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Please read this user manual first!

Dear Customer,

Thank you for purchasing this Beko product. We hope that you get the best results from your product which has been
manufactured with high quality and state-of-the-art technology. Therefore, please read this entire user manual and
all other accompanying documents carefully before using the product and keep it as a reference for future use. If you
handover the product to someone else, give the user manual as well. Follow all warnings and information in the user
manual.

Remember that this user manual is also applicable for several other models. Differences between models will be
identified in the manual.

Explanation of symbols

Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

,’ Warning of electric shock.

/N
it Warning of risk of fire.

Warning of hot surfaces.

Arcelik A.S.
Karaagog caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

Made in TURKEY

q3

This product was manufactured using the latest technology in environmentally friendly conditions.
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tl Important instructions and warnings for safety and
environment

This section contains safety

instructions that will help protect from

risk

of personal injury or property

damage. Failure to follow these
instructions shall void any warranty.

General safety
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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.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
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 should be supervised
and ensure they do not play with
the appliance

If the product is handed over to
someone else for personal use or
second-hand use purposes, the

user manual, product labels and
other relevant documents and
parts should be also given.
Installation and repair procedures
must always be performed by
Authorised Service Agents. The
manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised persons which may
also void the warranty. Before
installation, read the instructions
carefully.

Do not operate the product if it is
defective or has any visible
damage.

Ensure that the product function
knobs are switched off after every
use.

Electrical safety

If the product has a failure, it
should not be operated unless it
is repaired by an Authorised
Service Agent. There is the risk of
electric shock!

Only connect the product to a
grounded outlet/line with the
voltage and protection as
specified in the “Technical
specifications”. Have the
grounding installation made by a
qualified electrician while using
the product with or without a



transformer. Our company shall
not be liable for any problems
arising due to the product not
being earthed in accordance with
the local regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
Never touch the plug with wet
hands! Never unplug by pulling on
the cable, always pull out by
holding the plug.

The product must be
disconnected during installation,
maintenance, cleaning and
repairing procedures.

If the power connection cable for
the product is damaged, it must
be replaced by the manufacturer,
its service agent or similarly
qualified persons in order to avoid
a hazard.

The appliance must be installed
so that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

Rear surface of the oven gets hot
when it is in use. Make sure that
the electrical connection does not
contact the rear surface;
otherwise, connections can get
damaged.

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause
fire as a result of short circuit.
Any work on electrical equipment
and systems should only be
carried out by authorised and
qualified persons.

In case of any damage, switch off
the product and disconnect it
from the mains. To do this, turn
off the fuse at home.

Make sure that fuse rating is
compatible with the product.

Product safety

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.
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

Be careful when using alcoholic
drinks in your dishes. Alcohol
evaporates at high temperatures
and may cause fire since it can
ignite when it comes into contact
with hot surfaces.

Food Poisoning Hazard: Do not let
food sit in oven for more than 1
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hour before or after cooking.
Doing so can result in food
poisoning or sickness.

¢ Do not place any flammable
materials close to the product as
the sides may become hot during
use.

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

e Keep all ventilation slots clear of
obstructions.

e Do not heat closed tins and glass
jars in the oven. The pressure
that would build-up in the tin/jar
may cause it to burst.

e Do not place baking trays, dishes
or aluminium foil directly onto the
bottom of the oven. The heat
accumulation might damage the
bottom of the oven.

e 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.

e Do not use steam cleaners to
clean the appliance as this may
cause an electric shock.

e (Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly
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It is important to place the wire
shelf and/or tray onto the rack
properly. Slide the wire shelf or
tray between 2 rails and make
sure that it is balanced before
placing food on it (Please see the
’ g

door glass removed or cracked.
Do not use the oven handle to
hang towels for drying. Do not
hang up towel, gloves, or similar
textile products when the grill
function is at open door.

Always use heat resistant oven
gloves when putting in or
removing dishes into/from the hot
oven.



Place the baking paper into the
cooking pot or on to the oven
accessory (tray, wire grill etc)
together with the food and then
insert all into the preheated oven.
Remove the excess parts of the
baking paper overflowing from the
accessory or the pot in order to
prevent the risk of touching the
oven’s heating elements. Never
use the baking paper in an
operating temperature higher
than the indicated value for the
baking paper. Do not place the
baking paper directly on the base
of the oven.

WARNING: Ensure that the
appliance is switched off before
replacing the lamp to avoid the
possibility of electric shock.

The appliance must not be
installed behind a decorative door
in order to avoid overheating.

Prevention against possible fire risk!

Ensure all electrical connections
are secure and tight to prevent
risk of arcing.

Do not use damaged cables or
extension cables.

Ensure liquid or moisture is not
accessible to the electrical
connection point.

Intended use

This product is designed for
domestic use. Commercial use
will void the guarantee.

This appliance is for cooking
purposes only. It must not be
used for other purposes, for
example room heating.

This product should not be used
for warming the plates under the
grill, drying towels, dish cloths etc.
by hanging them on the oven
door handles. This product should
also not be used for room heating
purposes.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.
The oven can be used for
defrosting, baking, roasting and
grilling food.

Safety for children

WARNING: Accessible parts may
become hot during use. Young
children should be kept away.
The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all
parts of the packaging according
to environmental standards.
Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them
to play with the product.

Do not place any items above the
appliance that children may reach
for.
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e When the door is open, do not
load any heavy object on it and do
not allow children to sit on it. It
may overturn or door hinges may
get damaged.

Disposing of the old product

Compliance with the WEEE Directive and
Disposing of the Waste Product:

This product complies with EU WEEE Directive
(2012/19/EU). This product bears a classification
symbol for waste electrical and electronic equipment
(WEEE).

This product has been manufactured with high quality
parts and materials which can be reused and are
suitable for recycling. Do not dispose of the waste
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product with normal domestic and other wastes at the
end of its service life. Take it to the collection center
for the recycling of electrical and electronic equipment.
Please consult your local authorities to learn about
these collection centers.

Compliance with RoHS Directive:

The product you have purchased complies with EU
RoHS Directive (2011/65/EU). It does not contain
harmful and prohibited materials specified in the
Directive.

Package information

e Packaging materials of the product are
manufactured from recyclable materials in
accordance with our National Environment
Regulations. Do not dispose of the packaging
materials together with the domestic or other
wastes. Take them to the packaging material
collection points designated by the local
authorities.



P General information

Overview

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp

3 Tray 8 Top heating element

4 Handle 9 Shelf positions

5 Door

1 2 3 4
Function knob
Digital timer
Thermostat knob
Thermostat lamp

N ow o =
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Package contents

ccessories supplied can vary depending on
he product model. Not every accessory
described in the user manual may exist on
your product.

User manual
Oven tray
Used for pastries, frozen foods and big roasts.

N —

3. Deep tray
Used for pastries, large roasts, juicy dishes, and

for collecting the fat while grilling.

4. Wire Shelf
Used for roasting and for placing the food to be
baked, roasted or cooked in casserole dishes to
the desired rack.

5. Placing the wire shelf and tray onto the

telescopic racks properly

(This feature is optional. It may not exist on
your product.)

Telescopic racks allow you to install and remove
the trays and wire shelf easily.

When using the tray and wire shelf with
telescopic racks, make sure that the pins at the
rear section of the telescopic rack stands against
the edges of the wire shelf and tray.
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Technical specifications

Total power consumption 2.5 kW
Cable type / section min.HO5VV-FG 3 x 1,5 mm

Inner lamp 15/25 W

Basics: Information on the energy label of electrical ovens is given in accordance with the EN 60350-1 / IEC
60350-1 standard. Those values are determined under standard load with bottom-top heater or fan assisted
heating (if any) functions.
Energy efficiency class is determined in accordance with the following prioritization depending on whether
the relevant functions exist on the product or not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo
cooking, 4- Fan assisted bottom/top heating, 5-Top and bottom heating.

** See. Installation, page 12.

echnical specifications may be changed alues stated on the product labels or in the

ithout prior notice to improve the quality of documentation accompanying it are obtained
he product. in laboratory conditions in accordance with

- — - relevant standards. Depending on operational
Figures in this manual are schematic and may and environmental conditions of the product,
not exactly match your product. these values may vary.
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K Installation

Product must be installed by a qualified person in
accordance with the regulations in force. The
manufacturer shall not be held responsible for
damages arising from procedures carried out by
unauthorized persons which may also void the
warranty.

Preparation of location and electrical
installation for the product is under customer’s
responsibility.

DANGER:
The product must be installed in accordance
with all local electrical regulations.

DANGER:
Prior to installation, visually check if the
product has any defects on it. If so, do not

have it installed.
Damaged products cause risks for your safety.

Before installation
The appliance is intended for installation in
commercially available kitchen cabinets. A safety

12/EN

distance must be left between the appliance and the
kitchen walls and furniture. See figure (values in mm).
e Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C minimum).
Kitchen cabinets must be set level and fixed.

If there is a drawer beneath the oven, a shelf
must be installed between oven and drawer.
Carry the appliance with at least two persons.

Do not install the appliance next to
refrigerators or freezers. The heat emitted by
he appliance will lead to an increased energy
consumption of cooling appliances.

he door and/or handle must not be used for
lifting or moving the appliance.

If the appliance has wire handles, push the
handles back into the side walls after moving
he appliance.




590

.

550

*

min.

Installation and connection

e The product must be installed in accordance with
all local gas and electrical regulations.

Electrical connection

Connect the product to a grounded outlet/line

protected by a miniature circuit braker of suitable

capacity as stated in the "Technical specifications"

table. Have the grounding installation made by a

qualified electrician while using the product with or

without a transformer. Our company shall not be liable
for any damages that will arise due to using the
product without a grounding installation in accordance

with the local regulations.
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DANGER:

The product must be connected to the mains
supply only by an authorised and qualified
person. The product's warranty period starts
only after correct installation.

Manufacturer shall not be held responsible for

damages arising from procedures carried out
by unauthorised persons.

DANGER:

The power cable must not be clamped, bent or|
trapped or come into contact with hot parts of
the product.

A damaged power cable must be replaced by

a qualified electrician. Otherwise, there is risk
of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

e The mains supply data must correspond to the
data specified on the type label of the product.
Open the front door to see the type label.

e Power cable of your product must comply with
the values in "Technical specifications” table.

DANGER:

Before starting any work on the electrical
installation, disconnect the product from the
mains supply.

There is the risk of electric shock!

Power cable plug must be within easy reach
after installation (do not route it above the
hob).

While performing the wiring, you must apply
with the national/local electrical regulations
and must use the appropriate socket
outlet/line and plug for oven. In case of the
product's power limits are out of current
carrying capability of plug and socket
outlet/line, the product must be connected
through fixed electrical installation directly
without using plug and socket outlet/line.

Plug the power cable into the socket.

Installing the product

1. Slide the oven into the cabinet, align and secure it
while making sure that the power cable is not
broken and/or trapped.
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Secure the oven with 2 screws as illustrated.
For products with cooling fan (It may not exist
on your product.)

1 Cooling fan

2 Control panel

3 Door

The built-in cooling fan cools both the built-in cabinet
and the front of the product.

Cooling fan continues to operate for about 20-
30 minutes after the oven is switched off.

If you have cooked by programming the timer
of the oven, cooling fan will also be switched
off at the end of the cooking time together with
all functions.

Final check
1. Operate the product.
2. Check the functions.

Future Transportation

e Keep the product's original carton and transport
the product in it. Follow the instructions on the
carton. If you do not have the original carton,
pack the product in bubble wrap or thick
cardboard and tape it securely.




e To prevent the wire grill and tray inside the oven
from damaging the oven door, place a strip of
cardboard onto the inside of the oven door that
lines up with the position of the trays. Tape the
oven door to the side walls.

Do not use the door or handle to lift or move the
product.

Do not place any objects onto the product and
move it in upright position.

Check the general appearance of your product
or any damages that might have occurred
during transportation.
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B Preparation

Tips for saving energy

The following information will help you to use your

appliance in an ecological way, and to save energy:

e Use dark coloured or enamel coated cookware in
the oven since the heat transmission will be
better.

e While cooking your dishes, perform a preheating
operation if it is advised in the user manual or
cooking instructions.

e Do not open the door of the oven frequently
during cooking.

e Try to cook more than one dish in the oven at the
same time whenever possible. You can cook by
placing two cooking vessels onto the wire shelf.

e Cook more than one dish one after another. The
oven will already be hot.

e You can save energy by switching off your oven a
few minutes before the end of the cooking time.
Do not open the oven door.

e Defrost frozen dishes before cooking them.

Initial use
Time setting

hile making any adjustment, related symbols
ill flash on the display.

Press ==/m= keys to set the time of the day after the
oven is energized for the first time.

For touch control models, touch == first and
hen use =¥ / ™= to set the time of the day.

Confirm the setting by touching ¢~ symbol and wait for
4 seconds without touching any keys to confirm.
1 23 4 5 6

et Jed * Sad Sl
. |

Pt

am
w |

Adjustment key
Keylock symbol
Clock symbol

Alarm volume symbol (It may not exist on your
product.)

N ow o =
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Eco mode symbol

Plus key

Minus key

Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

If the initial time is not set, clock will run
starting from 12:00 and ® symbol will be
displayed. The symbol will disappear once the
time is set.

Current time settings are canceled in case of
power failure. It needs to be readjusted.

CHS!

First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
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.

1. Remove all packaging materials.

2. Wipe the surfaces of the appliance with a damp
cloth or sponge and dry with a cloth.

Initial heating

Heat up the product for about 30 minutes and then

switch it off. Thus, any production residues or layers

will be burnt off and removed.

WARNING
Hot surfaces cause burns!
Product may be hot when it is in use. Never

touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

Electric oven

1. Take all baking trays and the wire grill out of the
oven.

2. Close the oven door.

3. Select Static position.



2Bl

Select the highest oven power; See How fo
operate the electric oven, page 18.
Operate the oven for about 30 minutes.
Turn off your oven; See How to operate the
electric oven, page 18

Grill oven

1.

w

o~

Take all baking trays and the wire grill out of the
oven.

Close the oven door.

Select the highest grill power; see How to operate
the grill, page 23.

Operate the grill about 30 minutes.

Turn off your grill; see How to operate the grill,
page 23

moke and smell may emit for a couple of
hours during the initial operation. This is quite
normal. Ensure that the room is well ventilated
to remove the smoke and smell. Avoid directly
inhaling the smoke and the smell that emits.
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E] How to operate the oven

General information on baking, roasting
and grilling

WARNING

Hot surfaces cause burns!

Product may be hot when it is in use. Never
touch the hot burners, inner sections of the
oven, heaters and etc. Keep children away.
Always use heat resistant oven gloves when
putting in or removing dishes into/from the hot
oven.

DANGER:
Be careful when opening the oven door as
steam may escape.

Exiting steam can scald your hands, face
and/or eyes.

Tips for baking

e Use non-sticky coated appropriate metal plates
or aluminum vessels or heat-resistant silicone
moulds.

e Make best use of the space on the rack.

e Place the baking mould in the middle of the shelf.

e  Select the correct rack position before turning
the oven or grill on. Do not change the rack
position when the oven is hot.

e Keep the oven door closed.

Tips for roasting

e  Treating whole chicken, turkey and large piece of
meat with dressings such as lemon juice and
black pepper before cooking will increase the
cooking performance.

e |ttakes about 15 to 30 minutes longer to roast
meat with bones when compared to roasting the
same size of meat without bones.

e Each centimeter of meat thickness requires
approximately 4 to 5 minutes of cooking time.

e |et meat rest in the oven for about 10 minutes
after the cooking time is over. The juice is better
distributed all over the roast and does not run out
when the meat is cut.

e Fish should be placed on the middle or lower
rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they quickly

get brown, have a nice crust and do not get dry. Flat

pieces, meat skewers and sausages are particularly
suited for grilling as are vegetables with high water
content such as tomatoes and onions.
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e Distribute the pieces to be grilled on the wire
shelf or in the baking tray with wire shelf in such
a way that the space covered does not exceed
the size of the heater.

e Slide the wire shelf or baking tray with grill into
the desired level in the oven. If you are grilling on
the wire shelf, slide the baking tray to the lower
rack to collect fats. Add some water in the tray
for easy cleaning.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

How to operate the electric oven

Your oven is equipped with pop-out knobs that
protrude when you press them.

1. Press inwards to protrude the knob and then turn
it to make the desired setting.

knob inwards.
Select temperature and operating mode

1 Function knob

2 Thermostat knob

1. Set the Function knob to the desired operating
mode.

2. Set the Temperature knob to the desired
temperature.

» Qven heats up to the adjusted temperature and

maintains it. During heating, temperature lamp stays

on.



Switching off the electric oven

Turn the function knob and temperature knob to off
(upper) position.

Rack positions (For models with wire shelf)

It is important to place the wire shelf onto the side rack
correctly. Wire shelf must be inserted between the
side racks as illustrated in the figure.

Do not let the wire shelf stand against the rear wall of
the oven. Slide your wire shelf to the front section of
the rack and settle it with the help of the door in order
to obtain a good grill performance.

(Varies depending on the product model.)

- N W OO

Operating with fan

%,

Fan Heating

ol

The oven is not heated. Only the fan
(in the rear wall) is in operation.
Suitable for thawing frozen granular
food slowly at room temperature and
cooling down the cooked food.

Warm air heated by the rear heater is
evenly distributed throughout the
oven rapidly by means of the fan.

It is suitable for cooking your meals in
different rack levels and preheating is
not required in most cases. Suitable
for cooking with multi trays.

This function must be used for easy
steam cleaning as well.

"3D" function

Operating modes

The order of operating modes shown here may be
different from the arrangement on your product.

Top and bottom heating

— Top and bottom heating are in
operation. Food is heated

s— simultaneously from the top and
bottom. For example, it is suitable for
cakes, pastries, or cakes and
casseroles in baking moulds. Cook
with one tray only.

Bottom heating
Only bottom heating is in operation. It
is suitable for pizza and for
e subsequent browning of food from
o the bottom.
This function must be used for easy
6 steam cleaning as well.
=

Fan supported bottom/top heating

- Top heating, bottom heating plus fan

% (in the rear wall) are in operation. Hot

— air is evenly distributed throughout
the oven rapidly by means of the fan.
Cook with one tray only.

Full grill
NN

Grill+Fan
AN

b

Top heating, bottom heating and fan
assisted heating (in the rear wall) are
in operation. Food is cooked evenly
and quickly all around. Cook with one
tray only.

Large grill at the ceiling of the oven is
in operation. It is suitable for grilling
large amount of meat.

e Putbig or medium-sized
portions in correct rack position
under the grill heater for grilling.

e Set the temperature to
maximum level.

e Tumn the food after half of the
grilling time.

Grilling effect is not as strong as in

Full Grill

e Put small or medium-sized
portions in correct shelf position
under the grill heater for grilling.
Set the desired temperature.
Turn the food after half of the
grilling time.
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Using the oven clock

1 23 4 5 6

1 Adjustment key
2 Keylock symbol
3 Clock symbol
4

Alarm volume symbol (It may not exist on your
product.)

5 Eco mode symbol

6 Plus key

7 Minus key

8 Time slice symbol

9 Alarm symbol

10 End of Cooking Time symbol
11 Cooking Time symbol

12 Program key

Maximum time that can be set for end of
ooking is 5 hours 59 minutes.

Program will be cancelled in case of power
failure. You must reprogram the oven.

1o

hile making any setting, related symbols will
lash on the display. You must wait for a short
ime for the settings to take effect.

©

If no cooking setting is made, time of the day
annot be set.

|

Remaining time will be displayed if cooking
ime is set when the cooking starts.

©)

Cooking by setting the cooking time;

You can set the oven so that it will stop at the end of

the specified time by setting the cooking time on the

timer.

1. Select the function for cooking.

2. Touch C until 9] symbol appears on display for
cooking time.

3. Set the cooking time with = / ™= keys.

» » After the cooking time is set, =1 symbol and the

time slice will appear on display continuously.
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4. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is lit.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts turns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

Setting the the end of cooking time to a later

time;

After setting the cooking time on the timer, you can set

the end of cooking time to a later time.

1. Select the function for cooking.

2. Touch © until 2 symbol appears on display for
cooking time.

3. Set the cooking time with = / = keys.

» » Once the Cooking Time is set, = symbol will

appear on display continuously.

4. Touch © until = symbol appears on display for
the end of cooking time.

5. Press < /™ keys to set the end of cooking time.

» After the cooking time is set, =] symbol plus =

symbol and the time slice will appear on display

continuously. Once the cooking starts, = symbol
disappears.

6. Place the dish into the oven and set the
temperature with temperature knob. Cooking will
start.

» Oven timer calculates the startup time by

deducting the cooking time from the end of

cooking time you have set. Selected operating mode
is activated when the startup time of cooking has
come and the oven is heated up to the set
temperature. It maintains this temperature until the
end of cooking time.

» Cooking time starts to count down on display when

cooking starts and all parts of time slice symbol is lit.

The set cooking time is divided into 4 equal parts and

when the time of each parts ends, the symbol of that

parts turns off. So you can understand the ratio of
remaining cooking time to total cooking time easily.

7. After the cooking process is completed, "End"
appears on the displayed and the timer gives an
audio warning.

8. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key. Audio warning
will be silenced and current time will be displayed.



If you press any key at the end of the
udio warning, the oven will restart
perating. Turn the temperature knob and

function knob to "0" (off) position to

switch off the oven in order to prevent re-
operation of the oven at the end of
warning.

Activating the keylock
You can prevent oven from being intervened with by
activating the key lock function.
1. Touch == until & symbol appears on display.
» "OFF" will appear on the display.
2. Press % to activate the key lock.
» Once the key lock is activated, "On" appears on the
display and the 55 symbol remains lit.
Oven keys are not functional when the key lock]

is activated. Key lock will not be cancelled in
ase of power failure.

To deactivate the keylock

1. Touch = until & symbol appears on display.
» "On" will appear on the display.

2. Disable the key lock by pressing the ™= key.
» "OFF" will be displayed once the keylock is
deactivated.

Setting the alarm clock

You can use the timer of the product for any warning
or reminder apart from the cooking program.

The alarm clock has no influence on the functions of
the oven. It is only used as a warning. For example,
this is useful when you want to turn food in the oven at
a certain point of time. Timer will give an audio
warning at the end of the set time.

1. Touch (5 until 2 symbol appears on display.

Maximum alarm time can be 23 hours
nd 59 minutes.

2. Set the alarm duration by using = / ™= keys.

Function keys for alarm tone, time of day,
display brightness and temperature keys
hould be at O (OFF) position.

» £ symbol will remain lit and the alarm time will

appear on the display once the alarm time is set.

3. Atthe end of the alarm time, & symbol starts
flashing and the audio warning is heard.

Turning off the alarm

1. Audio warning sounds for 2 minutes. To stop the
audio warning, just press any key.

» Audio warning will be silenced and current time will

be displayed.

Cancelling the alarm;

1. Touch & until £ symbol appears on display in
order to cancel the alarm.

2. Press and hold ™= key until "00:00" is displayed.

Alarm time will be displayed. If the alarm time
and cooking time are set concurrently, shortest

ime will be displayed.

Changing alarm tone

1. Touch == until <% symbol appears on display.

2. Adjust the desired alarm tone with == / == keys.

3. The tone you have set will be activated in a short
time.

» Selected alarm tone will appear as "b-01", "b-02"

or "b-03" on the display.

Changing the time of the day

To change the time of the day you have previously set:

1. Touch = until & symbol appears on display.

2. Set the time of the day with == /== keys.

3. The time you have set will be activated in a short
time.

Economy mode

You can save energy with economy mode while

cooking by setting cooking time in the oven.

This mode completes the cooking with the inner

temperature of the oven by switching off the heaters

before the end of cooking time.

Setting the economy mode
1. Touch = symbol until eco symbol appears on
display.

» "OFF" will appear on the display.

2. Enable economy mode by touching = key.

» Once the economy mode is activated, "On" appears
on the display and the eco symbol remains lit.

Disabling economy mode

1. Touch = symbol until eco symbol appears on
display.

» "0n" will appear on the display.

2. Disable economy mode by touching ™= key.

» "Off" will be displayed once the eco mode is

deactivated.

Setting the screen brightness

(This feature is optional. It may not exist on your

product.)

1. Touch :== until d-01 or d-02 or d-03 appears on
display for display brightness.

2. Setthe desired brightness with == /™= keys.

» The time you have set will be activated in a short

time.
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Cooking times table Baking and roasting

he timings in this chart are meant as a guide. 1st rack of the oven is the bottom rack.
6 imings may vary due to temperature of food,
hickness, type and your own preference of
cooking.

Cakes in tray* oelst. ¢ L) F 3 b il ] 353

Beef steak (whole 25 min. 250/max 100.. 120
Roast thon 160 190

then 180 ... 190

(**) In a cooking that requires preheating, preheat at the beginning of cooking until the oven reached to adjusted
temperature.

Tips for baking cake e |f cooked well on the inside but sticky on the
e Ifthe cake is too dry, increase the temperature outs[de use less quuid: Iow_er the temperature
by 10°C and decrease the cooking time. and increase the cooking time.
e |fthe cake is wet, use less liquid or lower the Tips for baking pastry
temperature by 10°C. e |fthe pastry is too dry, increase the temperature
e |fthe cake is too dark on top, place it on a lower by 10°C and decrease the cooking time.
rack, lower the temperature and increase the Dampen the layers of dough with a sauce
cooking time. composed of milk, oil, egg and yoghurt.
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e |f the pastry takes too long to bake, pay care that
the thickness of the pastry you have prepared
does not exceed the depth of the tray.

e |f the upper side of the pastry gets browned, but
the lower part is not cooked, make sure that the
amount of sauce you have used for the pastry is
not too much at the bottom of the pastry. Try to
scatter the sauce equally between the dough
layers and on the top of pastry for an even
browning.

Cook the pastry in accordance with the mode
nd temperature given in the cooking table. If
he bottom part is still not browned enough,

place it on one lower rack next time.

Tips for cooking vegetables

e |f the vegetable dish runs out of juice and gets
too dry, cook it in a pan with a lid instead of a
tray. Closed vessels will preserve the juice of the
dish.

e |favegetable dish does not get cooked, boil the
vegetables beforehand or prepare them like
canned food and put in the oven.

Cooking times table for grilling

How to operate the grill

WARNING
Close oven door during grilling.
Hot surfaces may cause burns!

Switching on the grill

1. Turn the Function knob to the desired grill symbol.

2. Then, select the desired grilling temperature.

3. If required, perform a preheating of about 5
minutes.

» Temperature light turns on.

Switching off the grill
1. Turn the Function knob to Off (top) position.

Foods that are not suitable for grilling
carry the risk of fire. Only grill food
which is suitable for intensive grilling
heat.

Do not place the food too far in the
back of the grill. This is the hottest area
and fatty food may catch fire.

250/max 20..25 min
Lamb chops 250/max 20...25 min.

depending on thickness
*Preheat for 5 minutes
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[} Maintenance and care

General information

Service life of the product will extend and the
possibility of problems will decrease if the product is
cleaned at regular intervals.

DANGER:

Disconnect the product from mains supply
before starting maintenance and cleaning
works.

There is the risk of electric shock!

DANGER:
Allow the product to cool down before you
clean it.

Hot surfaces may cause burns!

e (lean the product thoroughly after each use. In
this way it will be possible to remove cooking
residues more easily, thus avoiding these from
burning the next time the appliance is used.

e No special cleaning agents are required for
cleaning the product. Use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.

e Always ensure any excess liquid is thoroughly
wiped off after cleaning and any spillage is
immediately wiped dry.

e Do not use cleaning agents that contain acid or
chloride to clean the stainless or inox surfaces
and the handle. Use a soft cloth with a liquid

detergent (not abrasive) to wipe those parts clean,

paying attention to sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects during
cleaning.
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.

Do not use steam cleaners to clean the
ppliance as this may cause an electric shock.

Cleaning the control panel
Clean the control panel and knobs with a damp cloth
and wipe them dry.

If your product is equipped with buttons/knobs

do not remove the control buttons/knabs to
lean the control panel.

Control panel may get damaged!
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Cleaning the oven

To clean the side wall

(This feature is optional. It may not exist on your

product.)

1. Remove the front section of the side rack by
pulling it in the opposite direction of the side wall.

2. Remove the side rack completely by pulling it

Catalytic walls
(This feature is optional. It may not exist on your
product.)

The inner side walls (A) and/or the rear wall (B) of your
product may be coated with catalytic enamel. Catalytic
walls have a light matte colour and a porous surface.
Catalytic walls of the oven should not be cleaned.
Porous surfaces of the catalytic walls are automatically
cleaned by absorbing and converting the spilled oil
(steam and carbon dioxide)

Y g

It ensures easy cleaning because the dirt (having
waited not for too long) is softened with the steam that
forms inside the oven and the water drops condensing
on the inner surfaces of the oven.

1. Remove all accessories inside the oven.

2. Pour 500 ml of water into the oven tray and place
the tray at the 2nd rack of the oven.



3. Set the oven to easy steam cleaning mode and
run at 100°C for 25 minutes.

4. Open the door and wipe the inner surfaces of the
oven with a damp sponge or cloth.

5. Use warm water with washing liquid, a soft cloth
or sponge to clean the persistent dirt and wipe it
with a dry cloth.

Clean oven door

To clean the oven door, use warm water with washing

liquid, a soft cloth or sponge to clean the product and

wipe it with a dry cloth.

Don't use any harsh abrasive cleaners or sharp
metal scrapers for cleaning the oven door.

hey could scratch the surface and destroy the|
glass.

Front door inner glass is coated to easy clean
material. Do not use any harsh abrasive

leaners, hard metal scrapers, scouring pads
or bleach to clean front door inner glass as
they may scratch the surface. This may
destroy the coating material.

Removing the oven door

1. Open the front door (1).

2. Open the clips at the hinge housing (2) on the
right and left hand sides of the front door by
pressing them down as illustrated in the figure

1 2 3
1 Front door

2 Hinge

3 Oven

3. Move the front door to half-way.
4. Remove the front door by pulling it upwards to
release it from the right and left hinges.

Steps carried out during removing process
should be performed in reverse order to install
he door. Do not forget to close the clips at the
hinge housing when reinstalling the door.

Removing the door inner glass

(This feature is optional. It may not exist on your
product.)

The inner glass panel of the oven door can be
removed for cleaning.

0

1 Frame

2 Plastic part

Pull towards yourself and remove the plastic part
installed to upper section of the front door.
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123
Innermost glass panel
Inner glass panel
Outer glass panel
Plastic glass panel slot-Lower
As illustrated in figure, raise the innermost glass panel
(1) slightly in direction A and pull it out in direction B.
Repeat the same procedure to remove the inner glass
panel (2).

S~ o =

The first step to regroup the door is reinstalling inner
glass panel (2).

As illustrated in figure, place the chamfered corner of
the glass panel so that it will rest in the chamfered
corner of the plastic slot.

Inner glass panel (2) must be installed into the plastic
slot close the innermost glass panel (1).

When installing the innermost glass panel (1), make
sure that the printed side of the panel faces towards
the inner glass panel.
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It is important to seat lower corner of inner glass panel
into the lower plastic slot.

Push the plastic part towards the frame until you hear
a "click".

Replacing the oven lamp

DANGER:

Before replacing the oven lamp, make sure
that the product is disconnected from mains
and cooled down in order to avoid the risk of
an electrical shock.

Hot surfaces may cause burns!

In this oven, an incandescent lamp with a
6 power of less than 40 W, a height of less than

60 mm, a diameter of less than 30 mm or a
halogen lamp with socket type G9, a power of
less than 60 W is used. The lamps are suitable
for operation at temperatures above 300 °C.
Oven lamps can be obtained from Authorised
Service Agents or technician with licence.

Position of lamp might vary from the figure.

The lamp used in this appliance is not suitable
for household room illumination. The intended
purpose of this lamp is to assist the user to

see foodstuffs.

The lamps used in this appliance have to
withstand extreme physical conditions such as
temperatures above 50 °C.

If your oven is equipped with a round lamp:
Disconnect the product from mains.
2. Turn the glass cover counter clockwise to remove

below, remove it by rotating as shown and replace
it. If it is of type (B), pull and remove it as shown
in the figure and replace it

4. Install the glass cover.



Troubleshooting

Oven emits steam when it is in use.

e Itis normal that steam escapes during operation. >>> This is not a fault.

Product emits metal noises while heating and cooling.

e When the metal parts are heated, they may expand and cause noise. >>> This is not a faul.

Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If necessary, replace or
reset them.

e Product is not plugged into the (grounded) socket. >>> Check the plug connection.
Oven light does not work.
e Qven lamp is defective. >>> Replace oven lamp.
e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
Oven does not heat.
e Might not be set to a certain cooking function and/or temperature. >>> Set the oven to a certain
cooking function and/or temperature.
e Inmodels equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Poweris cut. >>> Check if there is power. Check the fuses in the fuse box. If necessary, replace
or reset the fuses.
{In models with timer) CGlock display is blinking or clock symbol is on.
e Anprevious power outage has occurred. >>> Adjust the time / Switch of the product and switch it on
again.
Consult the Authorised Service Agent or
echnician with licence or the dealer where you
have purchased the product if you can not
remedy the trouble although you have
implemented the instructions in this section.

Never attempt to repair a defective product
yourself.
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Prosim, ¢téte nejprve tento navod.

Vazeny zakazniku,

Dékujeme za vybér produktu Beko. Doufdme, Ze s timto produktem, ktery byl vyroben s vyuzitim vysoce kvalitni a
k pouziti a jakékoli doplfiujici dokumenty a uchovejte je pro budouci pouZiti. Pokud produkt predate dalSi osobé,
rovnéz ji predejte ndvod k pouZiti. Dodrzte veSkerd varovani a informace obsazené v navodu k pouZiti.
Nezapomerite, Ze tento ndvod se mliZe vztahovat i k nékolika jinym modelim. Rozdily mezi modely jsou v navodu
vyslovné uvedeny.

Vysvétleni symbolii
V celém navodu k pouZiti jsou pouZity nasledujici symboly:

Diilezité informace o uzite¢nych tipech k
pouZiti.

Varovani na nebezpecné situace vici
Zivotu a majetku.

Varovani na zasah elektrickym
proudem.

Nebezpeci vzniku pozaru.

Upozornéni na horké povrchy.

BB BB E

Arcelik A.S.
Karaagag caddesi No:2-6
34445 Sitlice/Istanbul/TURKEY

Ce€ Made in TURKEY
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ﬂ Diilezité pokyny a upozornéni tykajici se bezpecénosti a

zivotniho prostredi

Tento oddil obsahuje bezpeCnostni
pokyny, které vam pomohou predejit
riziku zranéni a poSkozeni.
Nedodrzeni téchto pokyn{ zrusi
platnost zaruky.

Obecna bezpecnost

e Toto zafizeni m{ze byt pouzivano
détmi starSimi 8 let a osobami se
snizenymi fyzickymi, smyslovymi
nebo dusevnimi schopnostmi
nebo s nedostatkem zkuSenosti,
pokud je na né dohlizeno nebo
byly pouceny o pouZiti zafizeni
bezpecnym zplsobem a rozumf
zahrnutym rizikdim.

Déti si nesmi se zafizenim hrat.
Cisténi a udrzba uZivatelem nesmi
byt provadéna détmi bez dozoru.

e SpotfebiC neni urCen k pouziti
osobami (vCetné déti) se
snizenymi fyzickymi, senzorickymi
nebo dusevnimi schopnostmi
nebo bez nedostatku zkuSenosti,
aniz by byly pod dohledem nebo
proSkoleni.

Déti si nesmi se zafizenim hrat.

e Pokud je vyrobek predan jiné
0s0bé za Ucelem soukromého
pouziti nebo nepfimeho pouziti, je
tfeba této osobé poskytnout také
uzivatelskou prirucku, Stitky k
vyrobku a dalSi nezbytné
dokumenty a dily.
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Instalaci a opravy museji vzdy
provadet pracovnici
autorizovaného servisu. Vyrobce
neodpovida za Skody vzniklg pi
procesech provadénych
neopravnénymi osobami, mlze
dojit i k propadnuti zaruky. Pfed
pokyny.

Nepouzivejte vyrobek, pokud je
vadny nebo vykazuije viditelné
Skody.

Po kazdém pouziti zkontrolujte,
zda jsou vSechna funkéni tlaCitka
vypnuta.

Elektricka bezpe€nost

Dojde-li k selhani produktu, nesmi
byt pouzivan az do okamziku
opravy zastupcem autorizovaného
servisu. Hrozi riziko zasahu
elektrickym proudem!

Produkt zapojte pouze do
uzemneéné zasuvky s danym
napétim a ochranou uvedenou v
"Technické udaje". Uzemneéni
musi zajistit kvalifikovany
elektrikar, pokud pouzivate
vyrobek s transformatorem nebo
bez ngj. NaSe spolecnost nenese
Z&dnou zodpovednost za
problémy vyplyvajici z
neuzemneéni produktu v souladu s
mistnimi smérnicemi.



Produkt nikdy nemyjte nalitim
vody na néj! Hrozi riziko zasahu
elektrickym proudem!

Zasuvky se nikdy nedotykejte
mokryma rukama! Zastréku nikdy
neodpojujte tahem za kabel, vzdy
za 7astreku.

Produkt musi byt béhem instalace,
udrzby, Cisténi nebo oprav
odpojen.

Pokud je napajeci kabel poSkozen,
musi jej vyménit vyrobce, jeho
servisni zastupce nebo obdobné
kvalifikovana osoba, aby se
predeslo riziku.

Spotrebi¢ musi byt nainstalovan
tak, aby byl ze sité zcela odpojen.
Oddeéleni musi byt zajisténo bud
zastrCkou nebo spinacem
vestavénym do fixni elektrické
instalace, v souladu se stavebnimi
smernicemi.

Zadni povrch trouby se pfi
pouzivani zahfiva. Zkontrolujte,
zda neni elektrické napojeni v
kontaktu se zadni sténou; jinak
miZe dojit k poSkozeni spojt.
Nezachycujte napajeci kabel mezi
dvirky trouby a ram a nevedte jej
po horkych plochdch. Jinak mlZe
dojit k roztaveni izolace kabelu a
nasledkem zkratu dojde k pozaru.
VSechny Cinnosti s elektrickym
zafizenim a systémy mohou
provadét jen autorizované osoby.

V pfipadé jakychkoli poSkozeni
vypnéte pristroj a odpojte jej od
napajeni. Za timto ucelem
vypnéte domovni pojistku.
Zkontrolujte, zda je hodnota
pojistky kompatibilni s vyrobkem.

Bezpecnost produktu

VAROVANI: SpotFebi¢ a dostupné
¢asti se pfi pouzivani zahfivaji.
Dévejte pozor, abyste se nedotkli
topnych prvk{. Déti do 8 let véku
udrzujte mimo dosah nebo pod
stalym dohledem.

Nikdy nepouzivejte vyrobek,
pokud vas usudek nebo
koordinaci ovliviiuje pouziti
alkoholu a/nebo lék.

Davejte pozor pfi pouzivani
alkoholu v pokrmech. Alkohol se
pii vysokych teplotach vypafuje a
mize zplsobit poZar, jelikoz se
vzniti, kdyz se dostane do
kontaktu s horkou plochou.
Nestavte zadné horlavé materidly
vedle vyrobku, jelikoz jeho boky
se pfi pouzivani zahrej.

Béhem poutiti se spotiebi¢
zahreje. Davejte pozor, abyste se
nedotkli topnych prvkd.

VSechny vétraci otvory museji
zOstat bez prekazek.

Neohfivejte uzaviené plechovky a
sklenice v troubg. Tlak, ktery se
nahromadi ve sklenici/plechovce,
mize vést k jejimu prasknuti.
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Neumistujte pecici plechy,
nadoby Ci alobal pfimo na dno
trouby. Nahromadéné horko mize
poSkodit dno trouby.
Nepouzivejte drsné abrazivni
Cistici prostredky nebo ostré
kovove stérky na Cisteni skla
dvirek trouby, protoze mohou
poSkrabat povrch, coz milZe vést
k poniceni skla.
Na Cisténi spotiebice nepouzivejte
parni GistiCe, mohlo by dojit k
zasahu elektrickym proudem.
(LiSi se podle modelu vyrobku.)
Spravné umisténi draténé police a
plechu na draténé prihradky
Je nutné spravné umistit polici
a/nebo plech na pfihradku.
Nasurite polici nebo plech mezi 2
kolgjnice a zajistéte, aby byla v
rovnovaze, nez na ni umistite
okrmy (viz nasledujici obrazek)

Nepouzivejte vyrobek bez
prednich sklenénych dvefi nebo s
prasklymi dvermi,

Madlo trouby neni susak pro
utérky. Nevéste na néj utérky,
rukavice nebo podobné textilni
vyrobky, kdyz je v provozu gril s
otevienymi dvirky.

Vzdy pouzivejte tepluvzdorné
rukavice pfi vkladani a vyjimani
nadob z horkeé trouby.

Pecici papir dejte do pekace nebo
do prisluSenstvi trouby (plech, gril,
atd.) spolecné s jidlem a potom
vSe zasunte do predehraté trouby.
Odstrante ¢asti peciciho papiru
precnivajici okraje pekace nebo
prislusenstvi, abyste predesli
nebezpeCi kontaktu s topnymi
télesy v troubgé. Pecici papir nikdy
nepouzivejte pri teploté
prekracuijici uvedenou hodnotu na
obalu peciciho papiru. Pedici
papir nedavejte pfimo na dno
trouby.

VAROVANI: Nez zaCnete zarovku
vymenovat, ujistéte se, zda je
spotfebiC vypnuty, abyste tak
predesli moznosti Urazu
elektrickym proudem.



e SpotfebiC nesmi byt instalovan za
ozdobnymi dvirky, aby se
zabranilo prehrati.

Pro bezpeCny provoz:

e jistéte se, zda zastruCka zapadla
do zasuvky a nezplisobi vznik
jiskry.

e Nepouzivejte poSkozeny nebo
nalomeny prodluzovaci kabel ani
jiny nez originalni kabel.

e Ujistéte se, zda je pfi zapojeni
neni na zastrcce zadna vihkost
ani kapalina.

Urené pouziti

e Tento vyrobek je urCen pro
domadci pouziti. Komercni pouziti
neni pfipustné.

e Toto zafizeni je urCeno jen pro
vareni. Nesmi se pouzivat na jiné
ucely, napriklad k vytapéni
mistnost.

e Tento vyrobek nepouzivejte k
ohfivanf talitd pod grilem, suseni
ruénikil a utérek atd. na rukojeti a
pro vytapéni.

e \/yrobce nezodpovida za zadné
Skody zplsobené nespravnym
pouzitim nebo manipulaci.

e Troubu Ize pouzit k rozmrazeni,
peceni, roznéni a grilovani
pokrmd.

Bezpecnost déti

e VAROVANI: Pistupné Gasti se
mohou béhem pouzivani rozehiat.
Malé déti udrzujte mimo dosah.

e (Obalové materidly jsou pro déti
nebezpecné. Udrzujte déti mimo
dosah obalovych materiald.
VSechny ¢asti obalu prosim
likvidujte v souladu se standardy
ochrany zivotniho prostredi.

e Flektricke vyrobky jsou
nebezpeCné pro deti. Udrzujte déti
mimo dosah tohoto vyrobku,
pokud je v provozu, nedovolte jim
hrat si s vyrobkem.

e Nad spotiebi¢ nestavte zadné
predméty, na néz by deti mohly
dosahnout.

e Kdyz jsou oteviena dvirka trouby,
nevkladejte na né zadny tézky
predmét a nedovolte détem, aby
na né sedaly. M{iZe se prevratit
nebo by se poSkodily zavésy dvefi.

Likvidace starého vyrobku
DodrZovani smérnice WEEE a o likvidaci odpadu:

Tento produkt spliuje smérnici EU WEEE (2012/19/EU).

Tento vyrobek nese symbol pro tiidéni, platny pro elektricky a

elektronicky odpad (WEEE).

Tento produkt byl vyroben z vysoce kvalitnich soucésti a

materidld, které |ze znovu pouZit a které jsou vhodné pro

recyklaci. Produkt na konci Zivotnosti nevyhazujte do bézného

domaciho odpadu. Odvezte ho do sbérného mista pro

recyklaci elektrickych a elektronickych zafizeni. Informace o

téchto shémych mistech ziskate na mistnich Gfadech.

Dodrzovani smérnice RoHS:

Produkt, ktery jste zakoupili splfiuje smémicih EU RoHS

(2011/65/EU). Neobsahuje Zadné Skodlivé ani zakdzané

materidly, které jsou smérnici zakdzané.

Likvidace obalovych materialii

e (balové materidly jsou nebezpecné pro déti. Obalové
materialy uschovejte na bezpe¢ném misté mimo dosah
déti. Obalové materidly vyrobku jsou vyrobeny z
recyklovatelnych materidld. Zlikvidujte je spravné a
tridte je v souladu s pokyny pro likvidaci recyklovaného
odpadu. Nelikvidujte je s béZznym domacim odpadem.
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P Obecné informace

Prehled

1 Ovladaci panel 6 Pohon ventilatoru (za ocelovym platem)
2 Draténd police 7 Svétlo

3 Plech 8 Horni topny prvek

4 Madlo 9 Polohy polic

5 Dvege

1 2 3
Funkéni spina¢
Digitalni Gasovac
Spina¢ termostatu
Svétlo termostatu

N ow o =
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Obsah baleni

vvvvv

modelu vyrobku. V8echna prislusenstvi
popisovana v navodu k pouZitl nemuseji byt
soucasti vaseho vyrobku.

Névod k pouZziti

Plech do trouby

PouZiva se na cukroviny, mrazené potraviny a
velké roznéné kusy.

N —

3. Hluboky plech
Slouzi na cukroviny, velké roznéné kusy, pokrmy
s vysokym obsahem tekutin a na sbér tuku pfi
grilovani.

4. Dréténa police
Slouzi k roznéni a pokladani pecenych,
roznénych nebo v hrnci pecenych pokrmii na
poZadovang Urovni.

Spravné umisténi draténé police a plechu na
teleskopické pfihradky

(Tato funkce je volitelna. Nemusi byt soucasti
va$eho vyrobku.)

Teleskopické prihradky umoZiuji snadno vkladat
a vyjimat plechy a draténou polici.

Pfi pouzivani plechu a draténé police s
teleskopickymi pfihradkami, zkontrolujte, zda
jsou koliky v zadni Gasti stojand na teleskopické
pihradky u okrajli draténé police a plechu.

9/CZ



Technické parametry
Celkova spotieba energie 2.5 KW
Typ kabelu / priifez min.HO5VV-FG 3 x 1,5 mm

Vnitfni svétlo 15/256 W

Zaklady: Informace na energetickém Stitku elektrickych trub jsou uvedeny v souladu s normou EN 60350-1
/|EC 60350-1. Tyto hodnoty jsou zjiStovany za standardniho zatiZeni s hornim-dolnim ohfevem nebo

horkovzdu$ném provozu (pokud existuje).

Trida energetické Gcinnosti je stanovena v souladu s nasledujicimi prioritami podle toho, zda na vyrobku
existuji prisluSné funkce nebo ne. 1-Vareni s eko-ventilatorem, 2- Turbo pomalé peceni, 3- Turbo pedeni, 4-

Horni/dolni ohfev s ventilatorem, 5- Horni a dolni ohiev.
** \liz. Montdz, strana 11.

echnické parametry se mohou ménit bez
predchoziho upozornéni za Gcéelem zvySovani
kvality vyrobku.

Obrézky v tomto névodu jsou schematické a

Hodnoty na Stitcich vyrobku nebo v doprovodné
dokumentaci jsou zjistovany v laboratornich
podminkéch podle pfislusnych norem. Podle
provoznich a okolnich podminek vyrobku se
tyto hodnoty mohou ménit.

nemuseji se shodovat s vaSim vyrobkem.
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k] Montaz

\yrobek musi nainstalovat kvalifikovana osoba v
souladu s platnymi pfedpisy. Jinak neni mozné uznat
zaruku. Viyrobce neodpovidd za Skody vzniklé pfi
procesech provadénych neopravnénymi osobami,
miiZe dojit i k propadnuti zdruky.

Za piipravu mista a elektrické instalace
vyrobku odpovida zakaznik.

NEBEZPECI:
Viyrobek musi byt instalovan v souladu se
vSemi mistnimi a/nebo elektrickymi

wyhlaSkami.

NEBEZPECI:
Pred instalaci zkontrolujte pripadné vady na

vyrobku. Pokud néjaké objevite, neinstalujte
Jej.

Poskozené vyrobky mohou ohrozit vasi
bezpednost.

Pred montazi

Spotfebic je urCen pro instalaci do béZné dostupnych

kuchynskych skfini. Mezi pfistrojem a kuchyniskymi

sténami a nabytkem musi z{istat bezpegnostni

vzdalenost. Viz obrazek (hodnoty v mm).

e Povrchy, syntetické laminaty a lepidla museji byt

tepluvzdorné (100 °C minimum).

Kuchyriské skfing museji byt nastaveny rovné.

Pokud je pod troubou zasuvka, mezi troubou a

zasuvkou musi byt instalovana police.

Spotiebi¢ prenasejte nejméné ve dvou.
Neinstalujte pistroj vedle chladniéek Ci
mraznicek. Teplo vyzafované vyrobkem zvysi
spotfebu energie chladicich zafizeni.

NepouZivejte dvifka nebo madlo k prenasent &i
presouvani vyrobku.

Pokud ma vyrobek draténa madla, zatlacte je
pét do stran vyrobku po presunuti.
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1

550
* min. Nase spolecnost neodpovida za Skody vznikié z diivodu
Instalace a pfipojeni pouzivani vyrobku bez spravného uzemnéni v souladu
e Pistroj Ize instalovat a pfipojovat jen v souladu § mistnimi predpisy.
se zakonnimi predpisy.
Elektrické zapojeni

Pripojte vyrobek k uzemnéné zasuvce/vedeni
chranéného miniaturnim jisticem vhodného vykonu, jak
je uvedeno v tabulce , Technické specifikace”.
Uzemnéni musi zajistit kvalifikovany elektrikar, pokud
pouzivate vyrobek s transformatorem nebo bez néj.
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NEBEZPECI:

Viyrobek smi pripojit k napajeni pouze
autorizovany a kvalifikovany pracovnik. Zarucni
Ihdita vyrobku zacin béZet az po radné
instalaci.

Vlyrobce neodpovidd za Skody vzniklé pri
procesech provadénych neopravnénymi
osobami.

NEBEZPECI:
Napéjeci kabel je nutno nepfiskripnout, ohnout

Castmi zafizeni.

Poskozeny napdjeci kabel musi vyménit
kvalifikovany elektrikar. Jinak je zde nebezpedi
zasahu elektrickym proudem, zkratu nebo
pozaru!

e Zapojeni musi spliiovat narodni predpisy.

e Udaje napajeni mussji odpovidat tidajim na
typovém Stitku pfistroje. Oteviete predni dvitka a
uvidite typovy Stitek.

e Napéjeci kabel vaSeho vyrobku musi odpovidat
hodnotam v rabulce "Technické parametry".

NEBEZPECI:
NeZ zahdjite jakoukoli Ginnost na elektrické

instalaci, odpojte vyrobek od napajeni.
Hrozi riziko zasahu elektrickym proudem!

Zastrcka napajeciho kabelu musi byt snadno
dosaZzitelnd i po instalaci (nevedte ji nad
varnou deskou).

Béhem zapajenti je nutné pouZit narodni/mistni
elektrické predpisy a musi se pouZit prislusna
zasuvka/vedeni a zastréka pro troubu. V
pripadé, Ze jsou limity vykonu produktu mimo
provozni schopnost zastrcky a zasuvky/vedeni,
musi byt vyrobek pripojen pes pevnou
elektrickou instalaci pfimo bez pouZiti zastréky
a zasuvky/vedeni.

Zapojte napdjeci kabel do zasuvky.

Instalace vyrobku

1. Nasuite troubu do skfing, vyrovnejte ji a zajistéte,
pritom kontrolujte, zda napdjeci kabel neni
poSkozeny a/nebo priskiipnuty.

Troubu zajistéte 2 Srouby podle obrazku.
Vyrobky s chladicim ventilatorem (Nemusi byt
soucasti vaseho vyrobku.)

1 Chladici ventilator
2 Ovladaci panel

3 Predni dvefe
Vestavny ochlazovaci ventilator chladf vestavnou skfifi i
predni stranu zafizeni.

Chladici ventilator béZi je$té 20-30 minut, i
kdy? je trouba vypnuta.

Pokud jste pekli pomoci naprogramovani
¢asovace trouby, vypne se chladici ventildtor
na konci doby peceni zaroveri se vemi
funkcemi.

Posledni kontrola
1. Obsluha vyrobku..
2. Zkontrolujte funkce.

Likvidace starého vyrobku
e Uschovejte si originalni karton od vyrobku a
prepravujte vyrobek v ném. Dodrzujte pokyny na
kartonu. Pokud nemate origindlni karton, zabalte
vyrobek do bublin nebo silného kartonu a pevné
oblepte paskou.
oAby draténd police a plech v troubé neposkodily
dvitka trouby, umistéte pasku kartonu na vnitfek
dvefi trouby v Castech, které odpovidaji poloze
plechil. Prilepte dvitka trouby k boCnim sténdm.
e NepouZzivejte dvitka nebo madlo ke zvedani &i
presouvani vyrobku.
Nevkladejte Zadné predméty na vyrobek a
posouveite jej ve svislé poloze.

Zkontrolujte vzhled vyrobku, zda neobsahuje
Skody, k nimZ mohlo dojit pfi pfepravé.
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Bl priprava

Tipy pro tsporu energie

Nasledujici informace vam pomohou pouzivat zafizeni

ekologlcky a uSetfit energii:

PouZivejte tmavé a smaltované nadoby, pfenos tepla
pak bude lepsi.

e Kdyz pripravujete pokrmy, provadgjte predehfivani,
pokud je doporucuje navod k pouZiti nebo recept.

e Beéhem peceni neotevirejte Casto dvitka trouby.

e Zkuste péct vice neZ jeden pokrm v troubé soucasné,
jakmile je to mozné. MiZete vafit tak, Ze na draténou
polici umistite dvé nadoby.

e PecCte vice nez jeden pokrm za druhym. Trouba jiz bude
horka.

. Energii uSetfite, pokud troubu vypnete par minut pred
koncem doby peceni. Neotevirejte dvitka trouby.

. Zmrazené potraviny pred varenim rozmrazte.

Uvodni pouziti

Nastaveni ¢asu

Pri nastavovani blikaji prislu$né symboly na
displeji.

Stisknutim kldves "B/ nastavte Gas, poté co troubu poprvé
zapojite.
Denni dobu nastavte pomoci $==, potom stlacte
/™™ a3 nastavte ¢as.

Nastaveni potvrdte stisknutim symbolu ®a pockejte 4
sekundy, aniz byste se dotkli jinych klaves, 4 sekundy.

12 11

10 9 8 7

Tlagitko nastaveni

Symbol zamku

Symbol hodin

Symbol hlasitosti alarmu (Nemusf byt soucdsti
vaseho vyrobku.)

Symbol eko rezimu
Tlacitko plus

Tlagitko minus

Symbol asového kolace
Symbol Alarm

Symbol konce ¢asu peceni
Symbol doby pedeni

SwnNnd =

— =2 ©Oco N

— O
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Tlagitko programu

Neni-li pocatecni ¢as nastaven,/ﬂodiny se spusti
od 12:00 a zobrazi se symbol L), Jakmile ji
nastavite, tento symbol zmizi.

ktualni nastaveni ¢asu se zrusi v pfipadé
ypadku elekirické energie. Je nutno je znovu
nastavit.

Prvni ¢iSténi produktu

Povrch se milZze poskodit viivem nékterych
sapondtti nebo Cisticich materialli.
NepouZivejte agresivni saponaty, Cistici

praSek/mléko ani ostré predméty pi Cisténi.
Sejméte vSechny obaly.
2. Setfete povrch vyrobku vihkym hadrikem nebo
houbickou a osuste hadrikem.
Vychozi ohiev
Zahfivejte vyrobek cca 30 minut, pak je vypnéte. Tim dojde k
odpaleni a odstrangni zbytkli nebo vrstev z vyroby.

VAROVANI!

Horké povrchy zplisobuji popdleniny!

\Vyrobek mize byt béhem pouzivani horky. Nikdy
se nedotykejte horkych hordkd, vnitinich Gasti
trouby, topnych prvki atd. UdrZujte déti mimo
dosah.

VZdy pouZivejte tepluvzdorné rukavice pfi vkladani
a vyjimani nadob z horké trouby.

Elektricka trouba

Vlyjméte vSechny pecici plechy a draténou polici z trouby.
Zavrete dvitka trouby.

Zvolte statickou pozici.

Zvolte nejvySSi vykon grilu; viz Pouzivdni elektrickée
trouby, strana 15.

Zapnéte troubu asi na 30 minut.

Vlypnéte troubu; viz Pouzivdni elektrické trouby,

strana 15

Trouba s grilem

Vlyjméte vSechny pecici plechy a draténou polici z trouby.
Zavrete dvitka trouby.

Zvolte nejvy$si vykon grilu; viz Oviddani grilu, strana 20.
Zapnéte troubu asi na 30 minut.

Vlypinani grilu; viz Oviddani grilu, strana 20

Pt prvnim pouZiti se mize na par hodin uvoliiovat
kour a zapach. To je normdlni. Zkontroluite, zda je
mistnost fadné odvétrana, abyste odstranili kour i

zapach. Vyhnéte se pfimému vdechovani koure a
zapachu.

o~
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B Obsluha trouby

Obecné informace pro peceni, roznéni a
grilovani

VAROVANi!

Horké povrchy zplisobuiji popaleniny!

\iyrobek mUize byt béhem pouZivani horky.
Nikdy se nedotykejte horkych hofakil, vnitrnich
Casti trouby, topnych prvki atd. UdrZujte déti
mimo dosah.

VZdy pouZivejte tepluvzdorné rukavice pfi
vklddanf a vyjimani nadob z horké trouby.

NEBEZPECI:
Dévejte pozor pii otevirani dvifek trouby, mize

unikat para
Unik pary vam m(ize opafit ruce, obli¢ej a/nebo
oci.

Tlpy pro peceni
PouZivejte nepfilnavé kovové plechy nebo
hlinikové nadoby nebo tepluvzdorné silikonové
formy.

e (o nejlépe vyuZijte misto na polici.

e Pegici formu vkladejte doprostred prihradky.

e Zvolte spravnou pozici pfihradky, neZ troubu
nebo gril zapnete. Neméte pozici prihradky,
kdy? je trouba horka.

e Udrzujte dvitka trouby zavfena.

Tipy na roznéni

e Pokud na celé kure, krocana a velké kusy masa
nanesete napf. citronovou $tavu a ¢erny pept
pred pecenim, zvysite Ucinnost pecent.

e Roznéni masa s kosti trva asi 0 15 az 30 minut
déle nez masa stejné velikosti bez kosti.

e Kazdy centimetr tlouStky masa vyZzaduje asi 4 az
5 minut peceni.

e Maso nechte v troubé jeSté cca 10 minut po
dobé peteni. Stavy se pak 16pe rozmisti po celém
kusu masa a nevytékaji pfi nafiznuti.

e Ryby kladte na stfedni nebo dolni pfihradku do
Zaruvzdorného plechu.

Tipy na grilovani

KdyzZ grilujete maso, ryby a drlibeZ, rychle zhnédnou,

maji péknou kirku a nevysusuii se. Ploché kusy,

roznéné maso a klobasy jsou pro grilovani zvlasté
vhodné, coz plati | pro zeleninu s vysokym obsahem
vody, jako jsou rajcata a cibule.

e Pokrmy ke grilovani rozmistéte na draténé mrizce
nebo do plechu s draténou mfizkou tak, aby
pokryta plocha neprekracovala rozméry ohrevu.

e Posuiite draténou mfizku nebo plech s grilem na
pozadovanou uroveii v troubé. Pokud grilujete na
draténé mrizce, posurite na dolni pfihradku
pecici plech pro zachytavani tuku. Do tohoto
plechu nalijte trochu vody pro snadnéjsi Cisténi.

Potraviny, které nejsou vhodné ke
grilovani, predstavuji nebezpedi pozaru.
PouZzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.

Neumistujte potraviny pfili§ daleko
dozadu grilu. Je to nejteplejsi ¢ast a
mastné potraviny se mohou vznitit.

Pouzivani elektrické trouby

VaSe trouba je vybavena zasouvacimi tlacitky, kterd

vystoupi, kdyZ je stisknete.

1. Tisknéte smérem dovnit, aby tlacitko vystoupilo, a
pak oto¢enim provedte pozadované nastaveni.

2. Po dokongeni varen, stlsknete knoflik dovnitt,
Zvolte teplotu a provozni rezim

1 Funkéni spina¢

2 Spina¢ termostatu

1. Nastavte funkéni tlacitko na poZadovany provozni
rezim.

2. Nastavte tlaitko teploty na pozadovanou teplotu.

» Trouba se zahfeje na nastavenou teplotu a udrzuje ji.

Pri hazfivani ziistane svitit kontrolka teploty.

»

Vypnéte elektrickou troubu
Prepnéte funkéni tladitko a tladitko teploty do polohy
vypnout (nahore).
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Polohy pfihradek (pro modely s draténou
mfizkou)

Je nezbytné umistit draténou mfizku spravné na
pihradku. Draténou miizku je nutné zasunout mezi
ptihradky podle obrazku.

Nenechte draténou mfizku stat opfenou o zadni sténu
trouby. Draténou mfizku posuiite do predni ¢dsti police
a vyrovnejte pomoci dvitek, abyste dosahli idelniho
vykonu grilu.

(LiSi se podle modelu vyrobku.)

- N W OO

Provozni rezimy

Poradi provoznich rezim@ uvedené zde se miize lisit od
vybavy vaSeho pfistroje.

Horni a dolni ohfev

Horni a dolni ohfev jsou zapnuté.
Potraviny se zahfivaji sou¢asné shora
i zdola. Vhodné napf. pro kolace,
suSenky i kolacky a rendliky v
pecicich formdch. Pouzivejte vzdy jen
jeden plech.

Dolni ohfev

Pracuje jen spodni ohfev. Je to
vhodné pro pizzu a ndsledné opeceni
potravin zespodu.

p— Tato funkce musf byt pouZita rovnéz
pro snadné parni Citéni.

Dolni/horni ohfev s pomoci ventilatoru

Horni ohfev, dolni ohfev s
ventilatorem (v zadni sténé) jsou
zapnuté. Ventilator rychle a
rovnomérné rozvadi horky vzduch v
troubg. PouZivejte vZdy jen jeden
plech.

T
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Funkce s ventilatorem
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Trouba se nezahfiva. Funguje pouze
ventilator (v zadni sténg). Zmrazené
potraviny se rozmrazuje pomalu pfi

pokojové teploté, upecené potraviny
se ochladi.

ev s ventildtorem

Funguije ohfev s ventilatorem (v zadni
Sténé).

Ventildtor rychle a rovnomémé
rozvadi horky vzduch v troubg. Ve
vétsiné pripadi neni predehfivani
nutné. Vhodné pro pedeni vasich
pokrm(i na rliznych Grovnich
prihradek. Vhodné pro poutZiti vice
plechd.

Tato funkce musi byt pouZita rovnéz
pro snadné parni Gisténi.

Funkce "3D"

Plny gril

W

Horni ohfev, dolni ohfev a ohfev s
ventildtorem (v zadni sténé) jsou
zapnuté. Pokrm je rovnomémé a
rychle upecen ze vSech stran.
Pouzivejte vzdy jen jeden plech.

Je zapnuty velky gril ve stropu trouby.
Hodi se na grilovani velkého mnoZstvi
masa.

e VioZte velké nebo stfedné velké
Césti na spravnou polici pod gril
pro grilovani.

Nastavte teplotu na maximum.
V poloving doby grilovani
potraviny otoCte.

Gril + ventilator

MV

b

Grilovani neni tak vykonné jako u

plného grilu

e VioZte malé nebo stfedné velké
Césti na spravnou polici pod gril
pro grilovani.
Nastavte pozadovanou teplotu.
V poloviné doby grilovani
potraviny otoCte.



Pouzivani hodin trouby
1 2 Cf 4 5

1 Tlagitko nastaveni

2 Symbol zdmku

3 Symbol hodin

4 Symbol hlasitosti alarmu (Nemusi byt sou¢dsti
vaSeho vyrobku.)

5 Symbol eko rezimu

6 Tlacitko plus

7 Tlaitko minus

8 Symbol ¢asového kolace

9 Symbol Alarm

10 Symbol konce Gasu peceni

11 Symbol doby peceni

12 Tladitko programu

Maximalni Gas pro nastaveni konce vareni je 5
hodin a 59 minut.

Program se zrusi v pfipadé vypadku energie.
Troubu pak musite znovu naprogramovat.

IC]

B&hem provadéni nastaveni na se displeji
obrazi souvisejici symboly. Musite chvili
pockat, nez nastaveni bude Ucinné.

©

Neni-li nastaveno Zadné peceni, nelze nastavit
ktudlni Cas.

)

obrazi se zbyvajici ¢as je-li Gas vareni
nastaven jakmile vareni zacne.

S|

Peceni s uréenim doby peceni:

Troubu m(iZete nastavit tak, aby se zastavila na konci

specifikovaného ¢asu, a to nastavenim doby vareni na

¢asovaci.

1. Vyberte funkci vareni.

2. Stisknate (5 dokud se na displeji nezobrazi
symbol 2.

3. Nastavte ¢as vareni pomoci klaves g / =,

» » Po nastaveni ¢asu vareni se na displeji zobrazi

symbol 2 a Gas se odpoitava.

4. Do trouby vloZte nadobi a teplotu nastavte pomoci
_ tlacitka nastaveni teploty. Spusti se varent.
» Cas vareni se zaCne odpocitavat na displeji, jakmile
zatne vareni a vSechny ¢asti ¢asového symbolu se
rozsviti. Nastavend doba vareni se rozdéli do 4
stejnych Casti, a kdyZ as kazdé ¢asti skonci, symbol
takové Casti se vypne. Tak snadno zjistite odpovidajici
Cas vareni a vSe bude snazsi.

Po nastaveni ¢asu vareni na ¢asovaci mizete nastavit

konec €asu vareni.

1. Vyberte funkci vareni.

2. Stiskngte (5 dokud se na displeji nezobrazi
symbol 21,

3. Cas vareni nastavte pomoci klaves = / wm.

» » Jakmile je Cas vareni nataveny, na displeji se

rozsviti symbol .

4. Stiskngte () dokud se na displeji nezobrazi
symbol = .

5. Stisknéte kidvesy =l /™= a nastavte konec ¢asu
vareni.

» Po nastaveni ¢asu vareni se na displeji zobrazi

symbol = a symbol =], Jakmile vaieni zacne,

symbol = zmizi.

6. Do trouby vlozte ndadobi a teplotu nastavte pomoci
tladitka nastaveni teploty. Spusti se vareni.

» Casovag trouby vypotte ¢as spusténi odettem

Casu vareni od konce €asu, ktery jste nastavili.

Vlybrany provozni rezim se aktivuje, kdyZ nadejde Cas

spusténi vareni a trouba se rozehreje na nastavenou

teplotu. UdrZi tuto teplotu az do konce Casu varent.

» Cas vareni se zaCne odpocitavat na displeji, jakmile

zaCne vareni a vSechny Casti Casového symbolu se

rozsviti. Nastavend doba vareni se rozdéli do 4

stejnych Casti, a kdyZ as kazdé ¢asti skonci, symbol

takové Casti se vypne. Tak snadno zjistite odpovidajici

Cas vareni a vée bude snazsi.

7. Po dokongeni vareni se na displeji zobrazi "End" a
¢asovac vyda zvukové upozornéni.

8. Audio upozornéni zazni na dobu 2 minut. Chcete-li
toto upozornéni vypnout, stisknéte libovolnou
klavesu. Budik se ztlumi a zobrazi se aktudlni ¢as.

Pokud na konci zvukového varovani
stisknete libovolnou kldvesu, trouba se

novu spusti. Otocte tlaGitko pro nastaveni
teploty a funkce do pozice "0" (vypnuto) a
vypnéte troubu, abyste predesli
opétovnému spusténi trouby po konci
upozornéni.
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Aktivace zamku
PouZitim tlaCitek trouby mlZete zabranit aktivaci
funkce zamku.
1. Stisknéte = dokud se na displeji nezobrazi
symbol .
» Na displeji se zobrazi "OFF" .
2. Pro aktivaci zamku stisknéte == .
» Jakmile je zdmek aktivovany, na displeji se zobrazi
"Zap." a symbol ) ziistane rozsviceny.
Klavesy trouby po aktivaci zdmku nefunguii.
amek se nezrusi ani v pfipadé vypadku
napajent.

Chcete-li zamek deaktivovat

1. Stisknéte == dokud se na displeji nezobrazi
symbol (2.

» Na displeji se zobrazi "On" .

2. Zamek deaktivujte stisknutim klavesy ==

» "VYPNOUT" se zobrazi po vypnuti zdmku.

Nastaveni budiku

Hodiny na pristroji m(iZzete pouzivat k upozornéni nebo

pfipomenuti i mimo peceni.

Budik nema Zadny vliv na funkce trouby. Pouziva se

jako upozornéni. Napriklad to m(ize byt uZitecné,

chcete-li pokrm v troubé v urcitou chvili obratit. Po

uplynuti nastavené doby zazni alarm.

1. Stisknéte (5 dokud se na displeji nezobrazi
symbol £ .

Maximéalni doba budiku mdze byt 23
hodin a 59 minut.

2. Délku trvani nastavte pomoci kidves = / =

Funkéni tladitka pro ton alarmu, denni
dobu, jas displeje a nastaveni teploty musil
byt v pozici O (OFF).
» Na displeji se rozsviti symbol budiku £ a jakmile
bude budik nastaveny, na displeji se zobrazi ¢as
budiku.
3. Na konci ¢asu budiku zacne blikat symbol ¢asu
budiku £ a ozve se signal budiku.

Vypinani alarmu

1. Audio upozornéni zazni na dobu 2 minut. Chcete-li
toto upozornéni vypnout, stisknéte libovolnou
klavesu.

» Budik se ztlumi a zobrazi se aktudlni ¢as.

ZruSeni budiku:

1. Stisknéte (5 dokud se na displeji nezobrazi
symbol £ a budik zruste.

2. Stisknéte a pridrzte klavesu ™= dokud se
nezobrazi "00:00" .
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Zobrazi se ¢as budiku. Pokud je ¢as budiku a
Cas vareni nastaven souc¢asng, zobrazi se
kratsi ¢as.

Zména tonu budiku

1. Stisknéte = dokud se na displeji nezobrazi
symbol <%,

2. PoZadovany ton alarm nastavte kidvesami == / =

3. Ton, ktery nastavite, se aktivuje béhem kratké
chvilky.

» Zvoleny ton budiku se zobrazi na displeji jako "b-

01", "b-02" nebo "b-03".

Zména denni doby

Cheete-li zménit Cas, ktery jste nastavili dfive:

1. Stisknéte = dokud se na displeji nezobrazi
symbol (&,

2. Nastavte ¢as pomoci klaves s /me.

3. Cas, ktery nastavite, se za chvili aktivuje.

Usporny rezim

MiiZete Setfit energii v isporném rezimu, budete-li

vafit s nastavenim ¢asu varen.

Tento reZzim dokondf vareni pfi vnitni teploté trouby a

vypnutych topnych prveich pfed koncem &asu vareni.

Nastaveni isporného rezimu

1. Stisknéte symbol 3= dokud se na displeji
nezobrazi symbol Gisporného rezimu.

» Na displeji se zobrazi "OFF" .

2. Aktivujte Usporny reZim stisknutim klavesy .

» Jakkmile se zamek aktivuje, na displeji se zobrazi

"On" a symbol Usporného rezimu zlistane rozsviceny.

Deaktivace tisporného rezimu.

1. Stisknéte symbol ¥= dokud se na displeji
nezobrazi symbol Gisporného rezimu.

» Na displeji se zobrazi "On".

2. Usporny rezim deaktivujte stisknutim klavesy ™.

» "Off" se zobrazi jakmile se zamek deaktivuje.

Nastaveni jasu obrazovky

(Tato funkce je volitelna. Nemusi byt soucasti

va$eho vyrobku.)

1. Stisknéte := dokud se na displeji nezobrazi d-01
nebo d-02 nebo d-03 a nastavte jas.

2. Pozadovany jas nastavte pomoci klaves = /e

» Cas, ktery nastavite se aktivuje za chvili.



Tabulka casti vareni Peceni a roznéni

Casy v této tabulce jsou minény jako privodce. 1. police v troube je spodni police.
Casy se mohou li§it v zavislosti na teploté

potravin, tloustce, typu a vasich viastnich
preferencich vareni.

Kolace na plechu” | Jeden zdsobnk 0o 3 b o ] 353

Hovézi steak (cely 25 min. 250/max 100.. 120
RoZnény potom 180 ... 190

potom 180 ... 190

(**) Pro vareni, které vyZaduje predehrati, predehejte na zacatku troubu, dokud neobdrZite nastavenou teplotu.
Tipy pro

peéeni e Pokud je dobie peCen uvnitf, ale lepkavy na
e pokud je kold¢ pfili§ suchy, zvyéte teplotu o cca povrchvu, pouZijte ryénlé tekutiny, sniZte teplotu a
10 a zkratte dobu pecent. prodiuzte dobu pecent.
e Pokud je kolac vihky, pouZijte méné tekutiny a Tipy pro peceni peciva
snizte teplotu 0 10°C. e Pokud je pecivo prilis suché, zvySte teplotu o cca
e Pokud je kola€ na povrchu pfilis tmavy, poloZte 10 a zkratte dobu pedeni. NavihGete vrstvy tésta
ho na nizsi polici, snizte teplotu a prodluzte dobu omackou z mléka, oleje, vajec a jogurtu.
peceni.
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e Pokud se pecivo pece pfilis dlouho, davejte pozor,
aby tloustka tésta nepresahla hloubku plechu.

e Pokud je povrch peciva tmavne, ale spodni Cast
neni peCend, zkontrolujte, zda mnoZstvi omacky,
kterou jste pouZili, neni na spodni strané peciva
prili§ velké. Snazte se rozprostrit omacku
rovnomeérné mezi vrstvy tésta a na né pro
rovnomerné zbarveni.

Pecivo pecte v souladu s rezimem a teplotou
uvedenymi v tabulce peceni. Pokud spodni
Cast stale neni dostatené zabarvend, umistéte
je pristé o jednu droven nize.

Tipy na peceni zeleniny

e Pokud zeleninové jidlo ztraci Stavu a zadind byt
vysuSeng, varte ho v panvi s poklici misto na
plechu. v uzavienych nadobdch jidlo zlistane
Stavnaté.

e Pokud se zeleninové jidlo nemize dovarit, uvarte
zeleninu nebo ji pfipravte jako konzervovang jidio
a pak ji dejte do trouby.

Tabulka casti peceni pro grilovani

Grilovani s elektrickym grilem
OtV {

Ovladani grilu

VAROVANI!
Zavirejte dvitka trouby béhem grilovani.
Horké povrchy mohou zplisobovat popaleniny!

Zapinani grilu

1. Nastavte funkéni tlacitko na pozadovany symbol
grilu.

2. Pak zvolte poZzadovanou teplotu grilovani.

3. Podle potreby predehfivejte asi 5 minut.

» Kontrolka teploty se rozsviti.

Vypinani grilu

1. OtoCte funkénim tlaCitkem do polohy vypnout
(nahore).

Potraviny, které nejsou vhodné ke
grilovani, predstavuji nebezpedi pozaru.
PouZzivejte na grilovani jen ty potraviny,
které jsou vhodné pro intenzivni Zar
grilu.

Neumistujte potraviny pfili§ daleko
dozadu grilu. Je to nejteplejsi ¢ast a
mastné potraviny se mohou vznitit.

Kousky jehngtiho 250/max 20.,.25 min.

podle tlouStky
*Troubu predehfivejte po dobu 5 minut.
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[ Udrzba a péce
Obecné informace
Zivotnost vyrobku se prodiouZf a pripadné problémy se

omezi, pokud je vyrobek pravidelné Cistén.

NEBEZPECI:
Odpojte zafizeni od napdjeni, neZ zacnete s
(idrZbou a &isténim.

Hroz riziko zasahu elektrickym proudem!

NEBEZPECI:
Pred &iténim nechte pfistroj vychladnout.
Horké povrchy mohou zplisobovat popaleniny!

e \/yrobek po kazdém pouZiti peclivé vyCistéte.
Takto snadnéji odstranite necistoty z peceni,
které se takto nebudou pfi pristim pouZit
pfistroje dale pripalovat.

e Pro Cisténi pristroje nejsou potfeba zadna zvlastni
cistidla. Vyrobek omyjte vodou s mycim
piipravkem a hadfikem nebo houbou a osuste ji
suchym hadrem.

e Vzdy zkontrolujte, zda byla jakakoli zbyld kapalina
po Citéni peclivé otfena a a pripadnd vylita
kapaliny vysusena.

e K Z{iSténi nerezovych ploch a rukojeti nepouzivejte
Cistidla obsahujici kyselinu nebo chlorid. K otfeni
téchto Casti pouzijte mékky hadrik s tekutym
rozpoustédlem (ne brusnym) a davejte pozor,
abyste Cistili jednim smérem.

Povrch se miize poskodit vlivem nékterych
aponatll nebo Cisticich materidld.
NepouZivejte agresivni saponaty, Gistici

prasek/mléko ani ostré pfedméty pfi Gisténi.

Na CiSténi spotiebice nepouZivejte parni
Cistice, mohlo by dojit k zasahu elektrickym
proudem.

Cisténi ovladaciho panelu
VyCistéte oviadaci panel a tlacitka vihkym hadfikem a
offete je do sucha.

Pokud je Vas vyrobek vybaven tlaGitky/knofliky,
pri Gisténi oviddaciho panelu ovlddaci knofliky
nesundavejte.
Ovladaci panel by se mohl poSkodit.
Gisténi trouby
Cisténi bocni stény
(Tato funkce je volitelnd. Nemusi byt soucasti
va$eho vyrobku.)
1. Sejméte predni stranu boéni police tak, Ze ji
zatahnete v opaéném sméru od bocni stény.

2. Vyjméte bocni polici zcela tim, Ze ji pfitdhnete k

atalytické stény
(Tato funkce je volitelnd. Nemusi byt souGasti
va$eho vyrobku.)
Vnitfni boCni stény (A) a/nebo zadni sténa (B) vaSeho
vyrobku mohou byt potazené katalytickym smaltem.
Katalytické stény maji svétle matovanou barvu a
porézni povrch. Katalytické stény trouby se nesméji
Cistit. Porézni povrch katalytickych stén se Cisti sam
tim, Ze pohlcuje a pfeméiuje prskajici tuk (pdra a oxid
uhlicity).

Snadné parni ¢iSténi

Zajistuje snadné Cisténi, protoze necistota (pokud nenf

piilis stard) se zmék¢i parou, ktera se vytvori uprostied

trouby a zkondenzované kapky vody omyji vnitini

povrch trouby.

1. Z trouby vyjméte vSechna prislusenstvi.

2. Do plechu nalijte 500 ml vody a umistnite plech
na druhy regal v troubé

_
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3. Nastavte troubu do reZzimu snadné Gisténi parou a
béh na 100 ° C po dobu 25 minut.

4. Otevrete dvere a vihkou houbou nebo hadfikem
otfete vnitfni povrchy trouby.

5. Vyrobek omyjte vodou s mycim pfipravkem a
hadfikem nebo houbou a osuste ji suchym
hadrem.

Cisténi dvifek trouby

Cheeteli vygistit dvitka trouby, pouZzijte teplou vodu se

saponatem, mékky hadrik nebo houbic¢ku a vyCistéte

vyrobek, pak jej otfete suchym hadrikem.
K Cisténi dvirek trouby nepouZivejte Zadna
hruba brusna Cistidla ani draténky. Mohou
poskrabat povrch a poskodit sklo.

nitfni sklo prednich dvifek ma speciaini
Upravu pro snadné Cisténi. NepouZivejte Zadna
hruba Gistidla, tvrdé kovové stérky, brusné
prostfedky ani 8krob vnitfniho skla pfednich
dvifek, mohlo by dojit k poSkrabani. Tim by se
povrchova vrstva zniila.

Odstranéni dvirka trouby.

1. Otevfete predni dvitka (1).

2. Otevrete svorky v krytu pantu (2) na pravé a levé
strané prednich dvefi tim, Ze zatlacite dle
zndzoméni na obrazku.

1 2 3
1 Pfedni dvefe
2 Zavés

3. Posurite predni dvere na pal cesty.

4. Demontujte predni dvitka tak, Ze je zatladite
nahoru, pokud je chcete uvolnit z pravého a
levého zavésu.

PFi instalaci dvifek postupujte podle stejnych

o krok( jako pfi jejich odstranéni, jen v
obraceném porfadi. Nezapomerite zavfit svorky
u krytu zavésu pri opétovné montazi dve.
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Odstranéni vnitiniho skla dvirek
(Tato funkce je volitelnd. Nemusi byt souGasti
va$eho vyrobku.)

Vnitfni tabuli skla dvitek trouby Ize demontovat z
dlivodu vyCistént,

Oteviete dvitka troub

1 Rém
2 Plastovy dil

Pritahnéte k sobg a sejméte plastovou ¢ast na horni
Casti predni

dvirek,

4 123

1 Vnitfni sklenéna tabule

2 Vnitfni sklenéna tabule

3 Vnéjsi sklenéna tabule

4 Plastovy otvor sklenéné tabule - dolni

Podle obrazku zvednéte vnitini sklenénou tabuli (1) ve
sméru A a vytahnéte ji ve sméru B.



Tento postup zopakujte pfi demontazi vnitfni sklenéné
tabule (2).

Prvnim krokem pfi montaZi dvifek je nainstalovani
vnitfni sklenéné tabule (2).

Podle obrazku viozte skoseny riizek sklenéné tabule
tak, aby z(stal ve skoseném rohu plastového otvoru.

Vnitfni sklenénou tabuli (2) je nutno instalovat do
plastového otvoru u nejvnitingjsi sklenéné tabule (1).
Pfi instalaci vnitfni sklenéné tabule (1), zkontrolujte,
zda potiSténa strana tabule sméfuje k nejvnitrngjsi
sklenéné tabuli.

Je nutné usadit dolni rohy vSech vnitfnich sklenénych
tabuli do dolnich plastovych otvord.

ZatlaGte plastovou ¢ast k ramu, dokud nezacvakne.

Vymeéna vnitini Zarovky

NEBEZPECI:
Pfed vyménou Zdrovky trouby zkontrolujte, zda

ie vyrobek odpojen a vychladl, aby nedoslo k
(razu elektrickym proudem.
Horké povrchy mohou zplisobovat popéleniny!

\/ této troubé se pouzivd Zarovka s vykonem
9 mensim nez 40 W, vySkou mensi nez 60 mm,
primérem mensim nez 30 mm nebo

halogenovou Zarovkou s objimkou typu G9,
vykonem men&im nez 60 W. Zarovky jsou
vhodné pro provoz pfi teplotach nad 300 ° C.
Lampy do trouby Ize ziskat od autorizovanych
servisnich zastupcl nebo technik s licenci.

Poloha Zarovky se miZe liSit oproti obrazku.

/4rovka pouZitd v tomto spotfebici neni vhodn|
k osvétleni mistnosti. Zamyslenym Gcelem této
Zarovky je pomoci uZivateli vidét na potraviny.

74rovky pouzité v tomto spotfebici musf
vydrzet extrémni fyzické podminky, napf.
teploty nad 50 °C.

Pokud je vase trouba vybavena kulatou
Zarovkou:

1. Odpojte vyrobek na napdjeni.

2. Sejméte skienény kryt otocenim proti sméru
hodinovych rucicek.

SIS

JestliZe je vaSe svétlo v troubé typu (A),
vyobrazen nize, vyjméte svétlo otocenim (viz
obrazek) a vyménite ho. Jestlize je svétio typu (B),
zatahnéte a vyjméte svétlo (viz obrazek) a vyménte
ho

Nainstalujte sklenény kryt.
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Odstrariovani potizi

Z trouby za provozu vychazi para.
e Je normalni, Ze pfi provozu unika para. >>> Nejde o zdvadu.
Pri zahfivani a ochlazovani vyrobek vydava kovovy zvuk.
e KdyZ se zahigji kovové souCastky, mohou se rozpinat a zplisobovat hiuk. >>> Ngjde o zdvadu.
Vyrobek nehieje.
e Hiavni pojistka je vadnd nebo uvolngna. >>> Zkontrolujte pojistky v pojistkove skiini. Pokud je to
nutné, vymente je nebo znovu aktivujte.
e \Wyrobek neni zapojen do (uzemnéné) zasuvky. >>> Zkontrolujte zapojeni zastrcky.
Suétlo trouby nefunguije.
e Jevadna Zarovka v troubg. >>> Vymeérite Zdrovku v troubé.
e FElektiina je odpojend. >>> Zkontrolujte, zda je pripojend elektrina. Zkontrolujte pojistky v
pojistkové skiini. Pokud je to nutné, vymérite je nebo znovu aktivujte.
Trouba nehieje.
e MoZn4 neni nastavena na urcitou funkci peceni nebo teplotu. >>> Nastavie troubu na urcitou funkci
peceni nebo teplotu.
e Vtypech vybavenych Casovacem neni nastaven Gasovac. >>> Nastavte ¢as.
(U vyrobkii s mikrovinnou troubou ¢asova fidi pouze mikrovinnou troubu.)
e Elektiina je odpojend. >>> Zkontrolujte, zda je pripojend elektrina. Zkontrolujte pojistky v
pojistkové skrini. Pokud je to nutné, vymérite je nebo znovu aktivujte.
{V typech s éasovatem) Displej hodin blika nebo sviti symbol hodin.
¢ Doslo k vypadku energie. >>> Nastavte ¢as/Pristroj vypnéte a znovu zapnéte.
Pokud nem(iZete odstranit poruchu ani poté,
0 jste postupovali podle pokyn(i obsazenych v
éto Casti, obratte se na autorizovaného
servisniho pracovnika nebo prodejce, u néhoz

jste vyrobek zakoupili. Nikdy se nepokousejte
opravovat vadny vyrobek sami.
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b)

9

d)

e)

f)

ZAKAZNICKE CENTRUM BEKO

BEKO SPOLKA AKCYINA, organizaZni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodtitky

7 dniv tydnu od 8:00 do 18:00
poradi nebo pomdiZe vyfesit zaruini, pfipadné pozaruini opravy vyrobkd Beko

tel. kontakt 222525 222
tel. kontakt 800 350 333
e-mail zakaznickecentrum@bekosa.cz
online objedndvka opravy spotfebite wivewe hekooree
5 let zaruky - podminky a registrace

ZARUCNI PODMINKY CR

Platny a Citelny prodejni doklad, ktery obsahuje datum prodeje, madel spotfebite a oznafeni prodejce,
opraviiufe uZivatele vyuZit zaruku na vyrobek v souladu s ustanovenimi Obcanského zékonikg, v platném znéni,

Neni-li stanoveno jinak, je z&ruéni doba na vyrobek 24 mésicll, Zating plynout ode dne pilevzeti vici kupuiicim
vyjma pfipadu, kdy je nutné uvedeni do provozu apravndoou firmou. V tom plipad& zatne zarunf doba plynout
ode dne uvedeni vyrabku do provozu.

Vyr vy#adujict rné zapojeni: plynové a kombinované sporaky a varné desky, dala viechny spotfebite,
které nejsou vybaveny pivodnim elektrickym kabelem zakonfenym vidlici. Zapojeni spotiebice je sluZbou
hrazenou zdkaznikem. Potvrzeni je nutné uschovat. Dovozce rnezodpovidd za paSkozent & Skody vzniklé
chybnou instalaci nebo chybnym zapojenim vyrobku.

Z&ruka vyplyvajici z t8chto zarutnich podiminek miiZe byt uplatnéna pouze na dzemi Ceské republiky a tykd se
pouze a vyhradné spotiebitil dovezenych do (R prostiednictvim nadi spolefnosti, BEKO SPOLKA AKCYINA,
organizatni slozka, Bucharova 1423/6, 158 00 Praha 5 - Stodiiky, kterd je oficidinim zastoupenim znatky Beko
pro Ceskou republikuy.

Zdruka je poskytovana kupujicimu (konednému spotiebiteli) v souladu se zékonem £, 634/1992 Sb,, o ochrang
spotfebitele vplatném znéni, na vyrobek slouzici béZnému poufivani vdomacnosti, Vyrobek neni urlen
k prismyslovému pouZiti a poskytovani slufeb. Spotfebi¥e, které nejsou pouFivany vdomdcnosti, nejsou
ptedmétem 2druky (hotelova, Skolska a restauradni zatizeni, dklidové firmy atd.)

Préava ze zodpovédnosti za vady vyrobku se uplatfiuji u prodavajiciho. Zarutni oprava se vztahuje vyhradnd na
zavady, které vzniknou v dobé platnosti zarugni lhity a to vyrobni vadeu, Takto vznikié zavady je oprévnén
odstranit pouze autorizovany servis.

O odstranéni vad vyrobku v zaruni thité je kupujic] opravnény po¥adat prodejce nebo Zdkaznické centrum

Zékaznik musi pro objedndni opravy nahiasit datum zakoupeni, model spotfebite, vyrobni a produktové Cislo,
které se nachazi na vyrobnim §titku kaZdého spotfebife. Bez nahldleni téchto Gdajll nebude modi byt
poZadavek zakaznika na bezplatnou opravu vyfelSen. Zakaznik je také date povinen poskytnout autorizovanému
sarvisu soutinnest potfebnou k ovéfani existence pifpadné odstranéni reklamované vady.



)

k)

Pit ndvitévé servisniho technika kupuijic prokaze existenci zaruky predioZenim Zitelngho prodejntho dokladu
nebo certifikdtu 5 let zaruky Beko. Po provedeni zasuini opravy jsou autorizovana servisni stfediska nebo
prodavajici povinni vydat kupujicinu Citelnou kopii opravného listu nebo doklad o uptatnési prava zaruky a dobé
frvani opravy. Po dobu zaruky je kupujict povinen uschovat veSkeré doklady souvisajici s koupi a servisem
vyrobku.

Opravni list slouZf k prokazovani prav kupujiciho, proto je ve viastnim zajmu kupujiciho si zkontrolovat pied
podpisem vedkerd tdaje. Z&ruini thilta se v pifpadech, kdy zdvada znemoZnila pouZivanf vyrobky, pradiuZuje o
dobu, kdy kupujici uplatnil narok na zaru€ni apravu u autorizovaného st¥ediska az do dne pfevzetf opraveného
vyrobku.

Vyrobek musf byt instalovdn a provozovén podle navodu k obsluze a platnych norem. Funkce chiadnitek,
mrazhicek a jejich kombinacf je zarucena pfi okalni teploté od +10°Cdo +32°C.

Touto zarukou nejsou dotéena prava kupujiciho, kterd se ke koupli véci vaZi podle zviddinich pravnich pfedpisd.
Spolegnost BEKO SPOLKA AKCYINA, organizaini sto?ka, Bucharova 1423/6, 158 00 Praha 5 - Stodtiky nabizf
spotiebitellim na vybrané modely prodiouZenou 2&raku vcelkové délce trvani 5 let. Predmétem této
nadstandardni zaruky je bezplatné odstrafovani vrobnich vad po dobu nasledujicich 36 mésich od skoneni
zakonné dvouleté zdrulni ihiity. Podminkou ziskdni certifikdtu prodiouZené zaruky je spinéni vedkerych

Pri opravé vrdmci prodiouZend zaruky je uZivate! povinen autorizovanému servisu ptedlogit platny certifikat

prodioufené zaruky a prodejri doklad.

V dobé trvani prodiouZené zaruky bude opravnéna reklamace feSena opravou nebo dodanim nahradntho dilu.
V pifpadé neodstraniteind vady zajisti dovozce piimo u zdkaznika vyménu vyrobku za novy. Nasok na vyménu
upfatiiuje zakaznik po zaslani viech potfebnych dokladd (platny certifikdt, doklad o zakoupeni, vyjadieni
arganizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stoddllky. Spotfebitel nema prévo v pribéhy
prodiouZené zaruky na vraceni kupni £astky. Uplatnéni prdava na bezplatné odstrafiovan vyrobnich vad podléhd
zde uvedenym vieobacnym zarulnim podminkam,

Pravo na uplatnéni zaruky zanika pokud:

o Nanivyrobek pouffvanv souladu s ndvodem;

o Do3lo kmechanickérnu poSkozeni vyrobku cizim zavinénim, pit nespravné Odribé nebo jinym zanedbanim
péle o vyrobek;

o Byl navyrobku proveden necdborny zadsah neopravndnay osobows;

e Piynové spotfebite nebo spottfebile s napdjenim 400V nebyly uvedeny do provozu odbornou firmou;

o Doilok mechanickému podkozent pfi piepravé;

o Jevadazpisobend vn@Simi podminkami, fako jsou nap¥. peruchy v elektrické sfti nebo vadnd bytovd instalace,
nevhodnymi provoznimi podminkami, potkozeni Ziviem;

e Jevyrobek vadny z dilvodu poufiti neorigindinihe plisludenstvi a natwadnich dily;

o Kuchyfiskd finka, do které je vyrobek zabudovany, nespliiuje potiebné technické parametry;

e Zéaruka se déle nevztahuje na preventivni GdrZbu popsanoct v ndvodu k obsluze, popfipadé zdvady zpdsobené
nevhodnou manipulaci. na opatiebeni vzniklé b&Znym pouZivanim, na mechanické poskozeni sklenénych a
ptastovych kompanentd;

e Zaruka se nevztahuje na navitévu technika za Glelem poradenstvi, preventivnl kontrolu stavu spotfebide,

vymeény ndhradntho ditu, ktery nevyZaduje odborny zasah, zaména sméru otevirdni dvef! chladnifek a
sulitek,









