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Dear Customer,
Thankyou for choosing BOSS Desire OTG of which you are now the proud owner.

Discover a delicious and healthier way of cooking with BOSS Desire Oven Toaster
Griller. Enhance your cooking expertise with the high performance BOSS Desire Oven
Toaster Grill featuring the best options for you to explore global cuisine with ease! It
comes with a full Stainless Steel Housing, which provides uniform heating, thus giving
better and faster results. Its spacious interiors, together with the largely compact
exterior makes it the right selection for your kitchen. This OTG's front panel has three
separate dials for element, temperature and timer to give you the ability to select the
perfect settings for your dish. With features like Operation Selector, Rotisserie &
Convection, BOSS Desire OTG designed to deliver superior performance in the
kitchen.

Please read and follow all the instructions given in this user manual carefully, prior to
using your BOSS Desire OTG to get the best result and trouble free operation.

With Best Wishes,

BOSS Appliances LLP
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KNOW YOUR APPLIANCE
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Part Description

Body

Temperature Selector Knob
Function Selector Knob
Timer Selector Knob
Power ON Indicator

3 Rack Positions

Spit Mounting Brackets
Inner Chamber

Glass Door

Glass Door Clips
Heating Element
Crumb Tray
Cooking/Baking Tray
Cooking/Baking Handle
Wire Grill

Wire Grill/Barbeque Grill
Rotisserie Rod
Rotisserie Prong
Skewer Rod

Rotisserie Handle
Glass Door Handle
Recipe Book
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TECHNICAL SPECIFICATIONS

Model Name
Number

Desire
B-519

Desire
B-520

Desire
B-521

Power Supply

230VAC, 50 Hz

230VAC, 50 Hz

230VAC, 50 Hz

Wattage

1380 W

1500W

1600W

Capacity

19L

25L

30L

Outer Body

Stainless Steel

Stainless Steel

Stainless Steel

Timer

0-60/STAY ON

0-60/STAY ON

0-60/STAY ON

Temperature Range

100°C - 250°C

100°C - 250°C

100°C - 250°C

Pre Fixed Menu Function

3

5

5

The specifications and design are subject to change without notice*

et fafada

s A9
Hex

feomR

B-519

feom=

B-520

feom=

B-521

o g

230 dleey, 4o BT

330 dIeey, Yo B9

230 dleeN], Yo B9

e glaR

93(0 ey

q4oo dcq

9§00 qicy

&A1

19L

25L

30L

Outer Body

wTod Res

T e

TN Res

0-60/STAY ON

0-60/STAY ON

0-60/STAY ON

100°C - 250°C

100°C - 250°C

100°C - 250°C

3

4

4

o faRer iR R R vt o ¥ aew wa ¥




LEARN ABOUT YOUR OTG

Temperature Selector Knob : Adjust the thermostat dial to the desired temperature
(Fig. 1)

Function Selector Knob . Adjust the dial to select cooking function (Fig. 2)

Timer Selector Knob . Adjust the dial to select desired cooking time (Fig. 3)

Power ON Indicator . Indicates that the OTG is ready to warm the food.

3 Rack Positions . For added cooking versatility.

Inner Chamber : Allow for easy cleaning.

Glass Door : Offers clear visibility while your food is being prepared.

Crumb Tray : Ease in cleaning and to collect food particles & spillage
during cooking.

Cooking/Baking Tray : Allows you to experiment with just about any culinary
delight.

Rotisserie Rod : Enables rotisserie style cooking.

Skewer Rod : Enablesgrilling kebabs, paneer and other food delicacies.

Fig3
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PREPARE TO USE OTG

If you are using OTG for the first time, please be sure to:
Remove all stickers from the surface of the OTG.
Open OTG door and remove all printed documents and paper from inside.

Clean the rack, tray and pan with warm water. (Add small amount of dish
washing liquid on with a non-abrasive sponge or cleaning pad).

DO NOT IMMERSE THE BODY OF THE UNIT IN WATER.
Dry the unit throughly before using.

Select a location for the OTG. The location should be in an open area on a flat
surface (heat resistant surface) where the plug will reach an outlet. Leave a
space of at least 4 inches between the back of the OTG and the wall.

Plug the OTG into the appropriate electrical outlet and switch the OTG by setting
the timer at 10 mins.

Let the OTG heat up for 10 mins with the function selector knob at "toast mode"
position and temperature selector knob at 250°C to eliminate any
manufacturing residue that may remain after shipping.
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IMPORTANT

Please read the following instructions carefully before using the appliance.

This appliance is not intended for use by persons (including children) with reduced
physical, sensory or mental capabilities, or lack of experience and knowledge, unless
they have been given supervision or instruction concerning use of the appliance by a
person responsible for their safety.

Do notimmerse cord, plug, or any part of the appliance in water or other liquids.
Do not let cord hang over edge of table or counter, or touch hot surfaces.

Do not operate appliance with damaged cord or plug or after the appliance
malfunctions, or has been damaged in any manner. If the appliance is damaged or
broken, do not repair yourself, you must have it replaced/repaired by manufacturer,
ortheservice centre authorized by the dealerin order to avoid hazard.

When operating the oven, keep at least four inches (ten centimeters) of space on all
sides of the oven to allow for adequate air circulation.

Todisconnect, turn the control to OFF, before removing the plug.
Allow the appliance to cool before putting on or taking off parts and before cleaning.

Do not cover any part of the oven with metal or cloth; it may cause overheating of the
oven.

Do not place any item on the oven or cover the oven.

Use extreme caution when removing tray or disposing of hot grease or other hot
liquids.

Oversized foods or metal utensils cannot be inserted into the appliance as it may
cause fire orrisk of electric shock.

Extreme caution should be exercised when using containers constructed of anything
other than qualified metal or qualified ceramics.

Do not place any of the following materials in the oven: plastic, paper, or anything
similar.

Do not use any accessories other than manufacturer recommended accessories in
thisoven.

Always wear protective, insulated oven gloves when inserting or removing items from
the hotoven.

The glass door is heavy, please hold the handle until the door is completely open, and
donotletthe door fallitself.

Thisapplianceisfor HOUSEHOLD USE only.
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OPERATION SELECTOR DIAL

OFF

TOAST WITH CONVECTION FUNCTION (Top & Bottom Heating Element
& Convection ON) (Available in 25L & 30L)

BAKE WITH WARM FUNCTION (Bottom Heating Element ON)
TOAST FUNCTION (Top & Bottom Heating Element ON)

GRILL WITH ROTISSERIE FUNCTION (Top Heating Element and Rotisserie ON)
(Availablein 25L& 30L)

CONVECTION WITH TOAST, ROTISSEERIE FUNCTION (Top & Bottom Heating
Element, Convection & Rotisserie ON) (Available in 25L & 30L)

GRILL (Top Heating Element ON) (Available in 19L)
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OTG USAGE

HOW TO USE : PRE-HEAT FUNCTION (Fig. 5)

1. Prior to using OTG, heat up for 10 minutes with the
Function Selector Knob at "TOAST MODE" position and
temperature Selector Knob at 250°C.

Pre-heating is not required for second and subsequent
consecutive cooking operations, if the time between the
first and the second consecutive cooking operations is

lessthan 5 minutes.

When pre-heating is completed, select the desired function
and follow the instructions.
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HOW TO USE : TOAST WITH CONVECTION FUNCTION (FIG. 4)

Place the wire rack on the centre rack position.

Close the OTG door.

Turn the function knob to the “TOAST CONVECTION”
position. The top & bottom heating element will operate
and the convection fan will be activated. (The heating
element will cycle ON and OFF to maintain temperature.)
Turn the Temperature Selector Knob to the(l] to set the
desired temperature.

Turn the Timer Knob [®) to set the desired time. The timer
can be set for up to 60 minute and further to “STAY ON”
mode. At the end of the cooking time, a bell signal sound,
and OTG turns off automatically.

WARNING : Cooked food can be very hot. Handle with care. Do
notleave OTG unattended.

9. gRR P BT Fex Y AoEH 8§ = |
SNETSN T ERAToT I PN |
B Hg B TRE FIR (F)NEH R G | €T iR
gicH AT e B T 3R BarH $ Yfdede &
G | (£ YT TRR=R T I & fosg 3if @i &t
g |
TATET A AT B & (57 SHRER Aosaey A1
e
HETET CEH AT PR o U TWR ATd (Q)! AN | TR
B go fAFe qp P U I fban o Jepell & IR I oY
‘T A" IS IR TG Sf FHhT & | I BT FHI TH 89 &b
1 T Y ATt AR B SR NS Ga 3 9 A S B

ST : BT G T Ige T 8 Fehell & | Faei 3 |
AN B eI R TR T VIS |




HOW TO USE : BAKE WITH WARM FUNCTION (FIG. 6)

Select desired OTG rack position.

Arrange food on the wire rack orin the backing tray.

Close the OTG door.

Turn the function knob to the “BAKE” (] position.

Only the bottom heating element will operate. (The
heating element will cycle ON and OFF to maintain
temperature.)

Turn the Temperature Selector Knob to set the desired
temperature.

Turn the Timer Knob (®) to set the desired time. The timer
can be set for up to 60 minutes and further to “STAY ON”

mode. At the end of the cooking time, a bell signal sound,
and OTG turns off automatically.

WARNING : Cooked food can be very hot, especially
cake sponge Handle with care.
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HOW TO USE : TOAST FUNCTION (FIG. 7)

Select desired OTG rack position.

Arrange food on the wire rack.

Close the OTG door.

Turn the function knob to the “TOAST” (O position.
Both the top and bottom heating element will operate.
(The heating element will cycle ON and OFF to maintain
temperature.)

Turn the Temperature Selector Knob to the to set the
desired temperature.

Turn the Timer Knob (@) to set the desired time. The timer
can be set for up to 60 minute and further to “STAY ON”
mode. At the end of the cooking time, a bell signal sound,
and OTG turns off automatically.

WARNING : Cooked food can be very hot. Handle with
care. Do not leave OTG unattended.
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HOW TO USE : ROTISSERIE WITH GRILL FUNCTION (FIG. 8)

Place the food on the rotisserie rod. Use the two prong to
hold the food at the center place of the rod.

Use the rod mounting brackets to place the rotisserie rod
inside the OTG.

Close the OTG door after securely placing the rotisserie rod
in place.

Turn the function knob to the “ROTISSERIE” position.
Only the top heating element will operate and the
Rotisserie motor will be activated. (The heating element
will cycle ON and OFF to maintain temperature.) For GrillCJ
position only the top heating element will operate.

Turn the Temperature Selector Knob to the (] to set the
desired temperature.

Turn the Timer Knob (®) to set the desired time. The timer
can be set for up to 60 minute and further to “STAY ON”
mode. At the end of the cooking time, a bell signal sound,
and OTG turns off automatically.

When cooking is completed, open door fully and use the
Rotisserie Handle to remove food carefully.

Place pan on lowest rack when the rotisserie function is in
use to prevent dripping of hot fluids and food into the OTG
for easier clean up. Fig. 8

WARNING : The rotisserie rod, rotisserie prong and Cooked food can be very hot. Handle with care.
Do not leave OTG unattended.
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HOW TO USE : WITH CONVECTION, TOAST &
ROTISSERIE FUNCTION (FIG. 9)

Place the wire rack on the centre rack position.

For Rotisserie fitment and toast please refer Rotisserie

and toast function respectively.

Close the OTG door.

Turn the function knob to the “CONVECTION” position.
The top & bottom heating element will operate and the
convection fan will be activated. (The heating element will
cycle ON and OFF to maintain temperature.)

Turn the Temperature Selector Knob to set the

desired temperature.

Turn the Timer Knob (®) to set the desired time. The timer
can be set for up to 60 minute and further can be kept on
“STAY ON” mode. At the end of the cooking time, a bell
signal sound, and OTG turns off automatically.

When cooking is completed, open door fully and use the
Rotisserie Handle to remove food carefully.

WARNING : Cooked food can be very hot. Handle with
care. Do not leave OTG unattended.
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FAQS ABOUT CONVECTION

Question

Answer

What is Convection?

How do I adjust the time
for Convection?

What are the best food
items to cook in
Convection?

In your OTG there is a built in fan that circulates to the
hot air in the OTG chamber to cook the food better and
give a browning effect to it.

On average, convection will shorten the cooking time by
30% but it varies by food. It is suggested to go with a
shorter cooking time to start with and then add time if
it is needed.

While a shorter cooking time is often desirable, baked
food items in particular benefits from convection
cooking as the circulating air keeps OTG temperature
consistent throughout.
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POSITIONING OF RACK

Rack

To accommodate a wide variety of food, the in the

OTG has three rack positions. (Fig. 10)

s . . upper
Positioning of the rack will depend on the size position
of the food and desired browning. Before \_
removing the rack allow the unit to cool.
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PLEASE NOTE - For best results
(Toast & Pizza) middle rack position 4
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MAINTENANCE AND CLEANING

Unplugthe appliance and allow it to cool before cleaning.

Do not immerse the appliance in water. All surfaces can be cleaned with a clean
damp cloth.

If stains still appear, it is recommended to use soap.
Do not use abrasive cleaners or sharp utensils to clean the appliance.
Clean the interior chamber with a clean damp cloth.

Let the OTG heat up for 10 mins with the function selector knob at "TOAST MODE"
position and temperature selector knob at 250°C to eliminate any
manufacturing residue that may remain after shipping.

&R 3R qBTE

T ESN P AH FA I T5S IHPT 7 7 iR S de1 8 & |

HF PR J 7805, TN S Foe J I8 | g I+ § 7 TS |

I g 37t o R <9 €, A aw A g o O BT ST AR |
HIF PR & g Grax/awot garell, FHIR iR AFHER i 1 ST 7 FR |
IS T HIS 3 3! HaT AP P |

R A1 N HREM Adde g & 1Y 90 Be iR TrN=R Jdex |9 250°C T
ST T 2R <, Br fthr s SR SeU1E RN E FhA B |

STORAGE

Allow the appliances to cool completely before storing. Store the OTG in a dry location
such as on a table or countertop or cupboard shelf. Other than the recommended
cleaning, no further user maintenance should be necessary.

NOTE : Due to the constant development of product functions and designs, we reserve the right to
make changes in the product without prior notice.
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TROUBLESHOOTING

PROBLEM

POTENTIAL CAUSE

SOLUTION

e Overcooked /
undercooked food

® |ncorrect
temperature
or time setting

Rack Placing

e You may have to adjust the time
and temperature to the desired taste.

e Because your OTG is smaller than your
regular oven, it will heat up faster and
generally cook in shorter period of time.
Refer to “Positioning Rack” Section. Rack
may need to be adjusted to
accommodate food type.

Burn smell

Food build-up
inside OTG on
heating elements
or in crumb tray

Refer to “Maintenance & Cleaning”
Section.

Oven does not
turn ON

Unit is unplugged

Plug the OTG into appropriate

electrical outlet.

Set timer knob and temperature knob to
the desired setting. Both must be turned
on to operate the OTG.

Heating elements
do not stay ON

Heating elements
will cycle ON and
OFF to maintain
proper heat

Be certain that function is as desired.

9T fAarT

N T

HIfad FROT

STHTETH

o e Tt ge/w
ueh gE ey A |

* 3R CRR=R &1 T_A e |

o ep Y AT

o P! T IR ATH T FTBTTIR
AT T B

o i MIHT Tg SN P
e ST & Bier &, gufou ag
e} TRA B IR HH: T A
T § T YT |

o X5 MR g 3 | X5 A @
YR b SMYIR TR AN R
ATTZDT IS Feball 2 |

o IS H, A T 3R
e ¢ ¥ ETer I T S I |

o 37T JNEIST BT AF HRATS FTHRT
= |

* T &1 < TE oM g 2 |

o SN B U YT FOfIESD
reeee ¥ e |

o TR g 3R THRR 1 Pl 3od
JfET R Je N | AN B TN B
fo5q S 3t B =Ry |

o G JfST = ReilRa
PR 2 6 B | AT
T B PR |

o TITR FHRel Y, ARaT o b
SEST siise AT R e 7 foa
g a|




BLENDER + MIXER GRINDER * FOOD PROCESSOR ¢ JUICER * GRILLER & TOASTER * IRON « CHOPPER * BEATER




