CLEANING
1. Allow Air Deflector Plate to cool completely before cleaning or
storing.
2. The Air Deflector Plate is dishwasher safe. °
Air Deflector Plate

Accessory for Cadco Convection Ovens
XC605 for Cadco OV Series & Old XAF Series
XC606 for Cadco XAFT & New XAF Series
Convection Ovens
WARRANTY
Cadco warrants that this Air Deflector Plate be free from defects in

material and workmanship for a period of 30 days from date of purchase. Use & Care Manual
A copy of your original purchase receipt is required for proof of purchase

date. This warranty does not cover consequential damage of any kind Models XC605 & XC606
or damages resulting from accident, misuse, abuse, or external service or
repair attempts by unauthorized personnel. Inquiries concerning this warranty
and the use and maintenance of this unit should be directed to Cadco, Ltd.

Call Cadco at 860-738-2500 for Return Authorization Number
BEFORE returning any item for repair. Return Authorization Number
MUST be written on outside of carton to track the unit and avoid
service delays. Warranty covers repairing the unit and returning it to
customer.

Warranty is applicable only in USA and Canada*. (*Canadian customers
contact Tarrison Products, Ltd. in Ontario, Tel. (905) 825-9665.)
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IMPORTANT NOTES:

Date of Purchase:

Place of Purchase:

Cadco, Ltd.

Please keep your dated sales receipt from place of purchase. 200 International Way

Winsted, CT 06098

Due to continual product improvement, product specifications, designs and

pricing are subject to change without notice. 860- 738—2, 500 ® Fax 860-738-9772
E-mail: info@cadco-Itd.com
8/22/2016 RV00 Website: cadco-Itd.com




IMPORTANT SAFEGUARDS

1. Read all instructions before use.

2. Do not touch hot surfaces! Always use hot pads or pot
holder until unit cools.

3. Allow Air Deflector Plate to cool completely before removing
from oven, cleaning or storing.

4. Close supervision is necessary when any appliance is
used by or near children.

6. Do not use this accessory for other than intended use.

SAVE THESE INSTRUCTIONS

Congratulations on your purchase of a high quality
Cadco Air Deflector Plate

e Deflects air in oven cavity; for baking delicate foods like puff pastry
and meringue, so they do not fall or move on the baking pans due
to the powerful standard air flow of the oven fan(s).

@ The XC605 / XC606 Air Deflector Plates hook onto the fan grille
inside the oven cavity when needed. Quick and easy on/off; no
tools normally required.

@ Use one XC605 / XC606 plate per oven fan.

e Heavy duty stainless steel construction

e Unit: Diam: 7-1/8" x H: 2"
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OPERATING INSTRUCTIONS

Initial Use:
Wash Air Deflector Plate and dry it before first use.
With the oven power turned off and the oven cavity cool, open
the oven door.
Remove the oven shelves to provide access to the fan grille
(Fig. 3) on the back wall of the oven cavity.
Grasp the Air Deflector Plate by the Grip Handle, with the Pipe
Slot at the top (Figs. 1 & 3).
Attach Air Deflector Plate to the center of the oven fan grille by
positioning the hooks (Fig. 2) on the fan grille. (Figs. 3 & 4).
(Depending on the configuration of your grille, it may be
neccessary to bend the hooks slightly to adjust to the grille
configuration the first time the Air Deflector Plate is attached.)
Replace the oven shelves, close oven door, preheat oven to
desired baking temperature, and proceed with baking tasks.
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Subsequent Use:

Attach the Air Deflector Plate to the oven fan grille before baking
delicate foods like puff pastry and meringue, so they do not fall
or move on the baking pans due to the powerful standard air
flow of the oven fan.

Remove the Air Deflector Plate when baking non-delicate foods,
to receive the full benefit of the powerful standard air flow of the
oven fan. (Make sure the oven has cooled down before removing .)
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