directly on the baking net.
5. Set Timer: Rotate the timer knob clockwise to set the baking time, adjusting 
based on food size, thickness, and desired bake color.
6. Start Barbecue: Once set, enter the barbecue stage.
7. Flip Food: For even grilling, flip the food once during the barbecue process.

2. For indoor use only, place the oven on a stable surface (e.g., kitchen 
workbench or table). Ensure the oven is at least 10 cm away from any wooden 
products or walls.
3. Set the timing knob to the "0" position before using the oven for the first 
time.
4. Clean all accessories with warm water and a mild cleaning agent. Avoid 
using harsh materials like steel wire balls to prevent damage.
5. Use a damp towel to clean the inner chamber, baking tray, and accessories. 
Reassemble the oven and its parts after cleaning.
6. Check the power supply and socket to ensure compliance with the user 
manual. Then, connect the power supply.
7. Rotate the "Temperature Selection" knob to 200°C, then set the "Timing 
knob" for 20 minutes to sterilize and eliminate odors.
8. Avoid placing any objects on top of the oven to prevent scratches or 
discoloration.
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Operation Instructions



1. Unplug the oven: Before cleaning, ensure the oven is completely cooled and 
unplugged.
2. Surface Cleaning: Wipe both the inner and outer surfaces of the oven with a 
soft cloth or sponge dipped in a neutral cleaning agent.
3. Baking Tray & Accessories: Clean the baking tray, baking net, and food fork 
with warm water and wipe them with a cloth.
4. Avoid Harsh Cleaning Tools: Do not use wire brushes, hard brushes, or 
corrosive liquids to clean the oven, as these may damage the surfaces and 
protective coatings.
5. No Toxic Agents: Refrain from using toxic or corrosive agents like gasoline or 
polishing liquids for cleaning.
6. Do Not Immerse in Water: Never rinse the oven with water or immerse it in 
water.

1. Keep Away from Water: Ensure the oven is kept dry at all times. Do not allow 
water to come in contact with the electrical components.
2. Do Not Block Air Vents: Ensure that the air vents are not obstructed during 
operation to prevent overheating.
3. Handle with Care: Always use oven mitts or gloves when handling the oven, 
as the exterior may become hot during use.
4. Supervision: Never leave the oven unattended while in use, especially when 
cooking food that could potentially cause a fire.
5. Unplug After Use: Always unplug the oven after use to ensure safety and 
avoid unnecessary power consumption.
6. Keep Away from Flammable Materials: Do not place the oven near 
flammable materials or heat-sensitive objects to prevent fire hazards.
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Maintenance and Cleaning

Safety Precautions



6

Disposal

This product must not be disposed of as unsorted household waste. It is important
to separate such waste for proper treatment and recycling, in compliance with
local waste management regulations.

7. Use on Stable Surface: Place the oven on a flat, stable, heat-resistant surface 
to ensure it doesn't tip over.
8. Do Not Touch Heating Elements: Avoid direct contact with the heating tubes 
when the oven is in operation or right after use, as they can remain hot for a 
while.
9. Allow Cooling Time: Before cleaning or storing, allow the oven to cool down 
completely to avoid burns.
10. When removing food from the oven, use insulated gloves and gently remove 
the food to avoid burns.
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Contact Us

Products that you buy directly from our Porodo website or shop come with a 
24-month warranty.

When you buy Porodo products from any of our approved sellers, you only get a 
12-month warranty. If you want to extend this warranty, go to our website at   
                                                                                and fill out the form with your information. 
Don't forget to upload a picture of the product too. After we've checked and 
accepted your request, we'll send you an email to confirm that your 
product's warranty has been extended.

For more info, please check:

If you have any questions about this Privacy Policy, please contact us at: 

Website: 
Service Support: 
Instagram: 

Warranty 

support@porodo.net
porodo

https://www.porodo.net/warranty

https://www.porodo.net/warranty

 https://www.porodo.net/
info@porodo.net


