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DEAR CUSTOMER,

The cooker is exceptionally easy to use and extremely efficient. After reading the instruction
manual, operating the cooker will be easy.

Before being packaged and leaving the manufacturer, the cooker was thoroughly checked
with regard to safety and functionality.

Before using the appliance, please read the instruction manual carefully.
By following these instructions carefully you will be able to avoid any problems in using the
appliance.

It is important to keep the instruction manual and store it in a safe place so that it can be

consulted at any time.
It is necessary to follow the instructions in the manual carefully in order to avoid possible
accidents.

Caution!
Do not use the cooker until you have read this instruction manual.

The cooker is intended for household use only.

The manufacturer reserves the right to introduce changes which do not affect the
operation of the appliance.
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SAFETY INSTRUCTIONS

Warning: The appliance and its accessible parts become hot
during use. Care should be taken to avoid touching heating
elements. Children less than 8 years of age shall be kept
away unless continuously supervised.

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 ha-
zards involved. Children shall not play with the appliance.
Cleaning and user maintenance shall not be made by chil-
dren without supervision.

Warning: Unattended cooking on a hob with fat or oil can
be dangerous and may result in fire.

NEVER try to extinguish a fire with water, but switch off
the appliance and then cover flame e.g. with a lid or a fire
blanket.

Warning: Danger of fire: do not store items on the cooking
surfaces.

Warning: If the surface is cracked, switch off the appliance
to avoid the possibillity of electric shock.

During use the appliance becomes hot. Care should be taken
to avoid touching heating elements inside the oven.

Accessible parts may become hot during use. Young children
should be kept away.



SAFETY INSTRUCTIONS

Warning: Do not use harsh abrasive cleaners or sharp metal
scrapers to clean the oven door glass since they can scratch
the surface, which may result in shattering of the glass.

Warning: Ensure that the appliance is switched off before re-
placing the lamp to avoid the possibillity of electric shock.

You should not use steam cleaning devices to clean the
appliance.

Danger of burns! Hot steam may escape when you open the
oven door. Be careful when you open the oven door during
or after cooking. Do NOT lean over the door when you open
it. Please note that depending on the temperature the steam
can be invisible.

Use only original temperature probe supplied with the ap-
pliance

Caution: The cooking process has to be supervised. A short
term cooking process has to be supervised continuously.
Warning: Use only hob guards designed by manufacturer of
the cooking appliance or indicated by the manufacturer of
the appliance in the instructions for use as suitable or hob

guards incorporated in the appliance. The use of inappro-
priate guards can cause accidents.



SAFETY INSTRUCTIONS

® Always keep children away from the cooker.
While in operation direct contact with the cooker may cause burns!

® Ensure that small items of household equipment, including connection leads, do not touch
the hot oven or the hob as the insulation material of this equipment is usually not resistant
to high temperatures.

® Do not leave the cooker unattended when frying. Oils and fats may catch fire due to
overheating or boiling over.

® Do not allow the hob to get soiled and prevent liquids from boiling over onto the surface
of the hob. This refers in particular to sugar which can react with the ceramic hob and
cause irreversible damage. Any spillages should be cleaned up as they happen.

® Do not place pans with a wet bottom on the warmed up heating zones as this can cause
irreversible changes to the hob (irremovable stains).

® Use pans that are specified by the manufacturer as designed for use with a ceramic
hob.

® If any defects, deep scratches, cracks or chips appear on the ceramic hob, stop using the
cooker immediately and contact the service centre.

® Do not switch on the hob until a pan has been placed on it.

® Do not use pans with sharp edges that may cause damage to the ceramic hob.

® Do not look directly at the halogen heating zones (not covered by a pan) when they are
warming up.

® Do not put pans weighing over 15 kg on the opened door of the oven and pans over 25
kg on the hob.

® Do not use harsh cleaning agents or sharp metal objects to clean the door as they can
scratch the surface, which could then result in the glass cracking.

® Do not use the cooker in the event of a technical fault. Any faults must be fixed by an
appropriately qualified and authorised person.

® In the event of any incident caused by a technical fault, disconnect the power and report
the fault to the service centre to be repaired.

® The rules and provisions contained in this instruction manual should be strictly observed.
Do not allow anybody who is not familiar with the contents of this instruction manual to
operate the cooker.

® The appliance has been designed only for cooking. Any other use (for example for heat-
ing) does not comply with its operating profile and may cause danger.



HOW TO SAVE ENERGY

Using energy in a respon-
sible way not only saves
money but also helps the
environment. So let’s save
energy! And this is how you
== [== candoit
®Use proper pans for cooking.
Pans with thick, flat bases can save up to 1/3
on electric energy. Remember to cover pans
if possible otherwise you will use four times
as much energy!
®Match the size of the saucepan to the
surface of the heating zone.
A saucepan should never be smaller than a
heating zone.
®Ensure heating zones and pan bases
are clean.
Soils can prevent heat transfer — and repeat-
edly burnt-on spillages can often only be
removed by products which cause damage
to the environment.
® Do not uncover the pan too often
(a watched pot never boils!).
Do not open the oven door unnecessarily
often.
Switch off the oven in good time and make
use of residual heat.
For long cooking times, switch off heating
zones 5 to 10 minutes before finishing cook-
ing. This saves up to 20% on energy.
Only use the oven when cooking larger
dishes.
Meat of up to 1 kg can be prepared more
economically in a pan on the cooker hob.

® Make use of residual heat from the
oven.

If the cooking time is greater than 40 minutes
switch off the oven 10 minutes before the
end time.

Important! When using the timer,
set appropriately shorter cooking
times according to the dish being
prepared.

oOnly grill with the ultrafan after closing
the oven door.

®Make sure the oven door is properly
closed.

Heat can leak through spillages on the door
seals. Clean up any spillages immediately.
®Do not install the cooker in the direct
vicinity of refrigerators/freezers.
Otherwise energy consumption increases
unnecessarily.



UNPACKING

N

During transportation, protec-
tive packaging was used to
protect the appliance against
any damage. After unpack-
ing, please dispose of all
elements of packaging in a
way that will not cause dam-
age to the environment.

All materials used for packaging the appli-
ance are environmentally friendly; they are
100% recyclable and are marked with the
appropriate symbol.

Caution! During unpacking, the packag-
ing materials (polythene bags, polystyrene
pieces, etc.) should be kept out of reach of
children.

DISPOSAL OF THE APPLIANCE

Old appliances should not sim-
ply be disposed of with normal
household waste, but should
be delivered to a collection and
recycling centre for electric and
electronic equipment. A symbol
shown on the product, the in-
struction manual or the packag-
ing shows that it is suitable for recycling.

Materials used inside the appliance are
recyclable and are labelled with information
concerning this. By recycling materials or
other parts from used devices you are making
a significant contribution to the protection of
our environment.

Information on appropriate disposal centres
for used devices can be provided by your
local authority.



DESCRIPTION OF THE APPLIANCE
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1 Temperature control knob

2 Oven function selection knob

3, 4, 5, 6 Heating zone control knobs
7 Temperatureregulatorsignal light

8 Oven operation signal light

9 Oven door handle

10 Drawer



SPECIFICATIONS OF THE APPLIANCE

Cooker fittings:

Baking tray Grill grate
(drying rack)

Roasting tray
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INSTALLATION

Mounting the overturning prevention

Installing the cooker bracket.

® The kitchen should be dry and airy and
have effective ventilation according to the
existing technical provisions.

The bracket is mounted to prevent overtur-
ning of the cooker. When the overturning
prevention bracket is installed, a child who
climbs on the oven door will not overturn the

® The room should be equipped with a ven- .
appliance.

tilation system that pipes away exhaust
fumes created during combustion. This
system should consist of a ventilation
grid or hood. Hoods should be installed
according to the manufacturer’s instruc-
tions. The cooker should be placed so
as to ensure free access to all control
elements.

® Coating or veneer used on fitted furniture
must be applied with a heat resistant
adhesive (100°C). This prevents surface
deformation or detachment of the coat-
ing. If you are unsure of your furniture’s
heat resistance, you should leave ap-
proximately 2 cm of free space around
the cooker. The wall behind the cooker
should be resistant to high temperatures.
During operation, its back side can warm
up to around 50°C above the ambient
temperature.

® The cooker should stand on a hard, even
floor (do not put it on a base).

® Before you start using the cooker it should
be leveled, which is particularly important
for fat distribution in a frying pan. To this
purpose, adjustable feet are accessible
after removal of the drawer. The adjust-
ment range is +/- 5 mm. Cooker, height 900 mm
A=104 mm
B=147 mm
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INSTALLATION

Connecting the cooker to the mains power supply

Installation must only be carried out by an authorised electrician. This will ensure that the
applicable regulations in the “Heavy Current Regulation” are complied with.

The installation must comply with any special requirements issued by the local electricity
supply company.

The cooker must be connected to a separate power supply circuit.

The connection must only be established in accordance with the circuit diagrams which
can be found on the cover to the screw terminals on the rear plate.

NB: To ensure compliance with the applicable safety requirements, a switch must be fitted
which isolates all terminals and has a contact distance of at least 3 mm. (Can be a master
switch).
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400V2~ 400V3~

Important! To use the cooker on a 400 V  Important! The cooker is configured at the
2-phase circuit, you must remove the con-  factory to use a 400 V 3-phase circuit. Ter-
nection between terminals 3-4 and connect  minals 1-2 and 3-4 on the terminal block are
terminals 1-2, 2-3 and 4-5 on the terminal  connected. Connect the correct cables to
block. Connect the correct cables to the ter-  the terminals that are indicated by the ar-
minals that are indicated by the arrows. rows.
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OPERATION

Before first use

®Remove packaging, empty the drawer,
clean the interior of the oven and the hob.

®Take out and wash the oven fittings with
warm water and a little washing—up liquid.

®Switch on the ventillation in the room or
open a window.

®Heat the oven (to a temperature of 250°C,
for approx. 30 min.), remove any stains and
wash carefully; the heating zones of the hob
should be heated for around 4 min. without
a pan.

Important!

The inside of the oven should only be
washed with warm water and a small
amount of washing—up liquid.

Child safety lock

Oven door features a child safety lock de-
vice that prevents children from opening of
the door. The appliance is supplied by the
manufacturer with the door safety lock de-
vice engaged.

Release the
child safety lock.

The lock is
released and
you can open
the door.

o

The child safety lock is re-engaged
once you close the door.



OPERATION

Controlling the heating zones of the ceramic hob.

Choice of cookware

Choose a pan with a diameter that is at least as large as the heating zone. For roasting tins
there is a special widened heating zone of 140x250. Do not use pans with a concave or
convex base. Always remember to put a proper cover on the pan. We recommend the use
of pans with thick, even bases.

If the heating zones and pans are solied it is impossible to make full use of the heat.

WRONG

Heat level selection

The heating zones have different levels of heat. The level of heat can be adjusted gradually
by turning the appropriate knob to the right or left.

Examples of knob settings

0 Switch off

. MIN. Warming up |33

1 Stewing vegetables, slow cooking ,/ I

° Cooking soups, larger dishes —
2 Slow frying

° Grilling meat, fish

3 MAX. Fast heating up, fast cooking, frying

14



OPERATION

Zone heating indicator

If the temperature of a heating zone exceeds
50°C this is signalled by an indicator which
lights up for that zone.

When the heating indicator lights up it warns
the person using the cooker against touching
a hot heating zone.

For about 5 to 10 minutes after a heating
zone is switched off it will still have residual
heat that can be used, for example to warm
up or keep dishes warm without switching on

another heating zone.
\,‘?i

Zone heating indicator
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OPERATION

Oven functions and operation

Oven with automatic air circu-

lation (including a fan and ring

heater)
The oven can be heated up using the bottom
and top heaters, the grill or the ultra-fan he-
ater. Operation of the oven is controlled by
the oven function knob — to set a required
function you should turn the knob to the se-
lected position, and the temperature regulator
knob — to set a required function you should
turn the knob to the selected position.

I

OC|

The oven can be switched off by setting both
of these knobs to the position “®”/“0”.

Caution!

When selecting any heating func-
tion (switching a heater on etc.) the
oven will only be switched on after
the temperature has ben set by the
temperature regulator knob.
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Oven is off
Lock

The oven is equipped with a child

lock.

e Activate Child Lock. Turn the
oven function knob anti-
clockwise. The oven and hob
cannot be activated when the
function knob is in this position.

¢ Unlock. Press the function knob
and turn it to "0" or another func-
tion.

Top and bottom heaters on

Set the knob in this position for
conventional baking. This setting is
ideal for baking cakes, meat, fish,
bread and pizza (it is necessary to
preheat the oven and use a baking
tray) on one oven level.

Top heating on

Setting the knob to this postion
allows the oven to be heated
only with the top heater switched
on, e.g. use for final baking from
above.

Bottom heater on

When the knob is set to this position
the oven is heated using only the
bottom heater. Baking of cakes from
the bottom until done (moist cakes
with fruit stuffing).

Enhanced roaster (super roaster)
In this setting both roaster and top
heater are on. This increases tem-
perature in the top part of the oven’s
interior, which makes it suitable for
browning and roasting of larger por-
tions of food.



OPERATION

&

Roaster on

Roasting is used for cooking of small
portions of meat: steaks, schnitzel,
fish, toasts, Frankfurter sausages,
(thickness of roasted dish should not
exceed 2-3 cm and should be turned
over during roasting).

Fan and grill on

When the knob is turned to this posi-
tion, the oven activates the grill and
fan function. In practice, this function
allows the grilling process to be
speeded up and an improvement in
the taste of the dish. You should only
use the grill with the oven door shut.

Convection with ring heating ele-
ment and bottom heater on

With this setting the convection fan
and bottom heater are on, which
increases the temperature at the bot-
tom of the cooked dish. Intense heat
from the bottom, moist cakes, pizza.

Convection with ring heating
element

Setting the knob in this position al-
lows the oven to be heated up by a
heating element with air circulation
forced by a rotating fan fitted in the
central part of the back wall of the
chamber. Lower baking temperatu-
res than in the conventional oven
can be used.

Heating the oven up in this manner
ensures uniform heat circulation
around the dish being cooked in
the oven.

17

Independent oven lighting
Set the knob in this position to light up
the oven interior.

Eco fan assisted heating

This is an optimised heating function
designed to save energy when pre-
paring food. At this knob position, the
oven lighting is off.

ECO

Switching on the oven is indicated by two
signal lights, 7, 8, turning on. The 8 light
turned on means the oven is working. If the 7
light goes out, it means the oven has reached
the set temperature. If a recipe recommends
placing dishes in a warmed-up oven, this
should be not done before the 7 light goes out
for the first time. When baking, the Llight will
temporarily come on and go out (to maintain
the temperature inside the oven). The 8 signal
light may also turn on at the knob position of
“oven chamber lighting”.



OPERATION

Use of the grill

The grilling process operates through infrared
rays emitted onto the dish by the incandes-
cent grill heater.

In order to switch on the grill you need to:
® Set the oven knob to the position marked

grill ,

® Heat the oven for approx. 5 minutes (with
the oven door shut).

® |[nsert a tray with a dish onto the appropri-
ate cooking level; and if you are grilling
on the grate insert a tray for dripping on
the level immediately below (under the
grate).

® Close the oven door.

For grilling with the function grill and
combined grill the temperature must be
set to 220°C, but for the function fan and
grill it must be set to a maximum of 190°C.

Warning!

When using function grill it is rec-
ommended that the oven door is
closed.

When the grill is in use accessible
parts can become hot.

It is best to keep children away from
the oven.

18



BAKING IN THE OVEN - PRACTICAL HINTS

Baking

we recommend using the baking trays which were provided with your cooker;

it is also possible to bake in cake tins and trays bought elsewhere which should be
put on the drying rack; for baking it is better to use black trays which conduct heat
better and shorten the baking time;

shapes and trays with bright or shiny surfaces are not recommended when using the
conventional heating method (top and bottom heaters), use of such tins can result in
undercooking the base of cakes;

when using the ultra-fan function it is not necessary to initially heat up the oven
chamber, for other types of heating you should warm up the oven chamber before
the cake is inserted;

before the cake is taken out of the oven, check if it is ready using a wooden stick (if
the cake is ready the stick should come out dry and clean after being inserted into
the cake);

after switching off the oven it is advisable to leave the cake inside for about 5 min;

temperatures for baking with the ultra-fan function are usually around 20 — 30 degrees
lower than in normal baking (using top and bottom heaters);

the baking parameters given in Table are approximate and can be corrected based
on your own experience and cooking preferences;

if information given in recipe books is significantly different from the values included
in this instruction manual, please apply the instructions from the manual.

Roasting meat

cook meat weighing over 1 kg in the oven, but smaller pieces should be cooked on
the heating zones/ceramic hob.

use heatproof ovenware for roasting, with handles that are also resistant to high
temperatures;

when roasting on the drying rack or the grate we recommend that you place a baking
tray with a small amount of water on the lowest level of the oven;

it is advisable to turn the meat over at least once during the roasting time and during
roasting you should also baste the meat with its juices or with hot salty water — do
not pour cold water over the meat.

19



BAKING IN THE OVEN - PRACTICAL HINTS

ECO fan assisted heating

® ECO fan assisted heating is an optimised heating function designed to save
energy when preparing food.

® You cannot reduce the cooking time by setting a higher temperature; preheating
the oven is not recommended.

® Do not change the temperature setting and do not open the oven door during
cooking.

Recommended setting for ECO fan assisted heating

Type Oven Temperature (°C) Level Time
of functions in minutes
dish
Sponge cake 180 - 200 2-3 50-70
Yeast cake/ 180 - 200 2 50 - 70
Pound cake ECO
Fish 190 - 210 2-3 45-60
Beef 200 - 220 2 90 - 120
Pork 200 - 220 2 90 - 160
Chicken 180 - 200 2 80 - 100

20



BAKING IN THE OVEN - PRACTICAL HINTS

Oven with automatic air circulation (including a fan and ring heater)

Type of Type Temperature (°C) Level Time
dish of heating (min.)
Sponge cake [:] 160 - 200 2-3 30-50
veast cake/ O 160-170 3 25-402
I\:feast cake/ 155-170 " 3 25-402
ound cake
Pizza 200-230 " 2-3 15-25
Fish O 210 - 220 2 45- 60
Fish 160 - 180 2-3 45 - 60
Fish T 190 2-3 60-70
Sausages 220 4 14 -18
Beef O 225 - 250 2 120 - 150
Beef 160 - 180 2 120 - 160
Beef N 180 - 190 2 100 - 150
Pork OJ 160 - 230 2 90 - 150
Pork 160 - 190 2 90 - 150
Pork T 180 - 190 2 100 - 150
Chicken T 180 - 190 2 70 - 90
Chicken O 160 - 180 2 45- 60
Chicken 175 - 190 2 60 - 70
Vegetables [j 190 - 210 2 40 -50
Vegetables T 170 - 190 3 40 - 50

The times are apply to dish that is placed into a cold oven. For the preheated oven, the times should be

reduced by about 5-10 minutes.

" Preheat
2 Baking smaller items

Note: The figures given in Tables are approximate and can be adapted based on your own experience
and cooking preferences.
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TEST DISHES. According to standard EN 60350-1.

Baking
Type of dish Accessory Level Type Temperature Baking
of heating (°C) time 2
(min.)
Baking tray 4 O 160 1 28-322
Baking tray 3 BN 155 1) 23-262
Small cakes Baking tray 3 150 26-302
2+4
Baking tray 2 - baking tray 1 202
Roasting tray | or roasting tray 150 27-30
4 - baking tray
Baking tray 3 OJ 150-160" | 30-402
Baking tray 3 X 150 - 170 25-352
Shortbread Baking tray 3 150 - 170 » 25.352
2+4
Baking tray 2 - baking tray ) 1 _ac2)
Roasting tray | or roasting tray @] 160-175 25-35
4 - baking tray
Wire rack +
Fatless sponge black _baklng 2 E] 170-180 " 38-462
cake tin
diameter 26cm
2
Wire rack + 2 bllack baking
black baking tins placed
i ia- - ) -652
Apple pie i aftegr ;:;dua O 180 - 200 50 - 65
diameter 20cm back right,
front left

" Preheat 5 minutes, do not use Rapid preheat function.

2The times are apply to dish that is placed into a cold oven.
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TEST DISHES. According to standard EN 60350-1.

Grilling
Type of dish Accessory Level Type Temperature Time
of heating (°C) (min.)
White bread ) = 1
toast Wire rack 4 i 220 3-7
Wire rack + 4 - wire rack
roasting tray ) . — 1 1st side 13- 18
Beef burgers (to gather 3 - roasting 220 ond side 10 - 15
tray
drops)

" Preheat for 8 minutes, do not use Rapid preheat function.

Roasting
Type of dish Accessory Level Type Temperature Time
of heating (°c) (min.)
Wire rack + 2 - wire rack
roasting tray ; —_
(to gather | 1770astng 180 - 190 70- 90
. drops) y
Whole chicken
Wire rack + 2 - wire rack
roasting tray ‘ —
(to gather 1 r:)rzstlng ™ 180 - 190 80 - 100
drops) Y

The times are apply to dish that is placed into a cold oven. For the preheated oven, the times should be
reduced by about 5-10 minutes.
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CLEANING AND MAINTENANCE

By ensuring proper cleaning and mainte-
nance of your cooker you can have a sig-
nificant influence on the continuing fault-free
operation of your appliance.

Before you start cleaning, the cooker must
be switched off and you should ensure
that all knobs are set to the “®”/“0” posi-
tion. Do not start cleaning until the cooker
has completely cooled.

Ceramic hob
® The hob should be cleaned regularly after
each use. If possible, it is recommended
that the hob is washed while still warm
(after the heating zone indicator goes
off). Do not allow the hob to get heavily
stained; particualrly from burnt-on spill-
ages from boiled over liquids.

When cleaning do not use cleaning
agents with a strong abbrasive effect,
such as e.g. scouring powders contain-
ing an abrasive, abrasive compounds,
abrasive stones, pumice stones, wire
brushes and so on. They may scratch the
hob surface, causing irreversible dam-
age.

Large spillages that are firmly stuck to the
hob can be removed by a special scraper;
but be careful not to damage the ceramic
hob frame when doing this.

Caution! The sharp blade should always
be protected by adjusting the cover (just
push it with your thumb). Injuries are pos-
sible so be careful when using this instru-
ment — keep out of reach of children.

® Appropriate light cleaning or washing
products are recommended, such as e.g.
any kind of liquids or emulsions for fat
removal. If the recommended products
are not available, it is advisable to use a
solution of warm water with a little wash-
ing—up liquid or cleaning products for
stainless steel sinks.
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Oven

® The oven should be cleaned after every
use. When cleaning the oven the lighting
should be switched on to enable you to
see the surfaces better.

The oven chamber should only be washed
with warm water and a small amount of
washing-up liquid.

e Steam Cleaning function:
-pour 250ml of water (1 glass) into a bowl
placed in the oven on the first level from
the bottom,
- close the oven door,
- set the temperature knob to 50°C, and
the function knob to the bottom heater
position E]
- heat the oven chamber for approximately
30 minutes,
- open the oven door, wipe the chamber
inside with a cloth or sponge and wash
using warm water with washing-up liquid.,

Caution!

Do not use cleaning products contain-
ing abrasive materials for the cleaning
and maintenance of the glass front
panel.



CLEANING AND MAINTENANCE

Replacing the halogen bulb in the oven

Before replacing the halogen bulb, make
sure the appliance is disconnected from
the electric mains to avoid a possible
electric shock.

1. Unplug the appliance

2. Remove shelves and trays from the oven.
3. Unscrew and wash the lamp cover and
then wipe it dry.

4. Pull the halogen bulb out using a cloth
or paper. If necessary, replace the halogen
bulb with a new one.

- voltage 230V

- power 25W

5. Replace the halogen bulb in its socket.

6. Screw in the lamp cover.

LR
&

Oven lighting

Note: Make sure not to touch the halogen
directly with your fingers!
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CLEANING AND MAINTENANCE

Door removal

In order to obtain easier access to the oven
chamber for cleaning, it is possible to remove
the door. To do this, tilt the safety catch part
of the hinge upwards (fig. A). Close the door
lightly, lift and pull it out towards you. In order
to fit the door back on to the cooker, do the
inverse. When fitting, ensure that the notch of
the hinge is correctly placed on the protrusion
of the hinge holder. After the door is fitted to
the oven, the safety catch should be carefully
lowered down again. If the safety catch is not
set it may cause damage to the hinge when
closing the door.

A

Tilting the hinge safety catches
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Removing the inner panel

1.

Pull the upper door slat loose. (fig. B, C)




CLEANING AND MAINTENANCE

2. Pull the inner glass panel from its seat
(in the lower section of the door).
fig. D, D1.

3. Clean the panel with warm water with
some cleaning agent added.
Carry out the same in reverse order to
reassemble the inner glass panel. lts
smooth surface shall be pointed up-
wards.
Important! Do not force the upper
strip in on both sides of the door at
the same time. In order to correctly fit
the top door strip, first put the left end
of the strip on the door and then press
the right end in until you hear a “click”.
Then press the left end in until you hear
a “click”.

Removal of the internal glass panel.
3 glass panel.
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CLEANING AND MAINTENANCE

Regular inspections

Besides keeping the cooker clean, you

should:

® carry out periodic inspections of the con-
trol elements and cooking units of the
cooker. After the guarantee has expired
you should have a technical inspection of
the cooker carried out at a service centre
at least once every two years,

® fix any operational faults,

® carry out periodical maintenance of the
cooking units of the cooker.

Caution!

All repairs and regulatory activities
should be carried out by the ap-
propriate service centre or by an
appropriately authorised fitter.

OPERATION IN CASE OF EMERGENCY

In the event of an emergency, you should:
® switch off all working units of the cooker
® disconnect the mains plug

® call the service centre

® some minor faults can be fixed by referring to the instructions given in the table below.
Before calling the customer support centre or the service centre check the following

points that are presented in the table.

PROBLEM REASON ACTION
1. The appliance does not Break in power supply. Check the household fuse
work. box; if there is a blown fuse

replace it with a new one.

work.

2. The oven lighting does not | The bulb is loose or damaged. | Tighten up or replace the

blown bulb (see ‘Cleaning
and Maintenance’).
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TECHNICAL DATA

Voltage rating 400V~50 Hz
Power rating max. 9,7 kW
Cooker dimensions H/W/D 90/69,5/60,5cm

Power consumption in standby mode [W] -
Power consumption in off-mode [W] 0,0
Power consumption in networked standby mode [W] -
Automatic standby/off time [min] -

The product meets the requirements of European standards EN 60335- 1; EN60335-2-6.

The data on the energy labels of electric ovens is given according to standard EN 60350-1 /
IEC 60350-1. These values are defined with a standard workload a with the functions active:
bottom and top heaters (conventional heating) and fan assisted heating (forced air heating),
if these functions are available.

The energy efficiency class was assigned depending on the function available in the product
in accordance with the priority below:

Forced air circulation ECO (ring heater + fan) [g
Forced air circulation ECO (bottom heater + top + roaster + fan)

ECO

Conventional mode ECO (bottom heater + top)

ECO

During energy consumption test, remove the telescopic runners (if the product is fitted with any).
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Lycka till med din nya spis SE

» Las hela bruksanvisningen noga innan du bérjar anvanda spisen.

» Bekanta dig med din nya spis och dess olika anvandningsfunktioner i den ordningsféljd
de beskrivs i bruksanvisningen.

* Var uppmarksam pa alla upplysningar och férklaringar gallande korrekt anvandning och
behandling. Darmed ser du till att din spis alltid ar redo att anvandas och att den haller
langre.

» Var sarskilt uppmarksam pa alla upplysningar som ror sakerheten. Darmed foérebygger
du olyckor och skador pa spisen.

» Kom ihag att spara bruksanvisningen, den kan komma till anvandning vid ett senare tillfalle.

Observera att dessa instruktioner galler for flera kaminer. Det ar darfor inte sakert att
alla funktioner och utrustning pa din spis.

Observera!

Du ska ha last och forstatt denna bruksanvisning innan du anvander spisen forsta gangen.

Spisen ar endast tankt att anvandas som kokanordning. Utnyttjande av kokplattan fér andra
andamal an matlagning (t ex for uppvarmning av lokalen) &r inte tilldtet da det ar férenat

med risker.

Tillverkaren forbehaller sig ratten att géra andringar som inte paverkar spisens funktion.
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SAKERHETSANVISNINGAR

Obs. Hallen och dess atkomliga delar blir varma under
anvandning. Undga att réra vid kokzonerna eftersom de
kan vara heta. Lat inte barn under 8 ar anvanda spisen utan
vuxens uppsikt.

Spisen far inte anvandas av personer (inklusive barn under
8 ar) med nedsatt fysisk, sensorisk eller mental férmaga,
eller som saknar erfarenhet och kunskap om dess anvand-
ning, utom om de Overvakas eller har instruerats av den
som ansvarar for deras sakerhet. Barn far inte leka med
spishallen. Lat inte barn rengora eller anvanda spisen utan
att ha uppsikt 6ver dem.

Obs. Ha alltid uppsikt dver spisen om du lagar mat i olja eller
fett, annars kan faror uppsta och det finns risk for eldsvada.

Forsok ALDRIG slacka elden med vatten. Dra ut spisens
kontakten fran vaggen och kvav lagorna med ett lock eller
en brandfilt.

Obs. Brandrisk: Anvand inte kokytan som forvaringsplats.

Obs. Om hallens yta har spruckit ska du stanga av strommen
for att undvika risken for elstotar.

Ugnen ar mycket het vid anvandning och en stund efter att
den stangts av.

Nar man anvander ugnen, blir nagra delar heta.
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SAKERHETSANVISNINGAR

Obs. Anvand inte starka rengdringsmedel eller vassa
metallféremal nar du rengor spisens glasytor. Ytan kan repas,
vilket kan orsaka sprickor i glaset.

Obs. Vid byte av glédlampan i ugnen maste spisen stang-
as av med huvudstrombrytaren. Det far inte finnas nagon

stromtillforsel till spisen nar lampan byts.

Anvand inte utrustning som rengér med anga nar du rengor
spisen.

&)



SAKERHETSANVISNINGAR

Hall uppsikt éver barn nar spisen anvands.

Grytor, kokzoner, ugn och varmeskold blir mycket heta vid anvandning och ar fortfarande
varma en stund efter att kokzonerna eller ugnen stangts av.

Lat inte barn rora vid eller leka med knappar eller ugnslucka, och se sa gott det gar till att
de inte befinner sig i narheten av spisen.

Vid grillstekning i ugnen blir de infraréda varmeelementen glédheta. For att férhindra
eventuell flambildning far varmeelementet inte komma i kontakt med den mat som grillas.
Se till att andra elapparaters anslutningssladdar inte kommer i kontakt med varma kok-
zoner eller klams fast i ugnsluckan. Var sarskilt forsiktig om du anvander stickkontakter
som sitter i narheten av spisen.

Anvand aldrig spisens glaskeramiska kokplattor eller ugnen for rumsuppvarmning.
Mycket heta oljor och fetter kan antdndas. Hall darfor alltid ett 6ga pa spisen under fritering
eller grillstekning.

Lagg aldrig aluminiumfolie pa ugnsbotten eftersom den kan skada bottenplatens emalj.
Av samma orsak far grytor eller andra delar aldrig stallas direkt pa ugnens bottenplatta.
Stang av spisens huvudstrombrytare vid defekter eller fel. Spisen far inte anvandas igen
innan eventuellt fel avhjalpts av en fackman.

Den glaskeramiska kokplattan &r hardad mot varme, kyla och temperatursvangningar.
Undvik slag férorsakade av att t.ex. saltkar, kryddburkar eller andra harda foremal faller ner
pa plattan.

De glaskeramiska kokplattorna bor inte vara paslagna nar det inte star kokkarl pa dem,
de far inte heller anvandas som forvaringsplats.

Grytor far bara stallas pa kokplattan om deras bottnar ar rena och torra.

Socker eller sockerhaltiga matvaror som spills pa den glaskeramiska kokplattan maste
avlagsnas omedelbart, sa gott det gar, medan de fortfarande ar varma sa att de inte branns
fast.

Undvik att repa de glaskeramiska kokplattorna med smycken, grytor med vassa kanter
0.S.V.

Koksforemal av plast (skedar, skalar o.s.v.) far inte placeras pa varma glaskeramiska
kokplattor eftersom de kan smalta fast.

Se till att emaljerade grytor och liknande inte kokas helt tomma.

Om det uppstar djupa repor eller sprickor i den glaskeramiska kokplattan maste du genast
koppla bort spisen fran elnatet genom att stdnga av strombrytaren.

Den fukt/anga som uppstar i ugnen slapps ut genom angventilerna baktill pa den glaske-
ramiska kokplattan. Ventilerna far darfor aldrig vara tackta eller forslutna. Hall handerna
borta fran angan.
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HUR MAN SPARAR ENERGI

Undvik att lyfta pa locket i onédan
Man ska inte heller 6ppna ugnsluckan i
onddan.

Anvand ugnen endast vid tillagning av
storre mangder

Det ar mer sparsamt att tillaga koétt som
vager mindre an 1 kilo pa spisen.

Utnyttja eftervdrmen

Da man kokar nagot under langre tid an
40 minuter rekommenderas det att ugnen
stédngs av 10 minuter innan maten ar far-
digkokt.

Vid bakning, anvand varmluftsfunktion

Stang ugnsluckan noggrant

Varmen kan sippra ut pga smuts pa luck-
ans packning. Det ar bast att ta bort smuts
genast nar de uppstar.
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Miljéskydd

Y

Tank pa att emballage, an-
vanda elapparater, reservde-
lar o.s.v. ar ateranvandbara
material.

Se alltid till att materialen depo-
neras enligt de foreskrifter som
galler for ateranvandning.

Kassering av forbrukade produkter

Nar produkten ar férbrukad far
den inte kasseras som van-
ligt avfall, utan man boér éver-
lamna den till en organisation
som atervinner elektriska och
B c'cktroniska produkter. Pa pro-
dukten, bruksanvisningen eller
forpackningen finns en symbol som visar att
forbrukad produkt ska Iamnas till atervinning.

Material som anvands for tillverkning av
produkten kan atervinnas enligt 1amplig be-
teckning. Genom atervinning av materialet i
den forbrukade produkten bidrar man till ett
starkt miljoskydd.

Kontakta din kommun for uppgifter om var i
din kommun det finns organisationer som tar
hand om férbrukade produkter.



BESKRIVNING AV PRODUKTEN
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Vred for reglering av ugnstemperatur
Vred for ugnsfunktioner

Vred for kokplatta, framre vanstra
Vred for kokplatta, bakre vanstra
Vred for kokplatta, bakre hdgra

Vred for kokplatta, framre hdgra
Varmeindikator fér ugn

Kontrollampa

Barnlas

Forvaringslada
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UPPGIFTER ANGAENDE UTRUSTNING

Spisens utrustning

Bakplatar

Rostfritt grillgaller

Langpanna
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INSTALLATION

Uppstéllning av spisen

* Rummet som spisen star i ska vara torrt och
dragigt och ha en val fungerande ventilation
enligt gallande tekniska foreskrifter.

» Undvik att lyfta spisen | den glaskeramiska
hallen.

« Tatningsmaterial, lister och klister (som be-
laggning ar klistrad med) pa mébler som ska
sta vid spisen ska tala minst 100°C, annars
riskerar mobeln att deformeras. Om man inte
ar saker angaende moblers temperaturta-
lighet ska man ha ett avstand pa ca. 2 cm
mellan méblerna och spisen.

* Spisen ska placeras pa ett jamnt och hart
golv (den far inte placeras pa ett underlagg).

* Innan man bdrjar anvanda spisen ska man
se till att den star rakt (vagratt), t ex med
hjalp av ett vattenpass. Detta ar sarskilt
viktigt for att olja i stekpannan ska fordelas
jamnt. Du gor nivajusteringen med hjalp av
de justeringsben som du kommer at genom
att dppna ugnsladan.
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Montering av tippskydd

H6jd 900 mm
A=104 mm
B =147 mm



INSTALLATION

Inkoppling av spis till elsystem

.

Installationen far endast genomfdras av en auktoriserad elinstallatér. Darmed sakerstalls
att gallande regler for starkstrom foljs.

Installationen maste folja eventuella speciella krav som faststallts av lokala leverantorer.
Anslutningen av spisen kraver en separat stromkrets.

Anslutningen far endast goras i enlighet med de eldiagram som beskrivs pa utsidan av
skyddet for anslutningsklammorna pa den bakre platen.

OBS!: For att uppfylla sdkerhetsforeskrifterna maste en strémbrytare som bryter alla poler
och som har ett kontaktavstand pa minst 3 mm anvéndas. (Kan vara en huvudstrémbry-
tare).
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400V2~ 400V3~

Viktigt! Om du ska anvanda spiseniett 400  Viktigt! Spisen ar fabriksinstalld for att an-
V2~ elnat maste du bryta kopplingen mellan  slutas till ett 400 V3~ elnat. Uttag 1-2 och
uttag 3—4 och bryggkoppla uttag 1-2, 2-3  3—4 pa uttagsplinten ar bryggkopplade. An-
och 4-5 pa uttagsplinten. Anslut ratt led-  slut ratt ledningar till uttagen sa som anges
ningar till uttagen sa som anges av pilarna. av pilarna.
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ANVANDNING

Innan man bérjar anvdnda spisen

* Avlagsna delar av férpackningen om
sadana finns kvar, tdm ugnsladan och
rengdr ugnen.

» Ta ut ugnens utrustning och tvatta den i
varmt vatten med lite diskmedel i.

» Avlagsna skyddsfilmen pa grillelementet
innan ugnen satts pa.

» Satt igang flakten i rummet eller 6ppna
fonstret.

» Varm upp ugnen (i ca 30 minuter pa ca
250°C), ta bort smuts och reng6r ugnen
noga.

» Folj sakerhetsinstruktionerna nar du an-
vander spis och ugn.

Ugnen far endast tvattas med varmvatten
med diskmedel (inte med nagra starkare
rengoringsmedel).

Barnlas

Ugnsluckan har ett barnlas som hindrar att
barn kan 6ppna luckan. Nar produkten leve-
reras fran tillverkaren ar barnlaset aktiverat.

Sl 5 Las upp barn-
laset.

Laset &r upplast
och du kan
éppna luckan.

Barnlasfunktionen ar fortfarande aktiverad
och luckan lases nar du stanger den.
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ANVANDNING

Anvandning av kokzoner

Kokzonen avstangd
Varmhallningssteg
Vidarekokningssteg
Hojt vidarekokningssteg
Steksteg

Hojt steksteg
Uppkokningssteg

W.M._LQQ

Sa fort en glaskeramisk kokzon eller ugnen
startas lyser driftkontrollampan [8].
De glaskeramiska kokzonerna regleras med
den tillhérande 7-stegs funktionsvred. Denna
har, utover stegen
0¢1e¢ 2 3
ocksa tre mellansteg som ar markerade med
prickar.
Dessa mellansteg valjs om temperaturen pa
de lagre stegen ar for lag och temperaturen
pa det hogre stegen ar for hog.
Darmed ar det mojligt att géra en exakt an-
passning av temperaturen efter matvarans
typ och mangd.
De olika stegen anvands lampligast enligt
beskrivningen nedan.
¢ Kokzonen avstangd - lage 0
Nar den glaskeramiska kokplattan ar
avstangd kan eftervarmen fortfarande
anvandas for kokning/varmhalling.
¢ Varmhallningssteg
Om ratten bara ska smakoka langsamt
vid mycket svag varme.
¢ Vidarekokningssteg - ldage 1
Vid medelstora ratter och om du énskar
jamn vidarekokning med bra energiutnyt-
tjiande.
¢ Hojt vidarekokningssteg
For tillagning av stérre portioner.
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Steksteg - lage 2

For ratter som kraver laga temperaturer
for fortsatt stekning.

Hojt steksteg

For tillagning av stekt kott och ratter som
kraver hdg temperatur vid fortsatt stek-
ning.

Uppkokningssteg - lage 3

| bérjan av tilllagningsprocessen,

fér snabbkokning, bryning, uppkokning
och tillagning av snabbratter vid full
varmeeffekt.



ANVANDNING

Restvarmeindikation

Restvarmeindikationen visar dig vilken av
de fyra kokplattorna som fortfarande har en
yttemperatur pa mer an 50°C. Genom att
vara uppmarksam pa detta kan du férebygga
att nagot brénns vid. Du kan ocksa anvanda
restvarmen for att halla ratter varma under

en begransad tid.
;t‘:;

Restvarmeindikationen
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ANVANDNING

VAL AV KOKKARL

Det stalls storre krav pa kokkarl pa glaskeramiska kokplattor &n pa vanliga kokplattor.
Eventuella extrautgifter for kokkarl I6nar sig snabbt pa grund av energibesparingen och langre
livslangd for kokkarl och glaskeramiska kokplattor. Dessutom férkortas tillagningsprocessen
och darmed arbetstiden.

* Anvand alltid bara grytor och pannor med lika stor eller stérre diameter &an den glaskera-
miska kokplattan pa vilken de placeras. Darmed uppnas basta mojliga varmedverforing.

*  For sma grytor medfér energiférlust, men aven risk for att maten kokar dver och branner
fast pa den glaskeramiska kokplattan.

» Anvand aldrig ett kokkarl med tunn eller béjd botten eftersom detta kan medfora dverhet-
tning av den glaskeramiska kokplattan. Speciella elgrytor med planslipad botten passar
sarskilt bra.

* Anvand inte grytor med plasthandtag i ugnen.

» Kokkarlets botten maste alltid vara torr sa att det inte skapas kalkavlagringar pa den
glaskeramiska kokplattan.

» Vid anvandning av speciella kokkarl maste du alltid folja kokkarlsfabrikantens anvisningar.

Observera:
Kokkarl med botten av aluminium eller koppar kan ldmna avlagringar som ar svara att fa

bort. Det rekommenderas att vara dubbelt forsiktig med emaljerade karl, vilka kan gora ska-
da vid torrkokning. Fdlj tillverkarens anvisningar.
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ANVANDNING

Anvandning av ugnen

Ugnen varms upp med hjalp av den 6vre och
nedre varmeanordningen en grillanordning.
Stall in 6nskad ugnsfunktion, med funktion-

svredet.
Stall in temperaturvredet pa 6énskad tem-
peratur.

/.‘\
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Du stanger av ugnen genom att vrida bada

vreden till lage ,, ®”/,,0”.
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Tillagning med varmluft

En varmluftsflakt som sitter pa ugnens bakre

vagg ger konstant luftcirkulation. Darmed

uppnas en battre varmedverforing till matva-
ran och en mer enhetlig temperaturférdelning

i hela ugnen.

» Du sparar energi tack vare att du kan valja
vasentligt lagre temperatur an i traditio-
nella ugnar.

» Tack vare de lagre temperaturerna kom-
mer ugnen dessutom inte att smutsas ned
sarskilt mycket. Fett och liknande branner
inte fast lika |att och kan darfér avlagsnas
utan svarighet.

* Om du ska gradda flera platta kakor
eller bakplatar med smakakor samtidigt
rekommenderar vi att du anvander den
forsta och tredje hyllskenan nedifran.

»  Upptining gar vasentligt mycket snabbare
och kan eventuellt ske samtidigt pa alla
hyllskenor.

+ Detarmdgjligt att Sppna luckan aven under
graddning av kansliga kakor utan att de
rasar ihop.

» Den langa uppvarmningstid som kravs i
traditionella ugnar &r inte nédvandig; den
installda temperaturen uppnas snabbt.

OBS! Stang av ugnen omedelbart om varm-
luftflaktens motor gar sénder. Uppvarmning
utan flakt kan medféra skador pa ugnen.



ANVANDNING

Ugnens funktionsknapp - Instéllning:

™0

Las

Spisen ar utrustad med ett funk-

tions las.

® | 3s aktivering. Satt funk-
tions-vredet fér ugnen moturs i
position.Ugnen och hallen
kan inte aktiveras sa lange
funktionsvredet stannar i detta
lage.

® Las upp. Tryck funktionsvredet
och vrid det till I1age "0” eller
annan funktion.

Over- och undervirme

Instalining av denna funktion gor att
ugnen varms upp med en konven-
tionell metod.

Overviarme

Med vredet installt i denna position
varms ugnen upp endast med hjalp
av den 6vre varmeanordningen.
Denna funktion ska anvéndas t.ex.
vid graddning ovanifran.

Undervarme

Med denna funktion varms ugnen
upp endast med hjalp av den nedre
varmeanordningen. Denna funktion
ska anvandas t.ex. vid gréddning
underifran.

Supergrill (grill och 6ver-vdarme)
Maten grillas och varmes uppifran
samtidigt.

Pa detta satt blir temperaturen hdgre
i ugnens 6vre del, sa att den rostade
maten blir morkare till fargen. En
praktiskt installning nér tjocka bitar
ska grillas.

Grill
Med denna installning aktiveras
grillen.
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Flakt och grill

Vid denna installning arbetar ug-
nen med en aktiverad flakt. An-
vandning av den har funktionen
paskyndar stekningsprocessen
och gor att matratter far battre
smak. Stekningen ska utféras med
stéangd ugnsdorr.

Varmluft med ringvarmeelement
och undervarme paslagna

Med denna funktion aktiveras bade
varmluftsflakten och undervarme.
Ugnen varms da upp underifran.
Lampligt for tex pizza och pajer.

Varmluft

Nar denna funktion aktiveras startas
en flakt pa bakre ugnsvaggen.

Den ger konstant och jamn luft-
cirkulation inne i ugnen. Denna
uppvarmningmetod har féljande
fordelar:

» ugnen hettas upp snabbare och
man behdver inte férvarma den

* tva falspar kan anvandas samtidigt
« kottratter forlorar mindre fett och
vatska under uppvarmning, vilket
férbattrar smaken

 ugnen smutsas inte ner lika mycket
Du maste anvanda temperaturinstal-
Iningen tillsammans med varmiufts-
funktionen.

Inre belysning
Nar vredet vrids till detta lage téands
belysningen inuti ugnen.

ECO uppvarmning

ECO varmluft ar en optimerad funk-
tion for att spara energi under tilla-
gningen. Ugnsbelysningen ar slackt
nar vredet star i detta lage.



ANVANDNING

Kontrollampor

Aktivering av ugnen signaleras genom att
tva kontrollampor borjar lysa — en 7 och en
8. Nar den 8 kontrollampan lyser betyder
det att ugnen arbetar. Nar den kontollampan
7 slacks betyder det att ugnen natt installd
temperatur. Om det i receptet for en mat-
ratt rekommenderas att matratten ska pla-
ceras i en uppvarmd ugn ska man goéra det
forst efter att den kontrollampan 7 slocknat.
Under bakning ska den lampan 7 lysa och
slockna en stund (bevarande av temperatur
i ugnskammaren). Den kontrollampan 8 kan
aven lysa nar vredet star i position "Belys-
ning av ugnkammare”.
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Grillstekning

Grillprocessen gors genom anvandande
av infraréda stralar pa en matratt. Infraréda
stralar emitteras av ugnens glédande var-
meanordning.

For att aktivera grillfunktionen ska man:

« valg funktionen grill L med funktionsvredet,
e varma upp ugnen i ca. 5 minuter (med
stangd ugnslucka),

 placera en bakplat med matratt i ugnen
pa en lamplig arbetsniva. Om man grillar
pa grillgaller ska man placera en plat under
grillgallret - for fett som ska droppa ner,

« stdnga ugnsluckan.

For grill och Supergrill ska temperaturen stal-
las in pa 220°C, och for funktion grill med flakt
ska temperaturen stallas in pa hogst 190°C.

Observera!
Nar grillfunktionen anvands ska ugnsluckan
vara stangd.

Nar man anvéander grillfunktionen kan nagra
delar av ugnen bli heta. Darfér rekommen-
deras det att inte lata barnen komma nara
ugnen.



BAKNING, KOTTSTEKNING - PRAKTISKA RAD

Bakning

» Virekommenderar att du graddar kakor pa de bakplatar som medfoljer spisen fran fabriken.

* Nar du anvander varmluftfunktionen behdver du inte férvarma ugnen.

» Kontrollera kakan med en provsticka innan du tar ut den ur ugnen.
(Om kakan ar fardig ska provstickan vara torr och ren nar du tar upp den ur kakan.)

* Virekommenderar att du later kakan sta kvar i ugnen i ca 5 minuter efter det att du stangt
av ugnen.

* Nar du anvander varmluftfunktionen ar baktemperaturen i regel ca. 20-30 grader lagre an
vid traditionell bakning (med &éver- och undervarme).

» Temperaturangivelserna for bakning ar endast vagledande véarden, de kan regleras allt
efter egna erfarenheter.

Stekning av kott

» Stekning i ugn rekommenderas vid storre kéttmangder (6ver 1 kg). Mindre kéttbitar tillagas
pa spisen.

+ Det rekommenderas att du anvander eldfasta fat till stekning. Aven fatens handtag bor
vara eldfasta.

» Nar du anvander grillen rekommenderar vi att du staller en bakplat med lite vatten i pa den
nedersta falsen.

» Vand kottet minst en gang nar halva stektiden har gatt. Nagra ganger under stekningen
kan du aven 6sa kottet med stekskyn som bildas under stekningen.
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AVANDNING AV UGNEN - PRAKTISKA RAD

ECO uppvarmning

® ECO uppvarmning ar en optimerad funktion for att spara energi under tillag-
ningen.

® Du kan inte forkorta tillagningstiden genom att stélla in en hogre temperatur, vi
rekommenderar inte att du férvarmer ugnen.

® Andrainte temperaturinstaliningen under tillagning och éppna inte ugnsluckan.

Rekommenderad instéllning for ECO uppvarmning

Matratt Ugnsfunktioner | Temperatur (°C) Niva Tid i minuter

Sockerkaka g’] 180 - 200 2-3 50-70

Jastkaka / 180 - 200 2 50-70
pundskaka ECO

Fisk @] 190 - 210 2-3 45 - 60
ECO

Notkott 200 - 220 2 90 - 120

Flaskkott @ 200 - 220 2 90 - 160

Kyckling @ 180 - 200 2 80 - 100
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AVANDNING AV UGNEN - PRAKTISKA RAD

Ugn med automatisk luftcirkulation (inklusive flakt och ring-varmeelement)

Matratt Ugnens funktion | Temperatur (°C) Niva Tid (min.)
Sockerkaka OJ 160-200 2-3 30-50
;S:;ksiﬁ; O 160-170 " 3 25402
e ke 155-170 3 25-40

Pizza 200-230 ") 2-3 15-25
Fisk O 210-220 2 45-60
Fisk 160180 2-3 45-60
Fisk 5 190 2-3 60-70
Korv 220 4 14-18

Notkott O 225-250 2 120-150

NBtkott 160180 2 120-160

Notkott T 180-190 2 100-150

Flaskkott OJ 160-230 2 90-150

Flaskkott 160-190 2 90-150

Flaskkott T 180-190 2 100-150

Kyckling T 180-190 2 70-90

Kyckling O 160-180 2 45-60

Kyckling 175-190 2 60-70
Gronsaker [j 190-210 2 40-50
Gronsaker i 170-190 3 40-50

Tiderna galler for matratter som satts in i en kall ugn. Minska tiden med cirka 5—10 minuter om ugnen

ar forvarmd.
DForvarm

2 Tillagning av mindre mangder
Obs: Tiderna i listan ar ungefarliga och far ev. justeras utifran dina erfarenheter och preferenser.
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TESTRATTER. | enlighet med standard EN 60350-1.

Bakning
Matratt Tillbehor Niva Uppvarm- Temperatur Bak-/stek-
ning (°C) tid ?
(min.)
Bakplat 4 O 160 1 28-322
Bakplat 3 X 155 23-262
Smakakor Bakplat 3 @) 150 9 26-302
2+4
Bakplat 2 — bakpléat 1 202
Grillplat eller grillplat 150 27-30
4 — bakplat
Bakplat 3 OJ 150-160" | 30-402
Bakplat 3 X 150 - 170" 25-352
Mérdeg Bakplat 3 150-170" | 25-352
2+4
Bakplat 2 — bakplat ) 1 _ar 2
Grillplat eller grillplat © 160-175 25-35
4 — bakplat
Galler + svart
Mjuk kaka utan kakform " 2
fett diameter 2 E] 170-180 38-46
26 cm
2
Galler + 2 svarta kakfor-
svarta kakfor- mar placerade
A i - D) -652
Appelpaj . mar diagonalt, bak |Z] 180 - 200 50 -65
diameter S
till hdger och
20 cm

fram till vanster

"Foérvarmning 5 minuter, anvand inte snabbvarmningsfunktionen.

2Tiderna galler for matratter som satts in i en kall ugn.
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TESTRATTER. | enlighet med standard EN 60350-1.

Grilla
Matratt Tillbehor Niva Uppvarm- | Temperatur Tid
ning (°C) (min.)
Varm macka = 1
av just brod Galler 4 ] 220 3-7
Galler +
stekplat .
.. 4 — galler = 1 1:a sidan 13-18
Hamburgare (for att samla 3 — stekplat . 220 2-a sidan 10-15
upp droppande
fett)

DFérvarm i 8 minuter, anvand inte snabbvarmningsfunktionen.

Undervarme
Matratt Tillbehor Niva Uppvarm- Temperatur Tid
ning (°C) (min.)
Galler +
stekplat 2 _ galler _
(for att samla 9 180-190 70-90
1 — stekplat
upp droppande
Hel kyckli fett
el kycklin
y g Galler +
stekplat 2 — galler __
(forattsamia | " P " 180-190 80-100
upp droppande
fett)

Tiderna galler for matratter som satts in i en kall ugn. Minska tiden med cirka 5—10 minuter om ugnen
ar forvarmd.
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RENGORING OCH UNDERHALL

Se till att spisen ar avslagen och att
samtliga vred ar stéllda i lage ”®” | “0”.
Rengoringen skall paborjas forst nar spi-
sen ar kall.

Glaskeramisk kokplatta

Rengo6r den glaskeramiska kokplattan re-
gelbundet och sa gott det gar medan den
ar ljummen eller kall. Se till att smuts inte
branner fast flera ganger.
| samband med detta rekommenderar vi
féljande:
» Var forsiktig sa att inga socker- eller
syrehaltiga matvaror branner fast.
+ Aven aluminiumfolie och plastkarl kan
skada kokplattan om materialet smalter
pa plattan och inte avliagsnas omedelbart.
* Vid latt nedsmutsning, som inte bran-
ner fast, kan plattorna torkas av med en
fuktig trasa.
» Kraftig nedsmutsning eller fastbrand
smuts avlagsnas enkelt med en rak-
bladsskrapa, som ar sarskilt avsedd for
kokplattor.
« Kalk, vattenrander, fettstank och metal-
liska missfargningar avlagsnas med ett
rengoringsmedel avsett for glaskeramiska
kokplattor.
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Ugnen

Laga tillagningstemperaturer ger mindre

nedsmutsning av ugnen.

* Dufardock aldrig forsoka halla ugnen ren
genom att Idgga aluminiumfolie pa botten.

» Rengorugnen, vid behov, sa snabbt som
mojligt efter anvandning (varje gang).
Anvand aldrig starka, repande rengo-
rings och putsmedel. Anvand alltid
rekommenderade ugnsrengdringsme-
del.

« Lat ugnen sta 6ppen en stund efter
vatrengoring sa att den torkar ordentligt.

« Angkokning och konservering foror-
sakar kraftig fuktbildning i ugnen. Se
till att du later ugnen torka ordentligt
— annars kan rostskador uppsta.

SteamClean

Placera en skal med 0,25 liter vatten langst
ned i ugnen och stang ugnsluckan. Satt
ugnen pa 50°C och funktionsvredet pa lage
"undervarme” . Varm ugnen i ca. 30 min.
Oppna sedan ugnsluckan, torka ugnen med
trasa eller tvattsvamp och rengér sedan
ugnen med varmt vatten med diskmedel i.



RENGORING OCH UNDERHALL

Byte av ugnens halogenlampa

Innan du byter halogenlampan ska du
forsakra dig om att elkontakten ar utdra-
gen for att forhindra att du far elstotar.

1. Dra ut kontakten.

2. Ta bort hyllor och platar ur ugnen.

3. Skruva ur och diska lamphdljet och torka
det torrt.

4. Dra ut halogenlampan, hall i den med en
duk eller ett papper. Byt halogenlampa om
det behdvs.

- spanning 230 V

- effekt 25 W

5. Satt tillbaka lampan i sockeln.

6. Skruva in lamphdljet.

b1
&

Ugnsbelysning

Varning! Var noga med att inte beréra halo-
genlampan direkt med fingrarna!
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RENGORING OCH UNDERHALL

Demontering av ugnslucka Avmontering av det innersta glaset

For att battre komma &t ugnskammaren i |- Dra forsiktigt av kantlisten. (fig. B, C)
samband med rengdring kan man ta bort
ugnsluckan. For att gora detta ska man 6pp-
na luckan och dra upp en sakerhetsdel som
finns i gangjarnen (fig. A). Darefter ska man
trycka till luckan lite, lyfta och ta ut den fram-
at. For att montera luckan i ugnen ska man
g6ra i omvand ordning. Vid aterplacering av
luckan ska man se till att en utskarning som
finns pa gangjarnen placeras pa gangjarnens
greppavsats pa ratt satt. Efter att luckan
aterplacerats ska man ovillkorligen dra ner
sakerhetsdelen. Om man inte drar den ner,
kan det orsaka skada pa gangarnen vid for-
sOk att stanga luckan.

A

Uppdragning av sékerhetsdelar till gangérn Ql\
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RENGORING OCH UNDERHALL

2. Darefter kan glasskivan tas bort (fig. D).
Efter rengéring upprepas beskrivningen i
omvand turordning.

Viktigt! Tryck inte in den 6vre profilen
pa luckans bagge sidor samtidigt. For att
passa in luckans 6vre profil pa ratt satt pla-
cerar du profilens vanstra &nde mot luckan
och trycker sedan in den hdgra anden tills
du hor ett klick”. Darefter trycker du in den
vanstra anden tills du hor ett ,klick”.
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ATGARDER VID FEL

Vid ev. problem ska du alltid:

« Stanga av spisen

+  Sla av strdmmen till spisen
*  Vissa smafel kan du sjalv atgarda genom att félja anvisningarna i tabellen.
Kontrollera de enskilda felen i tabellen innan du kontaktar service.

PROBLEM

ORSAK

ATGARD

1.Den elektriska utrust-
ningen fungerar inte.

Avbrott i stromtillférseln.

Kontrollera sakringen i
proppskapet, byt sakring
om den har smalt.

2.Ugnsbelysningen fung-
erar inte.

Lampan ar 16s eller skadad.

Skruva fast lampan eller
byt ut den (se kapitel
"Rengdring och under-
hall”).
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TEKNISKA DATA

Méarkspanning 400V~ 50 Hz
Markeffekt max. 9,7 kW
Matt 90/69,5/60,5cm

Stréomforbrukning i standby [W] -
Stromforbrukning i avstangt lage [W] 0,0
Stromfoérbrukning med natverksansluten produkt [W] -
Automatisk standby/avstangningstid [min] -

Produkten uppfyller kraven i EU-standarderna EN 60335- 1; EN60335-2-6.

Informationen pa elugnarnas elskyltar har angivits i enlighet med standarden EN 60350-1 /
IEC 60350-1. Dessa varden har definierats under standardbelastning med aktiva funktioner:
under- och 6vervarme (konventionell ugn) och varmiuftsvarme (varmluftsugn), om dessa
funktioner finns tillgangliga.

Energieffektivitetsklassen har tilldelats utifran produktens tillgéngliga funktioner enligt prio-
riteringen nedan:

Automatisk luftcirkulation ECO (ring-varmeelement + flakt) =
Automatisk luftcirkulation ECO (under + 6vervarme + grill + flakt)
Automatisk luftcirkulation ECO (under + 6vervarme) =

Avlagsna teleskopskenorna (om produkten har sadana) nar du testar elférbrukningen.
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