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1. Safety Precautions (Be sure to read carefully and follow
these safety directions)

1.1 Pre-use Instructions

1. Strictly follow these precautions to prevent injury to users/others or
property loss.

2. The appliance is not to be used 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.
Children being supervised not to play with the appliance.

3. Do not share the same mains socket with other high-power appliances
or overload power strips to avoid fire hazards.

4. This appliance is intended to be used in household and similar applica-
tions such as: staff kitchen areas in shops, offices and other working
environments; hotels, motels, and other residential type environments.

5. Ensure the appliance is connected to a grounded (earthed) outlet. Do
not use external timers or separate remote-control systems.

6. Regularly check the appliance, power cord, and plug. If damaged, stop
use immediately and contact Shun Hing Electric Service Centre Ltd. to
check and repair.

7. Do not move the appliance while it is connected to power.

8. Always switch off and unplug the appliance before moving, cleaning, or
servicing.

9. When plugging in or unplugging the appliance, always hold the plug
firmly instead of pulling the power cord. Do not place heavy objects on,
pinch, modify, pull forcefully, or twist the power cord.

10. Do not run the power cord under carpeting. Do not cover the cord with
throw rugs, runners, or similar coverings. Keep the cord away from
high-traffic areas to avoid tripping.

11. Turn off all functions before unplugging.
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12. This appliance must be placed and used horizontally. Strictly prohibited
from placing it on an unstable surface (such as a slope or a soft surface)
to avoid tipping over, which may cause damage or malfunction.

13. The appliance should be kept in a well-ventilated and dry place away
from heat sources and corrosive gases. Do not use the appliance

outdoors or in damp, high-temperature environments.

14, Maintain at least 20cm clearance above and 10cm on all sides for heat
dissipation.

15. For safety reasons, always switch off the appliance when leaving it
unattended to prevent accidents.

16. Always unplug the appliance if it will not be used for a long period of
time. Pack the appliance properly to prevent dust from entering, and
store it in a dry, well-ventilated place.

17. Do not immerse the appliance, cord, or plug in water. Avoid splashes or
heat sources to prevent electric shock or fire.

18. Do not modify the appliance or use non-original parts; doing so may
cause danger and void the warranty.

19. Supervise children to ensure they do not play with the appliance.

20. Ensure the crumb tray is correctly positioned before use.

21. Initial Use: Run 1-2 heating cycles empty on a low setting to remove
moisture and odors. Slight smoke or odor during this process is normal.

22. Do not use for purposes other than toasting specified foods.

23. Do not insert oversized food, aluminum foil, packaging or utensils into
the appliances as they may cause fire or other hazards.

24, Place the warming rack over the toasting slots before toasting if required.

25. This appliance can be used by children aged from 8 years and above
and persons with reduced physical, sensory or mental capabilities or
lack of experience and knowledge if they have been given supervision
or instruction concerning use of the appliance in a safe way and
understand the hazards involved.
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26. Children shall not play with the appliance. Cleaning and user mainten-
ance shall not be made by children unless they are older than 8 and
supervised.

27. Keep the appliance and its cord out of reach of children less than 8

years.

1.2 Operating Instructions

1. Do not touch hot surfaces. Avoid pressing on the toasting slots to

prevent burns.

2. Do not move the bread while toasting is in progress.

3. Do not add toppings to the bread, otherwise melted or dripping toppings

may affect the safety of the product.

4. Do not toast shredded bread.

5. Do not place buttered bread or food with packaging / wrappers into the

appliance.

6. Do not toast steamed buns (Mantou), mini French baguettes, or similar

items.

7. Do not toast bread slices exceeding 2.5cm in thickness.

8. Do not toast bread exceeding 10cm in height.

9. Do not cover the appliance with the dust cover or any other objects

during operation.

10. Do not place paper, cardboard, plastic, or cloth inside, on top of or
underneath the appliance.

11. Do not insert non-food items into the appliance.

12. Do not use this appliance to toast foods other than those recommended.
It is designed for Bread, Bagel, Waffle, Pastry, and English Muffin.
Toasting other food types may cause fire or damage the appliance.

13. Do not use the warming rack while the toasting slots are occupied.
Never heat two types of food simultaneously.
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14. Do not touch the warming rack during use to avoid burns.

15. Ensure food is placed within the surface area of the warming rack for
even heating.

16. Do not move food by hand while using the warming rack. If necessary,
use food tongs or chopsticks to move food carefully to avoid burns.

17. A fire or electric shock may occur if the appliance is covered or comes
into contact with flammable materials (including power cords, curtains,
wallpaper, or cabinets) during operation.

18. Bread may burn. Therefore the appliance must not be used near or
below curtains and other combustible materials, such as curtains.

2. Cleaning and Storage

1. Unplug and allow the appliance to cool completely before cleaning.

2. Remove and empty the crumb tray before every cleaning; weekly
cleaning of the tray is recommended.

3. Do not wash the appliance, cord or plug under running water or immerse
them. Prevent water from entering internal parts to prevent damage to
the appliance.

4. Do not use abrasive tools (e.g., steel wool), toxic, or corrosive cleaners.

5. Wipe the exterior with a soft dry cloth. For stubborn dirt, use a slightly
damp cloth with diluted neutral detergent, then wipe dry.

6. To clean crumbs at the bottom of the slots, use a towel-wrapped
chopstick to gently wipe; avoid touching the heating elements.

7. After cleaning, ensure the appliance is completely dry before reuse.

8. Wash the warming rack with warm water and neutral dishwashing liquid,
then wipe it dry with a soft cloth. When the warming rack is not in use,
do not leave it on the appliance; cover the appliance with the dust cover.

9. Do not wrap the cord around the appliance or crush it during storage, as
this may cause damage to the cord.
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10. Store in the original box in a cool, dry, and safe place for long-term
storage.

11. To ensure the safe operation of the toaster and prevent fire hazards,
please clean the crumb tray at least once a week. The cleaning steps

are as follows:

1. Power off and cool down: Unplug the power
plug and wait for the toaster to cool down
completely.

2. Eject the tray: Lightly press the tray at the
bottom rear of the body (where "PUSH" is printed).

3. Full slide-out: Completely pull out the detachable
tray along the guide rails.

; % 4. Pour out crumbs: Pour the bread crumbs on the
! tray into a rubbish bin.

/5. Wash and clean: This tray can be directly rinsed
with water or wiped with a neutral detergent.

6. Dry completely: After washing, the tray must be
thoroughly wiped dry or air-dried.

7. Push back in place: Push the dry tray back along
the guide rails until you hear a "click" sound,
which indicates it is locked.

A Safety Warning:

e Never use the toaster if the crumb tray is not installed, not locked,
or damp.

e Do not use steel wool or corrosive cleaners to avoid scratching the
surface of the tray.
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3. Product Parts

Toasting Slots

Display Screen

Outer Shell

. > -
Warming Rack = oR\\ Pop-out Crumb Tray

Duét Cover

4. Warming Rack Instructions

1.Installation: Align the rack handles with the slot edges and place them
down.

2.Placing Food: Place buns (croissants, dinner rolls, doughnuts) horizon-
tally (refer to Image 1). Do not overlap for even heating. For thick slices,
they can be placed vertically in the center holder (refer to Image 2).

( Image 1) ( Image 2)
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3.Smart Panel Setup: Select the baking mode via the touch panel or

manually adjust the browning level. Once finished, lift the rack using the
insulated black plastic handles.

4.Purpose: Designed for non-sliced or irregular bread that won't fit in slots.

Using convection heat to restore the warmth and softness of cooled
baked food.

5.Safety and Maintenance

Heat Insulation Operation: Although a black heat-insulated handle is

provided, please still be mindful of the heat of the central stainless steel
section during operation.

Cleaning Recommendations: The warming rack can be disassembled
and washed independently. Ensure the warming rack is completely dry
before placing it into the appliance.

Do Not Obstruct Exhaust: Do not cover the warming rack with towels or
paper while heating; ensure good ventilation at the top of the appliance.

5. Operating Instructions

1.

System Startup:

Once connected to the power supply, the appliance will enter the working
interface. If the bread icon on the display is flashing, tap the icon to
activate the screen; otherwise, the operating system cannot be accessed.

. Idle State:

If no operation is detected for over 30 seconds, the bread icon will flash

again (indicating the system is locked). Tap the icon again to unlock the
screen.

. Standby & Power Saving Mode:

e Standby Mode: If there is no operation for 3 minutes, the appliance
will automatically enter Standby Mode. The screen will only display
the time and date. Tap the screen to return to the working interface.

e Power Saving (Black Screen): If the appliance remains idle for
another 5 minutes after entering Standby Mode, the display will turn
off automatically (black screen). Tap anywhere on the screen to restart.
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4, Cooling Between Cycles:
After completing a toasting cycle, it is recommended to let the appliance

cool down for at least 3 minutes before the next use. If used continuou-
sly without cooling, the residual heat may cause the second toasting
cycle to be shorter than the standard time, leading to variations in the
bread's browning level.

5. Overheat Protection:
If the appliance overheats due to repeated continuous use, the safety
protection mechanism will trigger a forced shutdown. A warning icon
will be displayed on the screen: ( as shown in the picture below)

6. Operating Guide

Fixed Preset Modes

...............................
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1.Bread Type Selection (5 Modes)
eBREAD: Sliced Bread

eBAGEL: Bagels

e WAFFLE: Waffles

ePASTRY: Filled Pastries

oENGLISH MUFFIN: English muffins

2.Browning Levels
7 browning levels are available, allowing you to precisely adjust the
toastiness from light to dark. (Except for PASTRY mode)

3.Toasting Modes

eFresh: Ideal for fresh bread or toast.

eDefrost: Designed for chilled or frozen bread. The system automatically
extends the toasting time to achieve the best results.

eReheat: Quickly warms up cooled bread to restore its crispy texture.

4.Heating Elements
Equipped with a high-performance design, all 4 heating plates within the
2 toasting slots operate simultaneously to ensure even browning on both
sides of the bread. (BAGEL mode only requires the two heating plates in
the middle to operate)

5.Start Toasting

Once all settings are confirmed, tap the "START" button on the screen to

begin toasting.
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System operation Guide

1.Power On: Insert the plug into a power outlet and switch on the power.

2.Activate System: Once the interface appears, tap the flashing Bread
icon to unlock the screen.

3.Personalized Settings: Select your preferred Bread Type and Browning
Level.

4.Select Toasting Mode (Selected mode will be highlighted in Orange)
e Fresh: Ideal for standard fresh bread or toast.
e Defrost: Designed for chilled or frozen bread. The system
automatically extends the toasting time to achieve the best results.
e Reheat: Quickly warms up cooled bread to restore its crispy texture.

5.Start Toasting: Once all settings are confirmed, tap the "START"
button on the screen to begin toasting.
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Custom Toasting Mode Setup

— ® TS @&
Dafymar LEL I:i
LLeft Slice ,u_ —.

After connecting to the power supply, enter the main page. Press 01
(BREAD) flashing icon to activate the interface, press 02 setting icon to go

to the next page, then press 03 (Custom) icon to enter the custom settings
interface shown below.

1. Bread Selection (5 Modes)
e BREAD: Sliced Bread
e BAGEL: Bagels
e WAFFLE: Waffles
e PASTRY: Filled Pastries
e ENGLISH MUFFIN: English Muffins
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2. Browning Levels

7 browning levels are available, allowing you to precisely adjust the
toastiness from light to dark.(Except for PASTRY mode) .

3. Toasting Modes
e Fresh: Ideal for fresh bread or standard toast.

e Defrost: Designed for chilled or frozen bread. The system automati-
cally extends the toasting time to achieve the best results.

4. Heating Modes

The following 3 heating modes are available for selection:

Left Slice Right Slics , .
ki L : 1. 4 heating plates heat up simultaneously,
suitable for BREAD, WAFFLE, PASTRY &
ENGLISH MUFFIN.
Laft Shice Right Slice 2. Left and right side plates heat up, suitable
g B o for BREAD, WAFFLE, PASTRY & ENGLISH
' MUFFIN.
Laft Slica Right Slica

3. Left-middle and right-middle plates heat up,

. . suitable for BREAD, BAGEL,WAFFLE,
PASTRY & ENGLISH MUFFIN.

5. Time Adjustment

Time Setting: Manually increase or decrease the toasting time to fine-
tune the crispness and color.

6. Start Toasting: Once all settings are confirmed, tap the "START"
button to begin toasting.
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In-Progress Functions

BREAD
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Have a quick Look
@ Tap this icon to instantly raise the toasting slots to check the browning
progress.
® The slots will automatically lower after 2 seconds to resume toasting.

Keep warm
Auto-Keep Warm: Once enabled, the toaster will automatically maintain
warmth for up to 30 minutes after the toasting cycle finishes (Except for
PASTRY mode).

Cancel
Tap the "CANCEL" icon at any time to stop the toasting process.
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System Settings
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Time & Date
Users can set the time and date manually. Once enabled, the screen will
display the current time and date when the appliance is in stand-by
mode.
[Date Setting Notice]
Due to built-in chip system limitations, the maximum date display on the
screen can only be set up to the year 2037 This setting only affects the
calendar display. The core baking functions of this appliance operate
completely independently and will remain fully functional without any
impact, even after the turn of the year.

Volume
Adjust the volume of the "ding" sound (toasting completion alert) to

your preference.
Brightness

The backlight brightness of the display can be adjusted to match the

ambient light in the room.
Custom

Enable this function to enter the Custom Toasting Mode interface.
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7. Product Specifications

Model RST-F12
Rated Voltage 220-240 V~ 50/60 Hz
Rated Power 1200-1400 W

Dimensions(W x D x H)

176 X 284 x 198 mm

Net Weight (Approx.)

2.71kg

8. Troubleshooting

Problem

Possible Causes

Solutions

Screen not

responding

System not activated:
The bread icon is
flashing on the screen.

Tap the flashing icon
to activate the system
before operation.

System overload:
Slow response or
system freeze.

Unplug the power
cord. Once the
appliance has cooled
down completely,
reconnect and restart.

Smoke
emitted
during
toasting

Incorrect settings:
Selected unsuitable
mode or browning
level is too high.

Press the "CANCEL"
button. Select a
suitable setting and
restart.

Crumb accumulation:
Food debris remains
inside the slots or

on the surface.

Clean the crumbs
thoroughly before
restarting.

Crumb tray is full:
Excess crumbs have
built up in the tray.

Empty the crumb tray
before restarting.

Ingredients: Bread
with high oil or sugar
content tends to

smoke easily.

Use suitable bread or
choose a lighter
browning level.
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Bread jammed: Disconnect power.
Bread is too large Once cooled, use
Toasting or stuck in the slot. [ wooden or plastic
slots fail to tongs to remove the
rise autom- bread.
atically System error: Disconnect power.
System crashed Once cooled, remove
during operation. the bread and restart
the system.
Appliance |Component failure: Contact Shun Hing
fails to Internal components | Electric Service
operate may be damaged. Centre Ltd.

* |f the above solutions cannot fix the problem, stop using immediately
and contact Shun Hing Electric Service Centre Ltd. to check and repair.

9. Special Avowal

1. The information above has been checked; our company reserves the
hermeneutic power to any print errors or misunderstanding on the
content.

2. Please note that any technology improvement will be added to the new
versions of operation manual without any prior notices. The appliance
appearance and specification are subject to the actual appliance.

3. E-copy of operation manual can be sent by e-mail on request, please
call Shun Hing Electric Works and Engineering Co., Ltd at 2861 2767.

10. After Sales Service
Shun Hing Electric Works & Engineering Co., Ltd. authorizes Shun Hing

Electric Service Centre Ltd. (“SHESC") to offer one year warranty service
to the appliance commencing from the date of purchase invoice or
redemption voucher. SHESC reserves the right to change the warranty
terms without prior notice. For details of the warranty terms, you can
refer to our website.
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SHUN HING ELECTRIC WORKS AND ENGINEERING CO., LTD.

MR FBNEERIIHRA I EIEL /R EH0OME

Bah. 28612767 EBISM{EE: 28656706

494t http://www.shew.com.hk

EBHES: shew@shunhinggroup.com

Office: 9/F, Peninsula Centre, 67 Mody Road, Tsimshatsui East, Kowloon, HK.
Tel: 2861 2767 Fax: 2865 6706

Website: http://www.shew.com.hk E-mail: shew@shunhinggroup.com

RENR4EE Maintenance and Repair Service:
SREBERREFOERAE

SHUN HING ELECTRIC SERVICE CENTRE LTD.

BEMA R BRI SREEPOITE

Bah: 2406 5666 BISEE: 2408 0316

483E: http://www.shesc.com/zh

11/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T. H.K.

Tel: 2406 5666 Fax: 2408 0316
Website: http://www.shesc.com/en
EBRERERG

EBRZ B EG2REEPOIE

SRR P IHER SRR B 675E ¥ B/ BEEIE

RFIRAI T R B E495RA AL T KB (55 —HA) 218 F B

Customer Service Centre

1/F, Shun Hing Centre, 2 Shing Yiu Street, Kwai Chung, N.T.

9/F, Block B, Peninsula Centre, 67 Mody Road, Tsim Sha Tsui East, Kowloon
Avenida de Venceslau de Morais, No. 149, 2 andar - F, Edf, Industrial Keck
Seng (Bloco 1), Macau

BEsIcEBENERRSBHOER, 2EEEREFOEIE:
http://www.shesc.com/zh
For the latest information of Hong Kong and Macau service centre,

please visit http://www.shesc.com/en
RST-F0626



