
FAQ 

How to better use my product 
Which Cooking Program can I use? 

There is a program suited for each recipe type. Depending on the selected program, a default cooking 

time is indicated. There are a several recipes per program. For this reason, it may be necessary to adjust 

the time base on the chosen recipe. Preheating is not required, and cooking start when the program is 

launched, once the appliance is closed and start has been pressed. 

Caution: to ensure best results, it is essential to follow the recipe and to respect the proportions. 

If you are unsure of which cooking mode to use, please refer to the cooking guide below: 

 

 

 



 

Can I open the lid while the program is running? 

Yes, the lid can be opened during cooking. It will not interfere in the cooking process as long as it does 

not stay opened for more than 30s. 

Can I use a plastic bowl in it? 

NO. For chocolate melting for example, you can either use a ceramic, inox or silicon bowl, respecting the 

maximum dimensions: L 19cm x l 19cm x h 6cm. Plastic is not allowed in the appliance as it might melt 

and product toxic emissions. 

Can I make my own bakes/use a recipe from the internet in the Cake Factory? 

Yes, by using automatic mode or the manual mode, but cooking times need to be adjusted. Ensure that 

you adjust the quantities accordingly and that the moulds are not overfilled, according to instructions 

manual. 

Can the Cake Factory cook savoury recipes? 

Cake Factory can make both sweet and savoury foods. However, we currently don't have any specific 

recipes for savoury foods. You can always try making your own savoury items using the manual mode, 

according to instructions manual, but ensure that you adjust the quantities accordingly and that the 

moulds are not overfilled. 

Can I use my own baking tray in the Cake Factory? 

Yes you can use your own baking tray, as long as it is small enough to fit into the appliance. However, we 

recommend that you do not use glass trays in the appliance. Ensure that you adjust the quantities 

accordingly and that the moulds are not overfilled, according to instructions manual. Baking tray must 

be compatible with cooking in oven at 250°C. 

Do I need to butter my silicone mould? 

No, silicone bakeware does not require additional greasing. 

Installation and connections 

Make sure the device is installed on a flat, stable, dry and heat-resistant surface. 

Plug in your device and press the on/off button. 

The first program flashes, indicating the "Program Selection" mode. 

First steps with my Cake Factory 

• Remove all packaging, stickers and various accessories from both the inside and outside of the unit. 

• Prior to first use, thoroughly clean the 3 different moulds using hot water and washing-up liquid, 

carefully rinse and dry. 


