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Dear Customer,

Please read this manual before using the product.

Beko thank you for choosing the product. We want your product, manufactured with
high gquality and technology, to offer you the best efficiency. To do this, carefully read
this manual and any other documentation provided before using the product and keep
it as a reference. If you give the product to someone else, give the manual with it.

Follow the instructions, taking into account all the information and warnings stated in
the user manual.

Heed all information and warnings in the user manual. This way, you will protect
yourself and your product against the dangers that may occur.

Keep the user manual. If you give the product to someone else, give the manual with it.
The user manual contains the following symbols:

A Hazard that may result in death or injury.
NOTICE Hazard that may result in material damage to the product or its environment.

& Hazard that may result in burms due to contact with hot surfaces.
ﬂ Important information or useful usage tips.

@ Read the user manual.

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

Ce Made in TURKEY

This product was manufactured using the latest technology in environmentally friendly conditions.




TABLE OF CONTENTS

ﬂ Safety instructions 4
Purpose of USage........vvvvvvevviiiiiiiiiiiiiiiiins 4
Child, vulnerable person and pet safety..... 4
Electrical safety .....ccoovvieeiiiiiiiiiin 5
Transportation safety...........cccoeeeeeeiiiiinnnn, 7
Installation safety.........cccovvvviiiiiiieniiinnnn, 7
Safety of USE....oooeiiiiiii 7
Temperature Warmings...............eeeveeeeeennns 8
ACCESSONY USE .ivvvvviiieeeeiiiiiiiieeeeeeeiiiiinnn 8
Cooking safety ... 9
Maintenance and cleaning safety.............. 9

E_Environmental Instructionsi11

Waste regulation ............ccccvvvvviiviiiiiiinns 11
Compliance with the WEEE Directive and
Disposing of the Waste Product........ 11
Package information..............ccccvvvvvvinins 11
Recommendations for energy saving....... 11
E Your product 12
Product introduction.................eevvvieinin. 12
Product control panel introduction and usage
...................................................... 13
Oven Control ... 13
Oven operating functions....................... 14
Product acCessories. ... ..uvuuvvriiiiiiiiiiiiins 16
Use of product accessories.................... 17
Technical specifications ............cc.ooeeeei. 19

ﬂ First use 20
First time setting.........vvvvviviiiiiiiiiiiiiiiiiins 20
First cleaning..........vvvvvevveiiiiiiiiiiiiiiiiiinns 20

5 How to operate the oven 22

General information on oven usage......... 22
Operation of the oven control unit........... 22
SettingS ..ooooiii 28

@ General information about

cooking 33
General warnings about cooking in the oven

....................................................... 33
Pastries and oven food ............evvvvviviinn. 33
Meat, Fish and Poultry ..., 36
Grill. e 36
Test foodS. ... 37

Maintenance and care 39

General cleaning information .................. 39
Cleaning the accessories ..........cooeveeennn. 40
Cleaning the control panel...................... 40
Cleaning the inside of the oven (cooking area)
....................................................... 40
Easy Steam Cleaning.............cvvvvvvviniennn. 41
Cleaning the oven door...........ccooeeeeeennn. 42
Removing the inner glass of the oven doord3
Cleaning the oven lamp..........ccoooeeieeennn. 44
@ Troubleshooting 46

3/EN



Hl safety instructions

« This section contains safety
instructions that will help
prevent any risks of personal
injuries or material damage.

« If the product is transferred to
another person or used
second hand, the operating
manual, product labels, other
relevant documents and
accessories should be
delivered with the product.

» Our company shall not be
held responsible for any
damage that may occur as a
result of failure to comply with
these instructions.

« Failure to comply with these
instructions shall render any
warranty void.

o A Always have the
installation and repair work
performed by the
manufacturer, the authorized
service or a person specified
by the importer.

« A Use genuine spare parts
and accessories only.

« A Do not attempt to repair or
replace any part of the
product unless it is clearly
specified in the operating
manual.
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« A Do not perform technical
modifications on the product.

APurpose of usage

« This product is designed for
home use. It is not suitable
for commercial use.

« Do not use the product in
gardens, balconies or other
outdoor environments. The
appliance is intended to be
used in household and staff
kitchen areas in shops,
offices and other working
environments.

« WARNING: This product
should be used for cooking
purposes only. It should not
e used for different
purposes, such as heating
the room.

« The oven can be used to
defrost, bake, fry and grill
food.

« This product; should not be
used for heating, plate
heating, hanging towels or
clothes on the handle for

drying.

AChiId, vulnerable person

and pet safety

« This product can be used by
children 8 years of age and



older, and people who are
underdeveloped in physical,
sensory or mental skills, or
lack of experience and
knowledge, as long as they
are supervised or trained
about the safe use and
hazards of the product.
Children should not play with
the product. Cleaning and
user maintenance should not
be performed by children
unless there is someone
overseeing them.

This product should not be
used by people with limited
physical, sensory or mental
capacity (including children),
unless they are kept under
supervision or receive the
necessary instructions.
Children should be
supervised to ensure that
they do not play with the
product.

Electrical products are
dangerous for children and
pets. Children and pets must
not play with, climb on, or
enter the product.

» Do not put objects that
children may reach on the
product.

« WARNING: During use, the
accessible surfaces of the

product are hot. Keep
children away from the
product.

» Keep the packaging materials
out of the reach of children.
There is a hazard of injury
and suffocation.

« When the door is open, do
not put any heavy objects on
it or allow children to sit on it.
You may cause the oven to
tip over or damage the door
hinges.

« (Not all products are
supplied with a plug, so if
your product DOES have a
plug) For the safety of
children, disconnect the
power plug and make the
product inoperable before
disposing of the product.

A Electrical safety

» Connect the product into a
grounded outlet protected by
a fuse that matches the
current ratings indicated on
the type label. Have the
grounding installation made
by a qualified electrician. Do
not use the product without
grounding in accordance with
local / national regulations.

« The plug or the electrical
connection of the product
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should be in an easily
accessible place (where it will
not be affected by the flame
of the stove). If this is not
possible, there should be a
mechanism (fuse, switch,
switch, etc.) on the electrical
installation to which the
product is connected, in
compliance with the electrical
regulations and separating all
poles from the network.

The product must not be
connected into the outlet
during installation, repair, and
transportation.

Connect the product into an
outlet that meets the voltage
and frequency values
specified on the type label.
(Not all products are
supplied with a supply cord,
so if your product DOES
NOT have a supply cord)
Use only the connecting
cable specified in the
"Technical specifications"
section.

Do not jam the power cord
under and behind the
product. Do not put a heavy
object on the power cord.
The power cord should not
be bent, crushed, and come
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into contact with any heat
source.

« While the oven is operating,

its back surface also gets hot.
Power cords must not touch
the back surface,
connections may be
damaged.

Do not jam the electric cables
into the oven door and pass
them over hot surfaces. You
may cause the oven to short
circuit and catch fire as a
result of the cable melting.
Use original cable only. Do
not use cut or damaged
cables or extension leads.

If the power cord is damaged,
it must be replaced by a
manufacturer, an authorized
service or a person to be
specified by the importer
company in order to prevent
possible dangers.

« WARNING: Before replacing

the oven lamp, be sure to
disconnect the product from
the mains supply to avoid the
risk of electric shock. Switch
off the product or turn off the
fuse from the fuse box.



(Not all products are supplied
with a plug, so if your
product DOES have a plug)

« Do not plug the product into
an outlet that is loose, has
come out of its socket, is
broken, dirty, oily, with risk of
water contact (for example,
water that may leak from the
counter).

« Never touch the plug with
wet hands! To unplug, do not
hold the cord, always hold
the plug.

» Make sure that the product
plug is securely plugged into
the outlet to avoid arcing.

ATransportation safety

 Disconnect the product from
the mains before transporting
the product.

« The product is heavy, carry
the product with at least two
people.

» Do not use the door and / or
handle to transport or move
the product.

« Do not put other items on the
product and carry the
product upright.

« When you need to transport
the product, wrap it with
bubble wrap packaging
material or thick cardboard

and tape it tightly. Secure the
product tightly with tape to
prevent the removable or
moving parts of the product
and the product from
damage.

» Check the overall
appearance of the product
for any damage that may
have occurred during
transportation.

AInstallation safety

« Before the product is
installed, check the product
for any damage. If the
product is damaged, do not
install it.

» Do not install the product
near heat sources (radiators,
stoves, etc.).

» Keep all ventilation ducts
open around the product.

« To prevent overheating, the
product should not be
installed behind decorative
doors.

ASafety of use

» Make sure that the product is
turned off after each use.

« If you do not use the product
for a long time, disconnect it
or turn off the fuse from the
fuse box.
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» Do not operate defective or
damaged product. If any,
disconnect the electricity /
gas connections of the
product and call the
authorized service.

» Do not use the product with
the front door glass removed
or broken.

» Do not climb on the product
to reach anything or for any
other reason.

« Do not use the product in
situations that may affect
your judgment, such as drug
intake and / or alcohol use.

« Flammable objects kept in
the cooking area may catch
fire. Never store flammable
objects in the cooking area.

« The oven handle is not a
towel dryer. When using the
product, do not hang towels,
gloves or similar textiles.

« The hinges of the product
door move and tighten when
opening and closing the door.
When opening / closing the
door, do not hold the part
with the hinges.

ATemperature warnings

« WARNING: While the
product is operating,
exposed parts will be hot. Do
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not touch the product and
heating elements. Children
under the age of 8 should not
be brought close to the
product without an adult.

» Do not place flammable /
explosive materials near the
product, as the edges will be
hot while it is operating.

» As steam may be exhaled,
keep away while opening the
oven door. The steam may
burn your hand, face and / or
eyes.

» The product may be hot
during use. Do not touch the
hot compartments, the
interior parts of the oven, the
heating elements, etc.

« When placing food in the hot
oven, removing the food, etc.
always use heat resistant
oven gloves.

AAccessory use

« [t is important that the wire
grill and tray are placed
properly on the wire shelves.
For detailed information, refer
to the section "Usage of
accessories".

» Accessories can damage the
door glass when closing the
product door. Always push



the accessories to the end of
the cooking area.

ACooking safety

Be careful when using
alcohol in your food. Alcohol
evaporates at high
temperatures and may catch
fire when exposed to hot
surfaces, causing a fire.

Food waste, oll, etc. in the
cooking area may catch fire.
Before cooking, remove such
coarse dirt.

Food Poisoning Hazard: Do
not keep food in the oven for
more than an hour before
and after cooking. Otherwise
it may cause food poisoning
or diseases.

Do not heat closed tin cans
and glass jars. Built up
pressure may cause the jar to
burst.

Place the greaseproof paper
in a cookware or on the oven
accessory (tray, wire grill, etc.)
with food and place it in the
preheated oven. Remove any
excessive pieces of
greaseproof paper hanging
from the accessory or
container to avoid the risk of
touching the oven heating
elements. Never use

greaseproof paper at an oven
temperature higher than the
maximum use temperature
specified on the greaseproof
paper you are using. Never
place greaseproof paper on
the oven base.

Do not place baking trays,
plates or aluminum foil
directly on the bottom of the
oven. The accumulated heat
can damage the base of the
oven.

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

Food not suitable for grilling
carries a fire hazard. Grill only
food that is suitable for heavy
grill fire. Also, do not place
the food too far in the back of
the grill. This is the hottest
area and fatty foods may
catch fire.

A Maintenance and
cleaning safety

Wait for the product to cool
before cleaning the product.
Hot surfaces may cause
burns!

Never wash the product by
spraying or pouring water on
it! There is an electric shock
hazard!
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» Do not clean the product with door glass. These materials

steam cleaners as this may can cause glass surfaces to
cause electric shock. be scratched and broken.

« Do not use harsh abrasive » Always keep the control
cleaners, metal scrapers, panel clean and dry. A damp
wire wool or bleach materials and dirty surface may cause
to clean the oven front door problems in operating the

glass / (if present) oven upper functions.
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H Environmental Instructions

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

This product complies with
J——

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
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.

Appropriate disposal of used appliance
helps prevent potential negative
consequences for the environment and
human health.

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

¢ 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.

Recommendations for

energy saving

Information on energy efficiency

according to EU 66/2014 can be found

on the product fiche given with the
product. The following suggestions will
help you use your product in an
ecological and energy-efficient way:

¢ Defrost frozen food before cooking.

¢ In the oven, use dark or enamelled
containers that transmit heat better.

e Turn off the product 5 to 10 minutes

before the end time of cooking for

prolonged cooking. Now you can save
up to 20% electricity by using heat.

If specified in the recipe or user

manual, always preheat. Do not open

the oven door frequently during
cooking.

¢ Do not open the oven door when
cooking in the "Eco fan heating"
operating function. If the door is not
opened, the interal temperature is
optimized to save energy in the "Eco
fan heating" operating function, and
this temperature may differ from what
is shown on the screen.

e Try to cook more than one dish at a
time in the oven. You can cook at the
same time by placing two cooking
containers on the wire shelf. In
addition, if you cook your meals one
after the other, it will save energy
because the oven will not lose its heat.
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E] Your product

Product introduction

© 0 N O M~wWwN =

Control panel

Lamp*

Wire shelves™

Fan motor (behind steel plate)
Door

Handle

Bottom heater (bottom steel plate)
Shelf positions

Top heater

12/EN

10 Ventilation holes

*

*%

It depends on the model. Your
product may not have a lamp, or
the type and location of the lamp
may differ from the illustration.

It depends on the model. Your
product may be without wire
shelves. In the illustration, wire
shelves are shown as examples.



Product control panel introduction and usage

In this section, you can find the overview and basic uses of the product's control
panel. There may be differences in images and some features depending on the type
of product.

Oven control

1 10

l

|
O]

C

0
|
|

On/Off key right/ left, you can activate and confirm
Function display the settings by pressing.
Oven control knob Temperature indicator

You can understand the oven interior
temperature from the inner temperature
symbol on the display. The symbol

Temperature setting key
Temperature display

N O ON =

Key lock key appears on the display when the

Cooking start/stop key cooking starts and each grades of the

Alarm key inner temperature symbol will be lit as
9 Clock/time display inner temperature reaches to the set

temperature.

Function display

The function display contains the
operating functions of your oven. Each
function is activated by touching on it.
All functions on the screen are
schematic; they may not be available on
your product. The operating functions
available on your product are explained

10 Time and settings key
11 Remote control key

If there are knob (s) controlling your
product, these knob (s) may be
recessed in the panel that come out
when pressed in on some models. For
settings to be made with these knobs,
first push the relevant knob in and pull
out the knob. After making your . " ; L

. o . in the "Oven operating functions
adjustment, press it in again and replace

sectlon

the knOb. ...................................................................................................................................

Oven control knob @ B A

With the oven control knob, you can O I—l H HI l

control the settings in the clock/time |

display and temperature display. You SOOI El“ -
can navigate between these settings by af) :l El l: > 1 =~ @

turning the oven control knob to the




Displays

Keys:

o : Time and settings key
‘C : Temperature setting key

al : Key lock key

Q : Alarm key

> : Cooking start/stop key

Clock/time display :

o : Cooking time/Day time
symbol

Q : Alarm symbol

4% : Settings symbol

il : Key lock symbol

&9 : Eco fan cooking symbol

I : Low level steam symbol*

A

: High level steam symbol*
: Meat probe symbol*

Oven operating functions

~

* |t varies depending on the product

model. It may not be available on your

product.

Temperature display:

> : Cooking symbol

°C : Temperature symbol

i : Oven inner temperature
symbol

AR : Quick heating (booster)
symbol

T : Remote control symbol

= : Wireless network (wifi)
symbol

: Door lock symbol*

* |t varies depending on the product

model. It may not be available on your

product.

On the function table; the operating functions you can use in your oven and the
highest and lowest temperatures that can be set for these functions are shown. The
order of the operating modes shown here may differ from the arrangement on your

product.

Operating
#0 with fan i

The oven is not heated. Only the fan
(on the back wall) operates. Frozen
food with granules is slowly defrosted
at room temperature, cooked food is
cooled. The time required to thaw a
whole piece of meat is longer than the
food with grains.

Food is heated from above and below

—— Top and at the same time. Suitable for cakes
bottom 40 - 280 and stews in baking molds or cakes
i heating and pastries. Cooking is done with a
single tray.
Only lower heating is on. It is suitable
Bottom for foods that need browning on the
heating 40 - 220 bottom.
— This function should also be used for

easy steam cleaning.
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Fan assisted
bottom/top
heating

40 - 280

The hot air heated by the upper and
lower heaters is distributed equally
and rapidly throughout the oven with
the fan. Cooking is done with a single
tray.

Fan Heating

40 - 280

The hot air heated by the fan heater is
distributed equally and rapidly
throughout the oven with the fan. It is
suitable for multi-tray cooking of your
food at different shelf levels.

®

Eco fan
heating

160 - 220

In order to save energy, you can use
this function instead of using "Fan
Heating" in the range of 160-220 ° C.
But; cooking time will be slightly
longer.

The use of this function is described
in the chapter "Operating the oven
control unit".

Pizza
function

40 - 280

The lower heater and fan heating
work. It is suitable for cooking pizza.

"3D" function

40 - 280

Upper heating, lower heating and fan
heating work. All parts of the product
are cooked equally and quickly.
Cooking is done with a single tray.

4| 8] |®

Low grill

40 - 280

The small grill on the oven ceiling
works. It is suitable for griling smaller
amounts.

£

Full gril

40 - 280

The large grill on the oven ceiling
works. It is suitable for griling in large
amounts.

%

Fan assisted
full grill

40 - 280

The hot air heated by the large grill is
quickly distributed into the oven with
the fan. It is suitable for grilling in large
amounts.

QX

Keeping
warm

40 - 100

It is used to keep the food at a
temperature ready for service for a
long time.

Bread
function

It is used for baking bread. The set
incoming temperature and time
cannot be changed.
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Extra It is used to activate run functions that
function - do not appear on the function display

000 activation at first startup.

Product accessories

There are various accessories in your product. In this section, the description of the
accessories and the descriptions of the correct usage are available. Depending on
the product model, the supplied accessory varies. All accessories described in the
user guide may not be available in your product.

NOTICE : The trays in your product may be deformed by the effect of the
temperature. This has no effect on the function. Deformation disappears when the
tray cools down.

Standard tray
It is used for pastries, frozen foods and
frying large pieces.

Deep tray

It is used for pastries, frying large pieces,
juicy food or for the collection of flowing
oils when grilling.

Models with wire shelves:

Wire grill

It is used for frying or placing the food to
be baked, fried and stewed on the
desired shelf.
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Use of product accessories

Cooking shelves
There are 5 levels of shelf position in the
cooking area. You can also see the
order of the shelves in the numbers on
the front frame of the oven.

Models with wire shel

Placing the wire grill on the
cooking shelves

Models with wire shelves:

It is crucial to place the wire grill on the
wire side shelves properly. While placing
the wire grill on the desired shelf, the
open section must be on the front. For
better cooking, the wire grill must be
secured with the stopper on the wire
shelf. It must not pass over the stopper
to contact with the rear wall of the oven.

Models without wire shelves:

It is crucial to place the wire grill on the
side shelves properly. The wire grill has
one direction when placing it on the
shelf. While placing the wire grill on the
desired shelf, the open section must be
on the front.

Placing the tray on the cooking
shelves

Models with wire shelves:

It is also crucial to place the trays on the
wire side shelves properly.

While placing the tray on the desired
shelf, its side designed for holding must
be on the front.

For better cooking, the tray must be
secured with the stopper on the wire
shelf. It must not pass over the stopper
to contact with the rear wall of the oven.
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Models without wire shelves:

It is also crucial to place the trays on the
side shelves properly. The tray has one
direction when placing it on the shelf.
While placing the tray on the desired
shelf, its side designed for holding must
be on the front

Stopper function of the wire grill
There is a stopper function to prevent
the wire grill from tipping out of the wire
shelf. With this function, you can easily
and safely take out your food. While
removing the wire grill, you can pull it
forward until it reaches the stopper. You
must pass over the stopper to remove it
completely.

Models with wire shelves
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Models without wire shelves

Stopper function of the wire grill
tray - Models with wire shelves
There is also a stopper function to
prevent the tray from tipping out of the
wire shelf. While removing the tray,
release it from the rear lock and pull it
towards yourself until it reaches the
stopper. You must pass over the
stopper to remove it completely.

Proper placement of the wire grill
and tray on the telescopic rails-
Models with wire shelves and
telescopic rails

Thanks to telescopic rails, trays or the
wire grill can be easily installed and
removed. When using trays and wire
grills with the telescopic rail, care should
be taken that the pins, on the front and
back of the telescopic rails, rest against
the edges of the grill and the tray (shown
in the figure).



Technical specifications

Product external dimensions

595 mm/594 mm/567 mm

(height/width/depth)

Oven installation dimensions .
(height/widith/depth) 590 or 600 mm/560 mm/min. 550 mm
Voltage / frequency 220-240V ~ 50 Hz

Ce}ble type and cross section used / min. HOSW-FG 3 x 1,5 mm?

suitable for use in the product

Total power consumption 3,3 kW

Oven type Multifunction oven

#

Basics: Information on the energy label of electrical ovens is given in
accordance with the EN 60350-1 / I[EC 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-Eco fan heating, 2-Fan Heating 3- Fan assisted low grill, 4-Top and
bottom heating.

Technical specifications may be changed without prior notice to improve the
quality of the product.

ﬂ Figures in this manual are schematic and may not exactly match your product.

Values stated on the product labels or in the documentation accompanying it
are obtained in laboratory conditions in accordance with relevant standards.
Depending on operational and environmental conditions of the product, these
values may vary.
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B First use

Before you start using your product, it is
recommended to do the following in the
following sections.

First time setting

Always set the time of day before
using your oven. If you do not set
it, you cannot cook in some oven
models.

1.When the oven in stand-by mode
(when the time of day is displayed on
the display), activate the settings
menu by touching o key for about 3
seconds.

» The 3- 2- 1 count down is displayed.

When the countdown expires, the

settings menu is activated.

2.Press the oven control knob or touch
&) key once to activate the hour field.

» Hour field and 46 symbol flashes on

the time/clock display.

3.Set the hour by rotating the oven
control knob to right/left and press the
oven control knob or touch (W key
once to activate the minute field.

» Minute field and ¢ symbol flashes on

the time/clock display.
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control knob to right/left. Confirm the
time setting by pressing on the oven
control knob or touching ® key.
» The time of day is set and the %é
symbol appears on the time/clock
display always on.
If the initial time is not set, clock
will run starting from time set in
production. You can change the
time of day setting later, as
described in the "Settings"
section.

Time of the day settings are
canceled in case of long-term
power failure. It needs to be re-
adjusted.

First cleaning

1.Remove all packaging materials.

2.Remove all accessories from the oven
provided within the product.

3.Turn the product on for 30 minutes
and then, turn it off. This way, residues
and layers that may have remained in
the oven during production are burmned
and cleaned.

4.When operating the product, select
the highest temperature and the
operating function that all the heaters
in your product operate. See "Oven
operating functions". You can learn
how to operate the oven in the
following section.

5.Wait for the oven to cool.



6.Wipe the surfaces of the product with
a wet cloth or sponge and dry with a
cloth.

Before using the accessories;
Clean the accessories you remove from
the oven with detergent water and a soft
cleaning sponge.

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

NOTICE Smoke 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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[} How to operate the oven

General information on oven
usage

Cooling fan (It may not exist on
your product.)

Your product has a cooling fan. The
cooling fan is activated automatically
when necessary and cools both the
front of the product and the furniture. It
is automatically deactivated when the
cooling process is finished. Hot air
comes out over the oven door. Do not
cover these ventilation openings with
anything. Otherwise, the oven may
overheat.

The cooling fan continues to operate
during oven operation or after the oven
is turned off (approximately 20-30
minutes). If you cook by programming
the oven timer, at the end of the cooking
time, the cooling fan turns off with all
functions. The cooling fan running time
cannot be determined by the user. It
turns on and off automatically. This is
not an error.

Oven lighting

The oven lamp is turned on when the
oven starts cooking. In some models,
the lamp is on during cooking, while in
some models it turns off after a certain
time.

If the product door is opened while the
oven is operating or in the closed
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position, the oven lamp turns on
automatically.

Operation of the oven

control unit
General warnings for the oven control
unit

The maximum time that can be
set for the end of the time is 5:59
hours. In wamn keeping function,
this time is 23:59 hours. In the
event of a power failure, the
cooking and cooking time set will
be canceled.

While making any adjustments,
the relevant symbols flash on the
display. A short time should be
waited for the settings to be
saved.

If cooking time is set when
cooking starts, the remaining time
is displayed on the display.

If the quick preheat (booster)
setting is enabled on your control
unit, the A8 symbol appears on
the display when you start
cooking and the oven reaches the
temperature you set for cooking
quickly. For the quick preheat
(booster) setting, please see
"Settings" section.
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On/Off key

Function display

Oven control knob
Temperature setting key
Temperature display
Key lock key

Cooking start/stop key
Alarm key

9 Clock/time display
10 Time and settings key

11 Remote control key

QB %P
SININANIN
© “HHH [_l
o~ BT
c 3HHH»
‘5‘.'351595
Keys:
o : Time and settings key
°C : Temperature setting key
il : Key lock key
o : Alarm key
>l : Cooking start/stop key
Clock/time display :
o : Cooking time/Day time
symbol
o : Alarm symbol
£6% : Settings symbol
& : Key lock symbol
9 : Eco fan cooking symbol

4 5 6 7

A : Low level steam symbol*
@ : High level steam symbol*
i : Meat probe symbol*

* |t varies depending on the product

model. It may not be available on your

product.

Temperature display:

[ : Cooking symbol

°C : Temperature symbol

i : Oven inner temperature
symbol

A : Quick heating (booster)
symbol

T : Remote control symbol

= : Wireless network (wifi)
symbol

: Door lock symbol*

* |t varies depending on the product

model. It may not be available on your

product.

Turning on the oven
1.Turn on the oven by touching the ©
key.
» After the oven is turned on, the first
operating function is displayed on the
display. On this display, the operating
function, temperature, cooking time,
alarm can be set.
If no settings are made on this
display, the oven will tumn off in
about 5 minutes and the time of
day will appear on the display.
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Turning off the oven

Turn off the oven by touching the O key.

The time of day appears on the display.

Manual cooking to select

temperature and oven operating

function

You can cook by making a manual

control (at your own control) without

setting the cooking time by selecting the

temperature and operating function

specific to your food. The "Top and

bottom heating" function and 180 °C

settings are shown as an example in the

images.

1.Turn on the oven by touching the ©
key.

2.Touch on the operating function you

3.Touch on the operating function you

want to cook on function display. If the
function you want to select is not
among the first operating functions
that appear on the function display,
you can activate the lower row of
operating functions by touching on
"Extra function activation”

E ¥
O OoE@O0d.

B B @

4. The predefined temperature for the
operating function you selected
appears on the temperature display.
To change this temperature, press
oven control knob or touch the “C key
and rotate the oven control knob to
right/left.
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» The 'C symbol blinks on the
temperature displa

® 0000
I

If you change the operating
function after changing the
predefined temperature for the
operating functions, the
temperature you set last appears
on the display. However, if the set
temperature is not within the
temperature range of the selected
operating function, the highest
adjustable temperature of that
operating function appears.

5.Confirm the set temperature by
touching the C key.

» The 'C symbol appears on the

temperature display.

o [uol e
S| HR

g the operating function
and temperature, touch the Pl key to
start cooking.

o (il s

B, @g?

» Your oven will start operating at the
selected operating function and
temperature immediately. The ]
the symbols will appear on the
temperature display. The cooking time
starts to count on the display. Each

and P



stage of the i symbol lights up as the
oven interior temperature reaches the
set temperature. The oven does not turn
off automatically since manual cooking
is done without setting the cooking time.
You have to control cooking and turn it
off. When your cooking is complete,
touch the Pl key to end cooking or
touch the @ key to turn off the oven
completely.
Cooking by setting the cooking
time;
You can have the oven tum off
automatically at the end of the time by
selecting the temperature and operating
function specific to your food and setting
the cooking time on the control unit. The
"Top and bottom heating" function,
180 °C and 45 minute settings are
shown as an example in the images.
1.Turn on the oven by touching the ©
key.
2.Touch on the operating function you
want to cook on function display

FEEEE

3.Touch on the operating function you
want to cook on function display. If the
function you want to select is not
among the first operating functions
that appear on the function display,
you can activate the lower row of
operating functions by touching on
"Extra function activation".

FEEEE

© o oooQ.
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4. The predefined temperature for the
operating function you selected
appears on the temperature display.
To change this temperature, press
oven control knob or touch the "C key
and rotate the oven control knob to
right/left.

» The 'C symbol blinks on the

temperature display.

If you change the operating
function after changing the
predefined temperature for the
operating functions, the
temperature you set last appears
on the display. However, if the set
temperature is not within the
temperature range of the selected
operating function, the highest
adjustable temperature of that
operating function appears.

5.Confirm the set temperature by

touching the °C key.
» The ‘C symbol appears on the
t .

o [ Q
o 0000 s

51N

6.Press oven control knob or touch the
O key once for setting the cooking
time.

» The O symbol blinks on the display

and the 30 minute set cooking time is

appear on the clock/time display.
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After setting the operation
function and temperature,
cooking time will be set 30
minutes by touching the ) key or
by pressing on the oven control
knob directly for quick setting of
the cooking time and change the
time by rotating the oven control
knob to right/left.

7.Set the cooking time by rotating the
oven control knob .Confirm the

© "HiHS 8
HI® &

The cooking time increases by 1
minute in the first 15 minutes,
after 15 minutes it increases by 5
minutes.

8.After setting the operating function,
temperature and cooking time, touch

the Pl key to start cooking
@ — . —y E
® o045 o
AN

» Your oven will start operating
immediately at the selected function and
temperature. The set cookmg time starts
to count down. The | and P symbols
will appear on the temperature display.
Each stage of the | symbol lights up as
the oven interior temperature reaches
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the set temperature. After the set
cooking time is completed, "End"
appears on the temperature display, the
timer give an audio waming and cooking
stops.
9.The audio warning sounds for one
minute. If the Pl key is touched while
the audio warning sounds and "End"
appears on the temperature display,
the oven continues to operate
indefinitely. If the @ key is touched,
the oven tumns off. If any key other
than these keys is touched, the
audible warning will be interrupted.
Eco fan cooking
In order to save energy, you can use this
function instead of using "Fan Heating"
in the range of 160-220 °C. But;
cooking time will be slightly longer.
1.Turn on the oven by touching the ©
key.
2.Touch and keep the "Fan Heating" on

lll
O FJ/ AT oo

» The 3- 2- 1 count down is displayed.
When the countdown expires,
symbol is appear and the “Eco fan

3 You can change the set temperature
and set cooking time as described in
previous sections. Then you start the
cooking.



» In “Eco fan cooking”, the lamp light
shorter than the other cooking function
during cooking due to energy savings.
Bread function

Your oven has a "Bread function”
specially defined for bread making. The
temperature and time settings of the
function are fixed.

Ingredients

¢ 500 g flour

* 15 g sugar

¢ 10 g instant yeast

¢ 10 g sunflower ail

e 8 gsalt

e 300 ml water (35°C)

For the top of the dough
e 2 teaspoon sunflower ail

Preparation

1.Sift flour into a deep bowl. Add sugar
on the flour and mix it homogeneously.

2.0pen the middle of the flour and add
the yeast, salt and sunflower ail.
Starting from the sides of the bowl,
pour the warm water gradually.

3.Knead the dough by hand or in a
dough mixer for about 10-15 minutes.

4. Turn the kneaded dough by hand a
few times and put it in a bowl. Apply 1
teaspoon of sunflower oil on the
dough and cover it with stretch film so
that it touches the dough.

5.Cover the dough with stretch film,
cover it with a thick cloth and leave it
to rise at room temperature.

6.Take your dough, which has been
fermented for 60 minutes, on the
counter and fold it 4-5 times and
remove the air inside. Apply 1
teaspoon of sunflower oil on the
dough and cover it with stretch film so
that it touches the dough. Ferment the
dough at room temperature for
another 30 minutes.

7.When the dough has finished
fermenting, shape the dough into
salmon and place it on a baking tray.
Make 3-4 scratches on your dough
with the help of a knife.

8.Place the tray on shelf 3 of your oven.

9.Turn on the oven by touching the @
key.

10. Activate the lower row of run
functions by touching "Extra function
activation" on the function display.

FEEEE

O o oE@d.
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11 Touch on the “Bread function”
on the lower row of function displa

FEEEE
O o0 OBED0.
S

12. Touch the Pl key to start
cooking.

o °0030

t s,

13. At the end of the cooking time,
the audible waming sounds for one
minute. If the O key is touched, the
oven tumns off. If any key other than
these keys is touched, the audible
warning will stop.
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Settings Setting the alarm

You can also use the control unit of the
product for any warning or reminder
other than cooking.

The alarm has no effect on the oven
operating functions. Used for warning
purposes. For example, you can use the
alarm when you want to turn the food in

The 3- 2- 1 count down is
displayed on the menus or
settings that shall be activated by
touching for a long period. When
the count down expires, the
relevant menu or setting is

activated. L
the oven at a certain time. As soon as
Activating key lock the time you set has expired, the control
By using the key lock feature, you can unit gives you an audible warning.
safeguard the control unit from Maximum alarm time can be 23
interference.

hours and 59 minutes.

1.Touch the key once to set the alarm
time.

» The L symbol and minute field starts

to flash on the time/clock display.

1.Touch the & key until the &) symbol
appears on the time/clock display.

» The 3- 2- 1 count down is displayed.
When the countdown expires, the (&)
Symbol appears on the time/Clock .............................................................................................................................................. i
display and the key lock is activated. 2.Set the mintte by rotating the oven
When any key is touched or the oven control knob to rlght/left and touch Q
control knob pressed when the key lock
is set, the timer sounds an audible signal
and the (& symbol flashes.

© 1300.5
@&

. y 9
control knob to right/left. Confirm the
time setting by pressing on the oven
control knob or touching L key.

» Theld symbol appear continuously and

The key lock will not be cancelled
in case of power failure.

Deactivating the key lock the alarm time starts to count down on
1.Touch the & key until the () symbol the time/clock display.

appears on the time/clock display. 4. After the alarm time has expired, the
» The 3- 2- 1 count down is displayed. L3 symbol starts flashing and gives
When the countdown expires, the & you an audible warning.

symbol disappears and the key lock is
disabled on the time/clock display.
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If the alarm time and cooking time
are set at the same time, the
shorter time is displayed on the
time/clock display.

Turning off the alarm

1.At the end of the alarm period, the
warning sounds for one minute. Touch
any key to stop the audible warning.

» The audible warning is stopped.

If you want to cancel the alarm;

1.Touch the key once to cancel alarm
time.

» The L symbol starts to flash on the

time/clock display.

2.Set the alarm time to "00:00" by
rotating the oven control knob to
right/left.

Setting the volume

You may set the volume of the control

unit. Your oven shall be off to perform

this operation.

1.While your oven is turned off (when
the time of day is displayed on the
display), activate the settings menu by
touching the ®© key for about 3
seconds.

» The 3- 2- 1 count down is displayed.

When the countdown expires, the

2 Rotate the oven control knob to
right/left until the “b-1” or “b-2”
appears on the time/clock displa

3.Activate the volume setting by
touching the O key or pressing to

oven control knob.
» The & symbol starts to flash on the
tlme/clock display.

volu
rotatlng oven control knob to right/left.

5.Confirm the selected volume level by
touching the O key or pressing to
oven control knob.

Setting the screen brightness

You may set the brightness of the

control unit display. Your oven shall be

off to perform this operation.

1.While your oven is turned off (when
the time of day is displayed on the
display), activate the settings menu by
touching the &) key for about 3
seconds.

» The 3- 2- 1 count down is displayed.

When the countdown expires, the

2 Rotate the oven control knob to
right/left until the “d-1”, “d-2" or “d-3"
__appears on the time/clock display.
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3.Activate the brightness setting by
touching the ®© key or pressing to
oven control knob.

» The symbol starts to flash on the

rotating oven control knob to right/left.
5.Confirm the selected brightness level

by touching the &)
oven control knob.
Setting the Quick pre-heating
(Booster) function
You may operate the cooking
automatically with the quick pre-heating
function on your product. For this
purpose, you shall activate the quick
pre-heating setting. Your oven shall be
off to perform this operation.
1.While your oven is turned off (when
the time of day is displayed on the
display), activate the settings menu by
touching the ) key for about 3
seconds.
» The 3- 2- 1 count down is displayed.
When the countdown expires, the

key or pressing to

2.Rotate the oven control knob to
right/left until the 2§ symbol and “OFF”
appears on the time/clock display.
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3.Activate the quick pre-heating
(booster) setting by touching the &)
key or pressing to oven control knob.

» The symbol starts to flash on the

time/clock display.

21.F%o‘[a‘[e the oven control knob to
right/left to change the “OFF” setting
displayed on the time/clock display to

5.Confirm the quick pre-heating (booster)
setting by touching the ®© key or
pressing to oven control knob.

You may turn off the quick pre-
heating setting with the same
procedure. By bringing it to the
“*OFF” setting, you may cancel the
quick pre-heating setting.

Changing the time of day

To change the time of day that you have

previously set,

1.When the oven in stand-by mode
(when the time of day is displayed on
the display), activate the settings
menu by touching ) key for about 3
seconds.



» The 3- 2- 1 count down is displayed.

2.Press the oven control knob or touch
) key once to activate the hour field.
» Hour field and 46 symbol flashes on

3.Set the hour by rotating the oven

control knob to right/left and press the
oven control knob or touch W key
once to activate the minute field.
» Minute field and % symbol flashes on
the time/clock display

control knob to right/left. Confirm the
time setting by pressing on the oven
control knob or touching ® key.
» The time of day is set and the %?
symbol appears on the time/clock
display always on.
Connecting the oven to the
wireless network and introducing
it to the HomeWhiz application
You may connect your oven to the
wireless network and control it through
the “HomeWhiz” application with a
smart device. For this purpose, install

the Homewhiz app to your smart device
first. “HomeWhiz” application is
available on I0S and Android mobile
operating systems.

After downloading the
“HomeWhiz" application, follow
the instructions on the application
to create your home.

You may complete the procedure
to connect your oven to a wireless
network and to activate the
remote control of the oven by
following the instructions provided
on the application.

1.To bring the oven to the setup mode,
while your oven is turned off (when the
time of day is displayed on the display),
touch the @ and 0" keys

mode, an animation is displayed on the
display where some lines flash.

. Yy
installed on your smart device. After
creating your home, select the oven
under kitchen appliances and enter
the stock number of your product to
the application and follow the steps
described on the application.
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The stock number of your
appliance is the number starting
with “77...” located under the
front cover of the manual.

3.Complete the introduction of your
oven to the application by following
the instructions provided on the
application.

Activating the remote control of

the oven

After introducing your oven to the

“HomeWhiz" application, to allow

remote control:

1.Touch the 0" key once while the =
symbol is displayed on the display

» The 0" symbol shall be displayed on

the display together with the = symbol.

If the = symbol is not displayed,
touch the &' key until the &
symbol is displayed on the
display. If you have not introduced
your appliance to the HomeWhiz
application, the = symbol flashes
once and an error signal is heard.

If the = symbol is displayed on
the display, but an error signal is
heard when the O key is pressed
and if the 0" symbol is not
displayed or = symbol flashes on
the display, check the intermet
connection of your appliance. If
the internet connection is OK and
the problem persists, repeat the
steps for installation.

Deleting the matching of an oven
connected to "Homewhiz"
application

After adding your product to the
"Homewhiz" application, the user
account you used for "Homewhiz"

32/EN

matches the information of your product.

In order to delete a match due to loss of

access to the account you use in the

application or for other reasons, the

following actions should be taken.

1.With the product turned off (while the
time of day appears on the display),
touch the 0 and P keys for
approximately 5 seconds.

» A countdown from 5 appears on the

display.

2.After the countdown is complete, a
delete match animation will appear on
the display.

3.After the match deleting process is
completed without any problem, an
audible sound will be heard and your
oven will restart.

If there is a problem in deleting a
match and the process cannot be
completed, an error sound will be
heard.

4. After the deletion is completed, you
can connect the product to your
"Homewhiz" account again.

Declaration of Conformity

Arcelik A.S. hereby declares that this
appliance complies with Directive
2014/53/EU. A detailed RED
Declaration of Conformity can be
found online at support.beko.com
among the additional documents on
the product page for your appliance.

2.4 GHz band: 100 mW max.



[ General information about cooking

This section describes tips on preparing
and cooking your food.

In addition, you can also find some of
the foods tested as producers and the
most appropriate settings for these
foods. Appropriate oven settings and
accessories for these foods are also
indicated.

General warnings about
cooking in the oven

¢ While opening the oven door during or

after cooking, hot-burning steam may
emerge. The steam may burn your
hand, face and / or eyes. When
opening the oven door, stay away.

¢ Intense steam generated during
cooking may form condensed water
drops on the interior and exterior of

the oven and on the upper parts of the

furniture due to the temperature
difference. This is a normal and
physical occurrence.

¢ The cooking temperature and time
values given for foods may vary
depending on the recipe and amount.

For this reason, these values are given

as ranges.

e Always remove unused accessories
from the oven before you start
cooking. Accessories that will remain
in the oven may prevent your food
from being cooked at the correct
values.

¢ For foods that you will cook according

to your own recipe, you can reference
similar foods given in the cooking
tables.

¢ Using the supplied accessories
ensures you get the best cooking
performance. Always observe the
warnings and information provided by
the manufacturer for the external
cookware you will use.

¢ Cut the greaseproof paper you will use

in your cooking in suitable sizes to the
container you will cook. Greaseproof
papers that are overflowing from the
container can create a risk of burns
and affect the quality of your cooking.
Use the greaseproof paper you will

use in the temperature range specified.

¢ For good cooking performance, place

your food on the recommended
correct shelf. Do not change the shelf
position during cooking.

Pastries and oven food
General Information
¢ \We recommend using the accessories

of the product for a good cooking
performance. If you are going to use
an external cookware, prefer dark,
non-sticking and heat resistant ware.
If preheating is recommended in the
cooking table, be sure to put your
food in the oven after preheating.

If you are going to cook using
cookware on the wire grill, place it in
the middle of the wire grill, not near
the back wall.

All materials used in making pastry
should be fresh and at room
temperature.

The cooking status of the products
may vary depending on the amount of
food and the size of the cookware.
Metal, ceramic and glass molds
extend the cooking time and the
bottom surface of pastry foods do not
brown evenly.

If you use cooking paper during
cooking, a little browning may be
observed on the bottom surface of the
food. In this case, you may need to
extend your cooking time about 10
minutes.
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¢ The values specified in the cooking
tables are determined as a result of
the tests carried out in our laboratories.
Values suitable for you may differ from
these values.

¢ Place your food on the appropriate
shelf recommended in the cooking
table. Refer to the bottom shelf of the
oven as shelf 1.

Tips for baking cakes

e |f the cake is too dry, increase the
temperature by 10 ° C and shorten
the baking time.

e |f the cake is moist, use a small
amount of liquid or reduce the
temperature by 10 ° C.

e |f the top of the cake is burnt, put it on
the lower shelf, lower the temperature
and increase the baking time.

e [f it is cooked well inside but the
outside is sticky, use a smaller amount
of liquid, reduce the temperature and
increase the cooking time.

Tips for cooking pastries

e |f the pastry is too dry, increase the
temperature by 10 ° C and shorten
the cooking time. Wet the dough
sheets with a sauce consisting of milk,
oil, egg and yoghurt mixture.

e |f the pastry is getting cooked slowly,
make sure that the thickness of the
pastry you have prepared does not
overflow the tray.

e |f the pastry is browned on the surface
but the bottom is not cooked, make
sure that the amount of sauce you will
use for the pastry is not too much at
the bottom of the pastry. For an even
browning, try to spread the sauce
evenly between the dough sheets and
the pastry.

¢ Bake your pastry in the position and
temperature appropriate to the
cooking table. If the bottom is still not
browned enough, place it on a bottom
shelf for the next cooking.

Cooking table for pastries and oven food
Suggestions for cooking with a single tray

Cakes in Standard tray* Top and bottom 3 180 30 ... 40
tray heating
Cfnkc‘flsd'” Cake mold on wire gril™*  Fan Heating 2 180 30 ... 40
Standard tray* Top and bottom 3 160 05 .35
Small cakes heating
Standard tray* Fan Heating 3 150 25...35
Round cake mold, 26 Top and bottom
cm in diameter with . 2 150 30 ... 40
; . heating
Sponge clamp on wire grill
cake Round cake mold, 26
cm in diameter with Fan Heating 2 150 35 ...45
clamp on wire grill**
Cookic Pastry tray* Top ﬁg:ﬁ?‘gﬁom 3 170 05 .35
Pastry tray* Fan Heating 3 170 20...30
Dough Fan assisted
Standard tray* bottom/top 2 180 35...45
pastry heating
. . Top and bottom
Rich pastry Standard tray heating 2 200 20...30
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Standard tray Fan Heating 3 180 20...30

Top and bottom

\é\/rzgg Standard tray hesting 3 200 30 ...40
Standard tray* Fan Heating 3 200 30 ... 40
Lasagna Glass / metal Irectalng*ular Top and Ibottom 50r3 200 30 . 40
mold on wire grill heating
Round black metal Top and bottom
mold, 20 cm in Qiameter heating 2 180 50 ...65
Apple pie on wire grill*™*
Round black metal
mold, 20 cm in diameter Fan Heating 3 170 50 ...65
on wire grill*™*
. Standard tray* Top and bottom 3 280 5.9
Pizza heating
Standard tray* Pizza function 2 280 5...10

Preheating is recommended for all food.
* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

2 —Standard tray*

Small cakes 4 _Pastry tray* Fan Heating 2-4 150 25...35
Cookie Qﬁﬁggf‘yﬁgjﬁ’ " FanHeatng 2-4 170 25 .35
Dough pastry 1;%;3??;?%?3/* FanHeating ~ 1-4 180 40 ... 50
Rich pastry 2 ~Standard tray* FanHeating ~ 2-4 180 20 ... 30

4 —Pastry tray*

Preheating is recommended for all food.

* These accessories may not be included with your product.

** These accessories are not included with your product. They are commercially available accessories.

Cooking table for Eco fan heating - operating function

¢ Do not change the cooking temperature after cooking starts in Eco fan heating -
operating function.

¢ Do not open the door during cooking in the Eco fan heating - operating function.
If door is not opened, inner temperature is optimized to save energy and may
differ from the display.

¢ Do not preheat in Eco fan heating-mode.

Suggestions for cooking with a single tray

Small cakes Standard tray* 3
Cookie Standard tray* 3 180 25..35
Dough pastry Standard tray* 3 200 45 ... 55
Rich pastry Standard tray* 3 200 35...45

* These accessories may not be included with your product.
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Meat, Fish and Poultry ¢ After the cooking time is over, leave

The key points on roasting the meat in the oven for about

e Seasoning it with lemon juice and 10 minutes. The juice of the meat is
pepper before cooking all chicken, better distributed to the fried meat and
turkey and large pieces of meat will does not come out when the meat is
increase cooking performance. cut.

e |t takes 15 to 30 minutes more to e Fish should be placed on a medium or
cook boned meat than fillet by low level shelf in a heat resistant plate.
roasting. e Cook the foods recommended in the

e You should calculate about 4 to 5 cooking table with a single tray.

minutes of cooking time per
centimeter of the meat thickness.

Cooking table for meat, fish and poultry

Steak (whole) / Fan assisted 15 mins.
Roast (1 kg) Standard tray* bottom/top 3 250/max, then 60 ... 80
9 heating 180 ... 190
Lamb's shank Fan assisted
Standard tray* bottom/top 3 170 85...110
(1.5-2.0kg) heatin
g
Wire grill* Fan assisted 15 mins.
Roasted Place one tray on a bottom/top 2 250/max, then 60 ... 80
jhoaste lower shelf heating 190
chicken (1.8-2 - — -
ko) Wire grill w3p 15 mins.
Place one tray on a . 2 250/max, then 60 ... 80
function
lower shelf 190
Fan assisted 25 mins.
Standard tray* bottom/top 1 250/max, then 150...210
Turkey (5.5 kg) heating 180 190
w3p 25 mins.
Standard tray* function 1 250/max, then 150...210
180... 190
Wire grill* Fan assisted
Place one tray on a bottom/top 3 200 20...30
) lower shelf heating
Fish - —
Wire grill w3p
Place one tray on a . 3 200 20...30
function
lower shelf

Preheating is recommended for all food.
* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.

Grill General warnings

Red meat, fish and poultry meat will ¢ Food not suitable for grilling carries a
quickly turn brown when grilled, hold a fire hazard. Girill only food that is
beautiful crust and do not dry out. Fillet suitable for heavy grill fire. Also, do not
meats, skewer meats, sausages as well place the food too far in the back of
as juicy vegetables (tomatoes, onions, the grill. This is the hottest area and
etc.) are particularly suitable for grilling. fatty foods may catch fire.
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¢ Close the oven door during grilling. ¢ Depending on the thickness of the

Never grill with the oven door open. pieces to be grilled, the cooking times
Hot surfaces may cause burns! given in the table may vary.
The key points of the grill ¢ Slide the wire grill or the wire grill tray
e Prepare foods of similar thickness and to the desired level in the oven. If you
weight as much as possible for the are cooking on the wire grill, slide the
grill. oven tray to the lower shelf to collect
* Place the pieces to be grilled on the the oils. The oven tray you are going
wire grill or wire grill tray by distributing to slide should be sized to cover the
them without exceeding the entire grill area. This tray may not be
dimensions of the heater. included with the pI’OdUCt. Put some
water into the oven tray for easy
cleaning.
Grilling table
Fish Wire gril 4-5 250 20..25
Chicken pieces Wire grill 4-5 250 25..35
Meatball (beef) - 12 pieces Wire grill 4 250 20...30
Lamb chop Wire grill 4-5 250 20..25
Steak - (sliced) Wire grill 4-5 250 25...30
Veal chop Wire grill 4-5 250 25...30
Vegetable gratin Wire grill 4-5 220 20...30
Toast bread Wire grill 4 250 1.3
It is recommended to preheat for 5 minutes for all grilled food.
Turn pieces of food after 1/2 of the total grilling time.
Test foods 1 standard to facilitate testing of the
* Foods in this cooking table are product for control institutes.

prepared according to the EN 60350-

Cooking table for test foods
Suggestions for cooking with a single tray

Top and
Shortbread Standard tray* bottom 3 140 20...30
(sweet cookie) heating
Standard tray* Fan Heating 3 140 15...25
Top and
Sl cakes Standard tray* bottom 3 160 25..35
heating
Standard tray* Fan Heating 3 150 25...35
Round cake mold, 26 cm in Top and
diameter with clamp on wire bottom 2 150 30 ... 40
grill™ heating
Sponge cake Round cake mold, 26 cm in
diameter with clamp on wire Fan Heating 2 150 35..45
grill**
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Round black metal mold, Top and

20 cm in diameter on wire bottom 2 180 50...65
. grill™ heating
Apple pie Round black metal mold,
20 cm in diameter on wire  Fan Heating 3 170 50 ...65
grill**

Preheating is recommended for all food.
* These accessories may not be included with your product.
** These accessories are not included with your product. They are commercially available accessories.

Suggestions for cooking with two trays

Shortbread 2 —Standard tray* ,
(sweet cookie) 4 —Pastry tray* Fan Heating 2-4 140 15...25
Smallcakes 2 Standard tray FanHeating ~ 2-4 150 95...85

4 —Pastry tray*

Preheating is recommended for all food.

* These accessories may not be included with your product.

** These accessories are not included with your product. They are commercially available accessories.

Grill
Toast bread Wire grill 4 250 .3
Meatball (oeef) - 12 Wire gril 4 250 20...30
pieces

Turn the food after 1/2 of the total grilling time.
It is recommended to preheat for 5 minutes for all grilled food.
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Maintenance and care

General cleaning
information

A General warnings

¢ Wait for the product to cool before
cleaning the product. Hot surfaces
may cause burns!

¢ Do not apply the detergents directly
on the hot surfaces. This may cause a
permanent stains.

¢ The appliance shall be thoroughly
cleaned and dried after each operation.
Thus, food residues shall be easily
cleaned and these residues shall be
prevented from burning when the
appliance is used again later. Thus,
the service life of the appliance
extends and frequently faced
problems are decreased.

¢ Do not use steam cleaning products
for cleaning.

e Some detergents or cleaning agents
may damage the surface. Do not use
abrasive detergents, cleaning powders,
cleaning creams, descalers or sharp
objects during cleaning.

¢ There is no need for a special cleaning
agent for cleaning after each use.
Clean the appliance using dish soap,
warm water and a soft cloth or
sponge and dry with a dry microfiber
cloth.

¢ Be sure to completely wipe off any
remaining liquid after cleaning and
immediately clean any food splashing
around during cooking.

¢ Do not wash any component of your
appliance in a dishwasher.

Inox and stainless surfaces

¢ Do not use acid or chlorine-containing
cleaning agents to clean stainless or
inox surfaces and handles.

¢ Stainless or inox surface may change
colour in time. This is normal. After
each operation, clean with a detergent
suitable for the stainless or inox
surface.

¢ Clean with a soft soapy cloth and
liquid (non-scratching) detergent
suitable for inox surfaces, taking care
to wipe in one direction.

¢ Remove lime, oil, starch, milk and
protein stains on the inox-stainless
and glass surfaces immediately
without waiting. Stains may rust under
long periods of time.

Enamelled surfaces

¢ After each use, clean the enamel
surfaces using dishwashing detergent,
warm water and a soft cloth or
sponge and dry them with a dry cloth.

e |f your product has an easy steam
cleaning function, you can make easy
steam cleaning for light non-
permanent dirt. (See the "Easy steam
cleaning" section)

¢ For persistent stains, the oven and grill
cleaner recommended on the website
of your product brand and a non-
scratching scouring pad can be used.
Do not use an external oven cleaner.

¢ The oven must cool down for cleaning
in the cooking area. Cleaning on hot
surfaces shall create both fire hazard
and damage with enamel surface.

Catalytic surfaces

¢ The side walls in the cooking area can
only be covered with enamel or
catalytic walls. It varies by model.

¢ The catalytic walls have a light matte
and porous surface. The catalytic
wallls of the oven should not be
cleaned.

e Catalytic surfaces absorb oil thanks to
its porous structure and start to shine
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when the surface is saturated with ail,
in this case it is recommended to
replace the parts.
Glass surfaces
¢ \When cleaning glass surfaces, do not
use hard metal scrapers and abrasive
cleaning materials. They can damage
the glass surface.
Clean the appliance using
dishwashing detergent, warm water
and a microfiber cloth specific for
glass surfaces and dry it with a dry
microfiber cloth.
If there is residual detergent after
cleaning, wipe it with cold water and
dry with a clean and dry microfiber
cloth. Residual detergent residue may
damage the glass surface next time.
¢ Under no circumstances should the
dried-up residue on the glass surface
be cleaned off with serrated knives,
wire wool or similar scratching tools.
¢ You can remove the calcium stains
(yellow stains) on the glass surface
with the commercially available
descaling agent, with a descaling
agent such as vinegar or lemon juice.
If the surface is heavily soiled, apply
the cleaning agent on the stain with a
sponge and wait a long time for it to
work properly. Then clean the glass
surface with a wet cloth.
¢ Discolorations and stains on the glass
surface are normal and not defects.

Plastic parts and painted surfaces
¢ Clean plastic parts and painted

surfaces using dishwashing detergent,

warm water and a soft cloth or
sponge and dry them with a dry cloth.

¢ Do not use hard metal scrapers and
abrasive cleaners. It may damage the
surfaces.

e Ensure that the joints of the
components of the appliance are not
left as damp and with detergent.
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Otherwise, corrosion may occur on
these joints.

Cleaning the accessories
Unless otherwise stated in the user
manual, do not wash the product
accessories in the dishwasher.

Cleaning the control panel
¢ \When cleaning the panels with knob
control, wipe the panel and knobss
with a damp soft cloth and dry with a
dry cloth. Do not remove the knobs
and gaskets underneath to clean the
control panel. The control panel and
knobs may be damaged.
¢ While cleaning the inox panels with
knob control, do not use inox cleaning
agents around the knobs. The
indicators around the knobs may be
deleted.
Clean the touch control panels with a
damp soft cloth and dry with a dry
cloth. If your product has a key lock
feature, set the key lock before
performing control panel cleaning.
Otherwise, incorrect detection may
occur on the keys.

Cleaning the inside of the

oven (cooking area)

Follow the cleaning steps described in
the "General cleaning information”
section according to the surface types in
your oven.

Cleaning the side walls of the
oven

The side walls in the cooking area can
only be covered with enamel or catalytic
walls. It varies by model. If there is a
catalytic wall, refer to the "Catalytic
walls" section for information.

If your product is a side rack model,
remove the side racks before cleaning
your side walls. Then complete the
cleaning as described in the "General



cleaning information" section according

to the side wall surface type.

To remove the side racks:

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

2.Pull the side rack towards you to
remove it completely.

.To reattach the ,
procedures applied when removing
them must be repeated from the end
to the beginning, respectively.

Easy Steam Cleaning

It varies depending on the product

model. It may not be available on your

product.

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 "Bottom heating”
mode and run at 100°C for 20

minutes.
Open the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.
Open the door immediately and wipe the
inner surfaces of the oven with a damp
sponge or cloth. When opening the door,
steam will escape. This can create a risk
of burning. Be careful when opening the
oven door.
Use warm water with washing liquid, a
soft cloth or sponge to clean the
persistent dirt and wipe it with a dry
cloth.

During the easy steam cleaning
mode, water that is in the pool at
the base of the oven to soften
lightly formed residues/dirt within
the oven cavity will evaporate and
condense in the oven cavity and
inner glass of the oven door,
therefore water may drip when the
oven door is opened. Wipe away
the condensation as soon as the
oven door is opened.

It varies depending on the product
model. It may not be available on your
product. After condensation in the oven,
there might be water or moisture in the
pool channel under the oven. After use,
clean this pool channel with a damp
cloth and then dry it.
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Cleaning the oven door

Do not use harsh abrasive
cleaners, metal scrapers, wire
wool or bleach materials to clean
the oven door and glass.

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
dishwashing detergent, warm water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven glass.

Removing the oven door

1.0pen the oven door.

2.0pen the clips in the front door hinge
socket on the right and left by
pressing downwards as shown in the
figure.

The hinge type (A), (B), (C) varies

according to the product model. The

figures below show how to open all

hinge types.

(A) type hinge is available in normal door

types.

(B) type hinge is available in soft closing

door types.

(C) type hinge is available in soft

opening/closing door types.
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Hinge lock - open position
3.Get the oven door to a half-open
position .

4.Pull the removed door upwards to
release it from the right and left hinges
and remove it.

To reattach the door, the
procedures applied when
removing it must be repeated
from the end to the beginning,
respectively. When installing the
door, be sure to close the clips on
the hinge socket.

Removing the inner glass of

the oven door
Inner glass of the product's front door of
may be removed for cleaning.

1.0pen the oven door.

2.Pull the plastic component, attached
on the upper section of the front door,
towards yourself by simultaneously
pressing on the pressure points on
both sides of the component and
remove it.

3.As shown in the figure, gently lift the
innermost glass (1) towards 'A' and
then, remove it by pulling towards 'B".
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1

Innermost glass panel

2* Inner glass panel (It may not exist

on your product.)

4.1f your product has an inner glass (2),

repeat the same process to detach it

).

5.The first step of regrouping the door is

to reassemble the inner glass (2).
Place the beveled edge of the glass to
meet the beveled edge of the plastic
slot. (If your product has an inner
glass). Inner glass (2) must be
attached to the plastic slot closest to
the innermost glass (1).

6.While reassembling the innermost

glass (1), pay attention to place the
printed side of the glass on the inner
glass. It is crucial to place the lower
corners of the innermost glass (1) to
meet the lower plastic slots.

7.Push the plastic component towards

the frame until a "click" sound is heard.

Cleaning the oven lamp

In the event that the glass door of the
oven lamp in the cooking area becomes
dirty; clean using dishwashing detergent,
warm water and a soft cloth or sponge
and dry with a dry cloth. In case of oven
lamp failure, you can replace the oven
lamp by following the sections that
follow.

Replacing the oven lamp

A General warnings
¢ To avoid the risk of electric shock

before replacing the oven lamp,
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disconnect the electrical connector
and wait for the oven to cool. Hot
surfaces may cause burns!

¢ |n this oven, an incandescent lamp
with a 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.

¢ The position of the lamp may differ
from that is shown in the figure.

e The lamp used in this product is not
suitable for use in the lighting of home
rooms. The purpose of this lamp is to
help the user see food products.

¢ The lamps used in this product must
withstand extreme physical conditions
such as temperatures above 50 ° C.

If your oven has a round lamp,

1.Disconnect the product from the
electricity.

2.Remove the glass cover by tumning it
counterclockwise.

3.If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If type (B) is a model,
pull it out as shown in the figure and
replace it with a new one.



4.Refit the glass cover.

If your oven has a square lamp,

1.Disconnect the product from the
electricity.

2.Remove the wire shelves according to
the description.

3.Lift the lamp's protective glass cover
with a screwdriver.

4.If your oven lamp is type (A) shown in
the figure below, rotate the oven lamp
as shown in the figure and replace it
with a new one. If type (B) is a model,
pull it out as shown in the figure and
replace it with a new one.

5.Refit the glass cover and wire shelves.

45/EN



E Troubleshooting

Consult the Authorised Service Agent or technician with license or the dealer where
you have purchased the product if you cannot remedy the trouble although you

have implemented the instructions in this section. Never attempt to repair a

defective product yourself

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

¢ The vapour that arises during cooking can condense and form water droplets

when it hits cold surfaces of the product. >>> This is not a fault

¢ \When the metal parts are heated, they may expand and cause noise. >>> This is
not a fault

¢ The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If
necessary, replace or reset them.

¢ Product is not plugged into the (grounded) socket. >>> Check the plug
connection.

¢ Buttons/knobs/keys on the control panel do not function. >>> If your product

ven Imp is defective. >>> Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If
necessary, replace or reset the fuses.

¢ Might not be set to a certain cooking function and/or temperature. >>> Set the
oven to a certain cooking function and/or temperature.

¢ |n models equipped with a timer, the timer is not adjusted. >>> Adjust the time.

e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If
necessary, replace or reset the fuses.

¢ A previous power outage has occurred. >>> Adjust the time / Switch of the
product and switch it on again.
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Vazeny zakazniku,

Pred pouzitim produktu si pozorné prectéte tento navod k obsluze.

Beko dékuje, ze jste si vybrali tento vyrobek. Chceme, aby vam vase zafizeni, vyrobené
s vysokou kvalitou a Spickovou technologii, poskytovalo nejlepsi Ucinnost. Pred
pouzitim vyrobku si peclivé preCtéte tento navod a veskerou dodanou dokumentaci a
uschovejte je jako referenci. Pokud vyrobek predate nékomu jinému, poskytnéte mu
tento navod. Postupuijte podle pokynl a vénujte pozornost véem informacim a
vystraham v navodu k obsluze.

Ridte se podle v&ech informaci a varovani v ndvodu k obsluze. Tim budete chranit
sebe a svij vyrobek pred nebezpedimi, kterd mohou nastat.

Navod k obsluze si uschovejte. Pokud vyrobek pfedate nékomu jinému, poskytnéte mu
tento navod.

Navod k obsluze obsahuje nasleduijici symboly:
A Nebezpedi, které mize mit za nasledek smrt nebo zranéni.

POZNAMKY Nebezpedi, které mize mit za nasledek vazné poskozeni vyrobku nebo
jeho okaoli.

& Nebezpedi, které miize zplsobit popdleni v disledku kontaktu s horkymi povrchy.
ﬂ Ddlezité informace nebo uZiteéné tipy pro pouZiti.

@ Navod k obsluze si precCtéte.

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

C€ Made in TURKEY
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Hl Bezpeénostni pokyny

« Tato Cast obsahuje
bezpeclnostni pokyny, které
vam pomohou predchazet
jakymkoli rizikm zranéni
0sob nebo skod na majetku.

« V pfipadé prevedeni vyrobku
na jinou osobu nebo pouziti z
druhé ruky je treba spolu s
vyrobkem dodat navod k
obsluze, produktoveé Stitky,
dalsi prislusné dokumenty a
prislusenstvi.

» NaSe spoleCnost neodpovida
za zadné Skody, které mohou
vzniknout nasledkem
nedodrzeni téchto pokynu.

« Nedodrzeni téchto pokyn(

zpUsobi ztratu jakékoli zaruky.

« AInstalacni a servisni prace
nechte vzdy provést
vyrobcem, autorizovanym
servisem nebo osobou,
kterou urCi dovozce.

« A PouZivejte pouze originaini
nahradni dily a prislusenstvi.

« A Nepokousejte se opravit
ani vymenit zadnou Cast
vyrobku, pokud to neni jasné
uvedeno v navodu k obsluze.

« A Na vyrobku neprovadsgjte
technicke Upravy.
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Al.'lc“:el pouziti

« Tento vyrobek je uréen pro
domaci pouziti. Neni vhodny
pro komercni pouziti.

» Nepouzivejte vyrobek na
zahradach, balkonech ani v
jinych venkovnich prostredich.
Zarfizeni je urCeno k pouziti v
kuchynskych linkach pro
domacnosti a zaméstnance v
obchodech, kancelarich a
dalSich pracovnich
prostredich.

« VAROVANI: Tento vyrobek
by se mél pouzivat pouze pro
ucely vareni. Nemél by se
pouzivat pro jiné ucely,
napriklad pro vytapéni
mistnosti.

« Troubu Ize pouzit k
rozmrazovani, peceni,
smazeni a grilovani potravin.

« Tento vyrobek by se nemél
pouzivat pro vytapeéeni,
zahrivani talird, véseni ruéniku
nebo obleceni na drzadle za
ucelem suseni.

ABezpec“:nost déti,

zranitelnych osob a

domacich zvirat

« Déti ve veku 8 let a starsi, a
lide, ktefi maji snizené fyzicke,



smyslové nebo mentalni
dovednosti nebo maji
nedostatek zkuSenosti a
znalosti, mohou tento
vyrobek pouzivat pouze
tehdy, kdyz jsou pod
dohledem nebo vyskoleni pro
bezpelné pouzivani a rizika
vyrobku.

Déti by si s vyrobkem nemély
hrat. Cisténi a uzivatelskou
udrzbu by nemély provadeét
déti, pokud nejsou pod
dohledem.

Tento vyrobek by neméli
pouzivat lidé s omezenou
fyzickou, smyslovou nebo
mentalni schopnosti (vCetné
déti), pokud nejsou stale pod
dohledem nebo pokud

nedostanou potrebné pokyny.

Déti by mély byt pod
dohledem, aby se zajistilo, ze
si s vyrobkem nebudou hrat.
Elektrické vyrobky jsou
nebezpecneé pro déti a
domaci zvirata. Déti a domaci
zvirata si s vyrobkem nesmeéji
hrat, lézt na vyrobek ani
dovnitt.

» Nepokladejte na vyrobek
predmeéty, na které by déti
mohly dosahnout.

« VAROVANI: B&hem

pouzivani jsou pristupné

povrchy vyrobku horkeé.
Udrzujte déti dale od vyrobku.

» Obalové materialy
uchovavejte mimo dosah déti.
Hrozi nebezpedi zranéni a
uduseni.

» Kdyz jsou dvirka otevrena,
nepokladejte na né zadné
tézkeé predmety ani nedovolte
détem, aby si na né sedaly.
Mohlo by to zpUsobit
prevraceni trouby nebo
poskozeni zavésU dvirek.

« (Pokud je vas produkt
vybaven zastrékou) Z ddvodu
bezpecnosti déti pred
likvidaci vyrobku odpojte
napajeci zastrCku a vyradte
vyrobek z provozu.

A Elektricka bezpecnost

« Pripojte vyrobek k uzemnéené
zasuvce chranéné pojistkou,
ktera odpovida aktualinim
hodnotam uvedenym na
typovém Stitku. Instalaci
uzemneéni nechte provést
kvalifikovanym elektrikarem.
Nepouzivejte vyrobek bez
uzemneni v souladu s
mistnimi / vnitrostatnimi
predpisy.

« ZastrCka nebo elektrické
pripojeni vyrobku by mélo byt
na snadno pfistupném misté
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(kde nebude ovlivnéno
plamenem kamen). Pokud to
neni mozné, mél by byt na
elektrické instalaci, ke které je
produkt pripojen, k dispozici
mechanismus (pojistka,
spinac, vypinacC atd.) v
souladu s elektrickymi
predpisy, oddélujici vSechny
poly od sité.

Béhem instalace, opravy a
prepravy nesmi byt produkt
zapojen do zasuvky.

Zapojte vyrobek do zasuvky,
ktera splnuje hodnoty napéti
a frekvence uvedené na
typovem Stitku.

(Pokud vas produkt nema
napajeci kabel) Pouzivejte
pouze propojovaci kabel,
ktery je uveden v Casti
»lechnickeé udaje”.

Napajeci kabel nemackejte
pod vyrobek a za vyrobkem.
Na napajeci kabel
nepokladejte tézkeé predmety.
Napajeci kabel by se nemél
ohybat, mackat, a nesmi pfijit
do kontaktu s zadnym
zdrojem tepla.

KdyZ je trouba v provozu, jeji
zadni povrch se také zahriva.
Napajeci kabely se nesmi
dotykat zadniho povrchu,
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mohlo by se poskodit
pripojent.

« Elektrické kabely nedavejte
do dvirek trouby a nevedte je
pres horké povrchy.
Roztaveni kabelu by mohlo
zpuUsobit zkrat trouby a
vzplanuti ohné.

» Pouzivejte pouze originalni
kabel. Nepouzivejte
profiznuté nebo poskozené
kabely ani prodluzovaci
kabely.

» Pokud je napajeci kabel
poskozen, musi jej vymenit
vyrobce, autorizovany servis
nebo osoba, kterou urCi
dovozce, aby se predeslo
moznym nebezpecim.

« VAROVANI: Pred vyménou
svetla trouby se ujistéte, ze
jste produkt odpoaijili od sitg,
aby nedoslo k Urazu
elektrickym proudem.
Odpojte vyrobek nebo
vypnéte pojistku v pojistkove
skrince.

(Pokud je vas produkt vybaven

zastrCkou)

» Nezapojujte vyrobek do
zasuvky, ktera je volna,
dostala se ven ze své zdirky,
je rozbita, Spinava, mastna, v
nebezpeCi kontaktu s vodou



(napriklad voda, ktera mdze
vytéct z prepazky).

» Nikdy se nedotykejte zastrCky
mokryma rukama! Pi
odpojovani nedrzte kabel,
vzdy drzte zastrCku.

« Ujistéte se, ze zastrCka
vyrobku je bezpecné
zapojena do zasuvky, aby se
zabranilo vzniku elektrického
oblouku.

ABezpec“:nost pri preprave

» Pred prepravou vyrobku
odpojte vyrobek ze sité.

« \/yrobek je tézky, jeho
prepravu musi provadet
nejméne dva lidé.

» K prepraveé nebo
premistovani vyrobku
nepouzivejte dvirka ani
rukojet’.

» Nedavejte na vyrobek jiné
predmeéty a prenasejte jej ve
svislé poloze.

» Pokud potrebujete vyrobek
prepravit, zabalte jej do
baliciho materialu s
bublinkovou fdlii nebo silnou
lepenku a pevne ji prilepte.
Vyrobek pevné zajistéte
paskou, aby se zabranilo
poskozeni vyrobku a jeho
odnimatelnych nebo
pohyblivych Casti.

» Zkontrolujte celkovy vzhled
vyrobku, zda béhem prepravy
nedoslo k poskozeni.

A Bezpecénost instalace

« Pred instalaci vyrobek
zkontrolujte, zda neni
poskozeny. Pokud je vyrobek
poskozen, neinstaluijte jej.

« Neinstalujte vyrobek v
blizkosti zdroj tepla
(radiatory, kamna atd.).

« Udrzujte vSechny ventilacni
kanaly kolem vyrobku
otevrene.

» Aby nedoslo k prehrati,
nemél by se vyrobek
instalovat za dekorativni
dvere.

A Bezpecénost pouziti

« Po kazdém pouziti se ujistéte,
Ze vyrobek je vypnuty.

» Pokud vyrobek delsi dobu
nepouzivate, odpojte jej nebo
vypnéte pojistku v pojistkove
skrince.

« Vadny nebo poskozeny
vyrobek nepouzivejte.
Odpojte elektricka / plynova
pripojeni vyrobku, pokud jsou
k dispozici, a zavolejte
autorizovany servis.
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» Nepouzivejte vyrobek s
odstranénym nebo rozbitym
sklem prednich dvirek.

» Nelezte na vyrobek, abyste
na néco dosahli, ani z jiného
ddvodu.

» Nepouzivejte vyrobek v
situacich, které mohou
ovlivnit vas usudek, jako
napriklad po uziti drog nebo
alkoholu.

» Horlavé predmeéty
uchovavané v oblasti peceni
se mohou vznitit. Nikdy
neskladujte v oblasti peCeni
horlaveé predmety.

» Rukojet trouby neni susicka
ru¢nikd. Pri pouzivani vyrobku
nezavesujte rucniky, rukavice
ani podobné textilie.

» Zavesy dvirek vyrobku se pfi
otevirani a zavirani dvirek
pohybuiji a utahuiji. Pri
otevirani / zavirani dvirek
nedrzte dvirka za zavesy.

AVarové\nl’ o teploté

« VAROVANI: B&hem provozu
vyrobku budou exponované
Casti horké. Nedotykejte se
vyrobku a ohfivacich prvkd.
Déti mladsi 8 let by se nemély
priblizovat k vyrobku bez
dospélé osoby.
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» Neumistujte do blizkosti
vyrobku horlavé / vybusné
materialy, protoze okraje
budou béhem provozu horké.

« Pri otevirani dvirek trouby se
drzte dale, aby nedoslo ke
vdechnuti pary. Para vam
mUZe popalit ruku, oblicej a /
nebo oci.

« Béhem pouzivani mize byt
vyrobek horky. Nedotykejte
se horkych prihradek,
vnitfnich Casti trouby,
ohfivacich prvkU atd.

« Pri ukladani potravin do horké
trouby, pri vyjimani potravin
atd. vzdy pouzivejte rukavice
odolné v{di teplu.

A Pouziti prislusenstvi

« Je dileZité, aby rost a misa
byly spravné umistény na
draténych policich. Podrobné
informace najdete v Casti
»Pouziti prislusenstvi®.

« Prislusenstvi mize poskodit
sklo dvirek pri zavirani dvirek
vyrobku. Prislusenstvi
zatlaCte vzdy na konec
varného prostoru.

A Bezpecénost peceni

« Pri uzivani alkoholu v jidle
dbejte na opatrnost. Alkohol
se pfi vysokych teplotach



odparuje, a pri vystaveni
horkym povrchdm se m(ze
vznitit a zpUsobit poZzar.

» Odpad z potravin, olej atd. na
varné plose muze vzplanout.
Pred pecenim takové hrubé
necistoty odstrante.

» Nebezpedi otravy jidlem:
Neskladuite jidlo v troubé
déle nez hodinu pred a po
vareni. Jinak mdze nastat
otrava jidlem nebo muzete
onemocneét.

» Nezahrivejte uzaviené

plechovky a sklenéné nadoby.

Zvyseny tlak mdze zpUlsobit
prasknuti nadoby.

« Vlozte do nadobi nebo na
prislusenstvi pro troubu s
jidlem (misa, rost, atd.)
nepromastitelny papir a
vlozte nadobi do predehraté
trouby. Odstrante
nadbytecné kousky
nepromastitelného papiru
presahuijici z prislusenstvi
nebo nadoby, aby se
zamezilo riziku doteku
ohfivacich prvk( trouby.
Nikdy nepouzivejte
nepromastitelny papir pfi
teploté vySSi nez maximalni
povolena teplota pouziti
uvedena na pouzivaném
nepromastitelného papiru.

Nikdy neumistujte
nepromastitelny papir na
zakladnu trouby.

» Nepokladejte pekace, talire
ani hlinikovou folii pfimo na
dno trouby. Nahromadéné
teplo mUze poskodit dno
trouby.

« Béhem grilovani zavrete
dvirka trouby. Horké povrchy
mohou zpusobit popaleniny!

« Potraviny nevhodné pro
grilovani vyvolavaji nebezpeci
pozaru. Grilujte pouze jidlo,
které je vhodné pro grilovaci
ohen. Jidlo také nedavejte
prilis daleko do zadni Casti
grilu. Je to nejvice horka
oblast a mastna jidla se
mohou vznitit.

Al.'ldriba a gisténi

» Pred vycisténim produktu
vyCkejte, dokud produkt
vychladne. Horké povrchy
mohou zpusobit popaleniny!

» Nikdy nemyjte vyrobek
stfikanim nebo polévanim
vodou na ngj! Hrozi
nebezpeCi Urazu elektrickym
proudem!

« \/yrobek necistéte parnimi
CistiCi, protoze by to mohlo
zpUsobit Uraz elektrickym
proudem.
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» K Cisteni skla prednich dveri
trouby / (pokud takoveé jsou)
skla hornich dveri trouby
nepouzivejte drsné abrazivni
Cistici prostredky, kovové
Skrabky, draténou vinu nebo
bélici materialy. Tyto
materialy mohou zpulsobit
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poskrabani a rozbiti
sklenénych povrchd.

» Ovladaci panel udrzujte vzdy

Cisty a suchy. Vihky a
znedistény povrch mulze
zpUsobit problémy pfi
ovladani funkci.



H Pokyny tykajici se Zivotniho prostiedi

Narizeni o odpadech
Dodrzovani smérnice WEEE a o
likvidaci odpadt
Tento produkt splfiuje
smeérnici EU WEEE

== (2012/19/EV). Tento wyrobek
nese symbol pro tfidéni,
platny pro elektricky a
elektronicky odpad (WEEE).

Tento produkt byl vyroben z vysoce
kvalitnich soucéasti a materialQ, které Ize
znovu pouzit a které jsou vhodné pro
recyklaci. Produkt na konci zivotnosti
nevyhazujte do bézného domacho
odpadu. Odvezte ho do sbémého mista
pro recyklaci elektrickych a
elektronickych zafizeni. Informace o
téchto sbérnych mistech ziskate na
mistnich Uradech.

Spravna likvidace pouzitého zafizeni
pomaha predchazet moznym
negativnim dopadim na Zivotni prostfedi
a lidské zdravi.

Dodrzovani smérnice RoHS:

Produkt, ktery jste zakoupili splhuje
smérmicih EU RoHS (2011/65/EU).
Neobsahuje zadné skodlivé ani
zakdzané materidly, které jsou smérnici
zakazané.

Likvidace obalovych

materiala
¢ Obalové materidly jsou nebezpené
pro déti. Obalové materidly uschovejte

na bezpecném misté mimo dosah déti.

Obalové materidly vyrobku jsou
vyrobeny z recyklovatelnych materiald.
Zlikvidujte je spravné a tfidte je v
souladu s pokyny pro likvidaci

recyklovaného odpadu. Nelikvidujte je
s béznym doméacim odpadem.
Doporuceni pro usporu
energie
Informace o energetické ucinnosti podle
EU 66/2014 naleznete na produktovém
listu uvedeném u vyrobku. Nasleduijici
doporuceni vam pomohou pouzivat vas
vyrobek ekologicky a energeticky ucinné:
e /mrazené jidlo pfed varfenim
rozmrazte.
¢ \/ troubé pouZivejte tmavé nebo
smaltované nadoby, které lépe
prenaseji teplo.
¢ V/ypnéte vyrobek 5 az 10 minut pred
koncem doby vareni, aby se vareni
prodlouZilo. Nyni miZete pomoci tepla
usetfit az 20 % elektfiny.
Pokud je to uvedeno v receptu nebo v
uzivatelské pfiruCce, potraviny vzdy
predehfejte. BEhem vareni neotevirejte
dvitka trouby Casto.
Neotevirejte dvitka trouby pfi vareni v
provozni funkci ,Ekonomicky ohfev
ventilatorem*. Pokud se dvitka
neoteviraji, vnitfni teplota se
optimalizuje za ucelem Uspory energie
pfi provozni ,,Ekonomicky ohfev
ventildtorem*” funkci, a tato teplota se
mUzZe ligit od teploty zobrazené na
obrazovce.
Zkuste v troubé valit vice nez jedno
jidlo najednou. Mdzete jidla varit
soucasné umisténim dvou varnych
nadob na dratény rost. Kromé toho,
pokud vafite jidla jedno po druhém,
usetfi to energii, protoze trouba
neztraci své teplo.
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k] vas vyrobek

Predstaveni vyrobku

A W NN =

o O

Ovladaci panel

Svitidlo*

Draténé police™

Motor ventilatoru (za ocelovym
plechem)

Dvefe

Rukojet

Spodni ohfivac (spodni ocelovy
plech)

Poloha police

Horni ohfivac
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10 Ventilaéni otvory

*

*%

V zavislosti na modelu Vas produkt
nemusi disponovat lampou nebo se
typ a umisténi lampy maze lisit od
ilustrace.

V zavislosti na modelu Vas vyrobek
mUZe byt bez draténych polic. Na
obrazku jsou draténé police
zobrazeny jako pfiklady.



Uvod do ovladaciho panelu vyrobku a jeho pouziti
V této Easti najdete prehled a zakladni pouziti oviadaciho panelu vyrobku. V zavislosti
na typu vyrobku se mohou obrazky a nékteré funkce lisit.

Ovladani trouby
11
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Tlacitko Zapnuti/Vypnuti
Zobrazeni funkci

Knoflik fizeni trouby

Tlacitko nastaveni teploty
Zobrazeni teploty

Tlacitko uzavreni tlaCitek

Tlacitko start / stop vareni

Tlacitko alarmu

9 Zobrazeni hodin/Casu

10 Tlagitko Casu a nastaven/

11 Tlacitko dalkového ovladacCe
Pokud se vas vyrobek ovlada pomoci
ovladacich knoflikd, mohou byt tyto
knofliky zapustény do panelu, ze kterého
se u nékterych modell po stisknuti
vysouvaji. Cheete-li pomoci téchto
ovladacich knoflikdl provést nastaven,
nejprve zatlacte pfislusny ovladaci
knoflik dovnitf a ten se pak vysune ven.
Po provedeni nastaveni znovu zatlacte
na ovladaci knoflik a ten se vrati do
pavodni polohy.

Knoflik fizeni trouby

Pomoci ovladaciho knofliku trouby
mUZete ovladat nastaveni na displeji
hodin/Casu a na displeji teploty. Mezi
témito nastavenimi mdzete prechazet
oto€enim ovladaciho knofliku trouby

N O~ WN =

4 5 6 7

doprava nebo doleva. Nastaveni mizete
aktivovat a potvrdit jeho stisknutim.
Ukazatel teploty

Ze symbolu vnitini teploty na displeji
poznate, jaka je teplota uvnitf trouby.
Symbol se zobrazi na displeji pfi zahadjeni
peceni a jakmile teplota uvnitf trouby
dosahne nastavené teploty, bude svitit
kazdy stuper symbolu vnitini teploty.
Zobrazeni funkci

Funkeni displej obsahuje provozni
funkce trouby. Kazda funkce se aktivuje
dotykem na ni. VSechny funkce na
obrazovce jsou schematické; nemusi byt
k dispozici ve vasem produktu. Provozni
funkce, které jsou k dispozici na vasem
vyrobku, jsou vysvétleny v ¢asti
»provozni funkce trouby*

QB e &7
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Zobrazuje
Tladitka:

) : Tladitko Gasu a nastaveni
°C : TlaCitko nastaventi teploty
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l : TlaCitko uzavreni tladitek * Lisi se v zavislosti na modelu

o : Tlacitko alarmu produktu. * Nemusi byt k dispozici ve

> : Tlacitko start / stop vareni vasem produktu.

Zobrazeni hodin/Gasu : Zobrazeni teploty:

0 : Symbol Cas vareni/Cas dne S : Symbol varenf

A : Symbol alarmu °C : Symbol teploty

16% : Symbol nastaveni i : Symbol vnitini teploty trouby

& : Rozsvitl se Symbol Zamku ) : Symbol rychlého ohfevu
tlaCitek (booster)

&9 : Symbol vareni Eco ventilator g : Symbol dalkového ovladace

A : Symbol nizké urovné pary* = : Symbol bezdratové sité (wifi)

N : Symbol vysoké Urovné pary* : Symbol zamku dvefi*

Vi : Symbol sondy na maso* * Lisi se v zavislosti na modelu
produktu. * Nemusi byt k dispozici ve
vasem produktu.

Provozni funkce trouby
V tabulce funkef jsou uvedeny provozni funkce, které mdzete v troubé pouZit, a

Trouba se nezahfiva. Pracuje pouze
ventilator (na zadni sténg). Zmrazené

Provoz s jidlo s granulemi se pomalu
#‘0 pomoci - rozmrazuje pfi pokojové teploté,
ventilatoru varené jidlo se ochladi. Cas potfebny

na rozmrazeni celého kusu masa je
deli nez v pfipadé potravin se zrny.
Jidlo se zahfiva shora a zespodu
soucasné. Vhodné pro kolaCe a

40 - 280 dusené maso v pekarskych formach
nebo kolace a pedivo. PeCeni se
provadi pomoci jediné misy.
Zapnuty je pouze spodni ohfev.
Vhodné pro potraviny, které vyzadui

Spodni ohfev 40 - 220 zhnédnuti na spodni stranég.

Tato funkce by se méla pouzivat také

pro snadné Cisténi parou.

Horky vzduch ohfaty hormim a dolnim

Horni a
— spodni ohfev

Spodni/homni T R
prem— . ohfivacem se rovhomérné a rychle
ohfev s g ) N .
] 40 - 280 rozvadi po celé troubé pomoci
—— pomoci s - o .
o ventilatoru. Peceni se provadi pomoci
ventilatoru

jediné misy.
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Ohfev

Horky vzduch ohfaty ohfivacem s
ventildatorem se rovnomeémeé a rychle
rozvadi po celé troubé pomoci

® ventilatorem 40 - 280 ventilatoru. Vhodné pro vareni jidla ve
vice misach na rlznych Urovnich
polic.
Pro Usporu energie mUzete tuto
funkci pouzit namisto pouziti ,,Ohfev
Ekonomicky ventildtorem” v rozmezi 160-220 °C.
® ohrev 160 - 220  Doba peceni viak bude o néco delsi.
ventilatorem Pouziti této funkce je popsano v
kapitole "Obsluha fidici jednotky
trouby".
® Funkce Pizza 40 -o0g8p  Polniohrivac a ohrev s ventilatorem
~ pracuji. Vhodné pro peceni pizzy.
Horni ohfev, doIni ohfev a ohfev s
—— ventilatorem pracuiji. VSechny ¢asti
® Funkce ,3D" 40 - 280 vyrobku se pecou rovnomeérneg a
_ rychle. PeCeni se provadi pomoci
jediné misy.
(V'Y Maly gril na stropé trouby pracuije.
Céstedny oril 40 - 280 Vhodné pro grilovani mensich
mnozstvi.
VW ) Velky gril na stropé trouby pracuje.
Uplny gril 40 - 280 Vhodné pro grilovani ve velkém
mnozstvi.

Unlny aril s Horky vzduch ohraty velkym grilem se
vy piny gr 40 - 280 rychle rozvadi po celé troubé pomoci
% pormnoct ) ventilatoru. Vhodné pro grilovani ve

ventilatoru . .
velkém mnozstvi.
Udrsovani Pouziva se pro udrzovani jidla pfi
222 tepla 40 - 100 teploté pfipravené k podavani po
dlouhou dobu.
4 Funkce Pouziva se pro peCeni chleba.
Q peceni - Nastavenou vstupni teplotu a ¢as
chleba nelze zménit.
J Aktiva funkce Pguél’vé’ se k atdivva’ci funkci, kt‘(’eré se
000 navic - pfi prvnim spusténi nezobrazuji na

displeji funkce.
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Prislusenstvi k vyrobku

Ve vasem vyrobku je rlizné prisluSenstvi. V této Casti je uveden popis piisluSenstvi a
popis jeho spravného pouziti. Dodavané pfislusenstvi se [isi v zavislosti na modelu
vyrobku. Ve vasem vyrobku nemusi byt dostupné veskeré pfisluSenstvi popsané v
uzivatelské prirucce.

POZNAMKY : Misy ve vagem wyrobku se mohou viivem teploty zdeformovat. To
nema zadny vliv na funkci. Deformace zmizi, kdyz misa vychladne.

Standardni plech
Pouziva se pro pecivo, mrazena jidla a
smazeni velkych kus.

Hluboky podnos

Pouziva se pro pecivo, smazeni velkych
kusU, Stavnaté jidlo nebo pro sbér
tekoucich olejl pfi grilovani.

Dréatény gril

Pouziva se pro smazeni nebo umisténi
Modely bez draténych polic: jidla, které se ma péct, smazit a dusit, na
pozadované polici.

16/CZ



Pouziti prislusenstvi vyrobku
Varné police

V oblasti vafeni je 5 drovni polohy polic.
Poradi polic miZete vidét také v Cislech
na pfednim ramu trouby.
Modely s draténymi policemi

Modely bez dréténych polic

Umisténi rostu na varné police
Modely s draténymi policemi:

Je velmi dlleZité spravné umistit rost na
boéni police pro rost. Pfi umistovani
roStu na pozadovanou polici musi byt
oteviena ¢ast na predni strané. Pro lepsi
vareni musi byt rost zajistén na polici pro
roSt zardzkou. Nesmi projit pfes zarazku
a pfijit do kontaktu se zadni sténou
trouby.

Modely bez draténych polic:
Je velmi dlleZité spravné umistit rost na
boéni police. Rost ma pfi umisténi na
polici jeden smér. PFi umistovani rostu
na pozadovanou polici musi byt
oteviena Cast na predni strané.

Umisténi misy na varné police
Modely s draténymi policemi:

Je také velmi dlleZité spravné umistit
misy na bocnich policich pro rost.

Pri umistovani misy na pozadovanou
polici musi byt jeji strana ur¢ena k
pfidrzovani na pfedni strané.

Pro lepsi vafeni musi byt misa na polici
pro rost zajisténa zardzkou. Nesmi projit
pres zardzku a pfijit do kontaktu se
zadni sténou trouby.

17/CZ



Modely bez draténych polic:

Je také velmi dlleZité spravné umistit
misy na bocnich policich. Misa ma pfi
umisténi na polici jeden smér. PFi
umistovani misy na pozadovanou polici
musi byt jeji strana uréena k pfidrzovani
na predni strané

Funkce zarazky rostu

K dispozici je funkce zarazky, ktera
zabranuje vyklopeni rostu z police pro
ro$t. Diky této funkci mizZete vyjmout
své jidlo snadno a bezpecné. PFi
odstranovani rostu jej mizete vytahnout
dopfedu, az dosahne zarazky. Musite jej
presunout pres zardzku, abyste jej mohli
zcela vyjmout.

Modely s draténymi policemi
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Funkce zarazky misy pro rost -
Modely s draténymi policemi

K dispozici je také funkce zarazky, ktera
zabranuje vyklopeni misy z rostu. PFi
vyjimani misy ji uvolnéte ze zadnho
zamku a tahnéte smérem k sobég, dokud
nedosahne zarazky. Musite ji pfesunout
pres zarazku, abyste ji mohli zcela
vyjmout.

Spravné umisténi rostu a misy na
teleskopickych listach -Modely s
draténymi policemi a
teleskopickymi liStami

Diky teleskopickym listdam mUzete
snadno instalovat a vyjimat misy nebo
rost. Pri pouZivani mis a rostd s
teleskopickou listou je tfeba dbat na to,
aby koliky na pfedni a zadni strané
teleskopickych list spocivaly na okrajich
roStu a misy (znazornéno na obrazku).



Technické specifikace

VnéjSi rozméry vyrobku (vyska / Sitka /

595 mm/594 mm/567 mm
hloubka)
Instalacni rozméry trouby (vyska / Sitka/ 590 nebo 600 mm/560 mm/min. 550
hloubka) mm
Napéti / frekvence 220-240V ~ 50 Hz

Typ a prirez kabelu pouZity / vhodny

I 2
pro pouZiti ve wyrobku min. HOSWV-FG 3 x 1,5 mm

Celkova spotreba energie 3,3 kW
Typ trouby Multifunkeni trouba
#

Z&klady: Informace na energetickém Stitku elektrickych trub jsou uvedeny v
souladu s normou EN 60350-1 / [EC 60350-1. Tyto hodnoty se urduji pfi
standardnim zatizeni pomoci funkce dolniho - horniho ohfivace nebo funkce
ohfevu s pomoci ventilatoru (pokud jsou k dispozici).

Trida energetické ucinnosti je stanovena v souladu s nésledujicim fazenim v
zavislosti na tom, zda jsou pfislusné funkce na vyrobku k dispozici: 1-
Ekonomicky ohtev ventildtorem, 2-Ohfev ventilatorem 3- Céstedny gril s pomocf
ventilatoru, 4-Horni a spodni ohrev.

Technické specifikace se mohou zménit za Ucelem zlepSeni kvality vyrobku
bez pfedchoziho upozorméni.

Obrazky v této pfiruCce jsou schematické a nemusi pfesné odpovidat vaSemu
vyrobku.

Hodnoty uvedené na $titcich vyrobku nebo v privodni dokumentaci byly
ziskany v laboratornich podminkach v souladu s pfislusnymi normami. Tyto
hodnoty se mohou liSit v zavislosti na provoznich podminkach vyrobku a
podminkach prostredi.
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Bl Prvni pousziti

NezZ zadnete svUj vyrobek pouZivat,
doporucujeme provést nasledujici kroky
v nasledujicich castech.
Prvni nastaveni ¢asu
Pred pouzitim trouby vzdy
nastavte denni dobu. Pokud jej

nenastavite, nemdzete u
nékterych modeld trouby vafit.

1.Kdyz je vaSe trouba v pohotovostnim
rezimu (na displeji se zobrazuje denni
Cas), aktivujte nabidku nastaveni
stisknutim tlagitka & na priblizné 3
sekundly.

» Zobrazi se odpoditavani 3- 2- 1. Po

dokonceni odpocitavani je nabidka

nastaveni aktivovana.

2.Jednim stisknutim ovladaciho knofliku
trouby nebo jednim dotknutim se
tlasitka O aktivujte dobu varent.

» Na displg'; hodin/Casu blika pole hodin

a symbol

.Nastavte minuty otacenim oviadaciho
knofliku trouby doprava/doleva a
stisknéte ovladaci knoflik trouby nebo
se jednou dotknéte tlacitka O, timto
aktivujete pole minut.

» Na displ%i hodin/Casu blika pole minut

a symbol
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ovladani trouby doprava/doleva.
Nastaveni Casu potvrdte stisknutim
ovlddaciho knofliku trouby nebo
dotknutim se tladitka €.
» Cas dne je nastaven a na displeji
hodin/Casu se vzdy zobrazi symbol .

Pokud neni nastaven pocatecni
Cas, hodiny bézi od Casu
nastaveného ve vyrobé. Nastaveni
Sasu dne mUzete zménit pozdéji,
jak je popsano v &asti

»Nastaveni®.

V pfipadé dlouhodobého vypadku
napajeni se nastaveni Casu zrusi.
Je tfeba jej znovu upravit.
Prvni gisténi
1.0dstrante vSechny obalové materidly.
2. Vyjméte z trouby vesSkeré pfisluSenstvi
dodavané s vyrobkem.
3.Zapnéte vyrobek na 30 minut a poté
iej vypnéte. Timto zplsobem se spali a
vyCisti zbytky a vrstvy, které mohly
zUstat v troub& béhem vyroby.
4.Pfi praci s vyrobkem vyberte nejvySsi
teplotu a provozni funkci, kterou maj
v8echny ohfivaCe ve vasem vyrobku.
Viz ,Provozni funkce trouby”. V
nasleduijici ¢asti se dozvite, jak troubu
ovladat.
5.Pockejte, az trouba vychladne.
6.0tfete povrchy vyrobku vihkym
hadfikem nebo houbou a osuste
hadfikem.



Pred pouzitim pFislusenstvi; POZNAMKY P¥i prvnim pouZiti se

PrisluSenstvi, které vyjmete z trouby, mUze na péar hodin
oCistéte vodou s &isticim prostfedkem a uvolnovat kouf a
jemnou myci houbou. zapach. To je normalni.
POZNAMKY Povrch se mdze Zkontrolujte, zda je

podkodit viivem ml'stvnogt radné
nékterych saponatd odveétrana, abyste
nebo disticich odstranili KouF i
materili. NepouZivejte zapach. Vyhnéte se
agresivni saponaty, primému vdechovani
Sistici prasek/miléko ani koure a zapachu.
ostré pfedméty pfi

gistént.
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B Obsluha trouby

Obecné informace o
pouzivani trouby

Chladici ventilator (Ve vaSem pro-
duktu nemusi byt pritomen.)

Vas vyrobek ma chladici ventilator.
Chladici ventilator se v pfipadé potfeby
aktivuje automaticky, a ochlazuje jak
predni stranu vyrobku, tak zafizeni. Po
ukonc&eni procesu chlazeni se
automaticky deaktivuje. Nad dvitky
trouby vychazi horky vzduch.
Nezakryvejte ni¢im tyto vétraci otvory.
Jinak se trouba mUze prehrat.

Chladici ventilator pokraCuje v Sinnosti
béhem provozu trouby nebo po vypnuti
trouby (pfiblizné 20-30 minut). Pokud
vafite naprogramovanim Casovace
trouby, na konci doby vareni se
ventilator chlazeni vypne se vSemi
funkcemi. Dobu béhu chladiciho
ventilatoru nemUze uZivatel urdit. Zapina
se a vypina automaticky. To neni chyba.
Osvétleni trouby

Kdyz trouba za¢ne varit, svétlo trouby se
rozsviti. U nékterych modell je svétlo
bé&hem vareni zapnuté, zatimco u
nékterych modell po urdité dobé
zhasne.

Pokud se dvitka vyrobku oteviou béhem
provozu trouby nebo v zaviené poloze,
svétlo trouby se rozsviti automaticky.
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Ovladani ridici jednotky

trouby
Obecna varovani pro fidici jednotku
trouby

Maximalni doba, kterou lze
nastavit jako konec Casu, je 5:59
hodin. Pi funkci udrzovani tepla je
tato doba 23:59 hodin. V pfipadé
vypadku napajeni bude nastaveni
doby vareni a vafeni zruseno.

Pri provadéni jakychkoli Uprav
blikaji na displeji pfislusné
symboly. Nez se nastaveni ulozi,
je nutné chvilku pockat.

Pokud je doba vareni nastavena
pfi zahajeni vareni, na displeji se
zobrazi zbyvaijici ¢as.

Pokud je na fidici jednotce
aktivovano nastaveni rychlého
predehfivani (posilovac), na
displeji se po zahajeni vareni
zobrazi symbol 2§ a trouba rychle
dosahne teploty nastavené pro
vareni. Informace o nastaveni
rychlého predehfivani (posilovac)
naleznete v ¢asti ,Nastaveni“ .



Tlacitko Zapnuti/Vypnuti
Zobrazeni funkci

Knoflik fizeni trouby
Tlacitko nastaveni teploty
Zobrazeni teploty

Tlacitko uzavieni tladitek
Tladitko start / stop vareni
Tladitko alarmu

9 Zobrazeni hodin/Casu

10 Tlacitko ¢asu a nastaveni
1 1 Tlacitko dalkového ovliadade

N O ON =
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Zobrazie
Tladitka:
o : Tladitko Gasu a nastaveni
°C : TlaCitko nastaventi teploty
il : Tladitko uzavienr tladitek
o : Tlacitko alarmu
>l : Tlacitko start / stop vareni
Zobrazeni hodin/Gasu :
0 : Symbol Cas vareni/Cas dne

A : Symbol alarmu

163 : Symbol nastaveni

& : Rozsviti se Symbol Zamku
tlacitek

&9 : Symbol vareni Eco ventilator

4 5 6 7
A : Symbol nizké Urovné pary*
@ : Symbol vysoké Urovné pary*
i : Symbol sondy na maso*

* Lisi se v zavislosti na modelu
produktu. * Nemusi byt k dispozici ve
vasem produktu.

Zobrazeni teploty:

[ : Symbol vareni
°C : Symbol teploty

i : Symbol vnitini teploty trouby
) : Symbol rychlého ohfevu

(booster)

T : Symbol dalkového ovladacCe
= : Symbol bezdratové sité (wifi)
: Symbol zéamku dveri*

* Lisi se v zavislosti na modelu
produktu. * Nemusi byt k dispozici ve
vasem produktu.

Zapnuti trouby

1.Troubu zapnete stisknutim tladitka .
» Po zapnuti trouby se na displeji zobrazi
prvni provozni funkce. Na tomto displeji
Ize nastavit provozni funkci, teplotu,
dobu vareni, alarm.

Pokud se na tomto displeji
neprovadgji zadna nastaveni,
trouba se asi za 5 minut vypne a
na displeji se zobrazi denni doba.

Vypnuti trouby
Troubu vypnete stisknutim tladitka ©.
Na displeji se zobrazi denni doba.
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Ruéni vareni pro vybér teploty a
funkce ovladani trouby
MUzZete varit ruCnim oviadanim (vSe
ovladate vy sami) bez nastaveni doby
vareni, pouze vybérem teploty a
provozni funkce specifické pro
pfipravovany pokrm. Funkce ,Horni a
spodni ohfev* a nastaveni 180 °C jsou
zobrazeny na obrazcich jen jako pfiklad.
1.Troubu zapnete stisknutim tladitka ©.
2.Dotknéte se provozni funkce, kterou
chcete zvolit pro vareni na displeji

3.Dotknéte se provozni funkce, kterou
chcete zvolit pro vareni na displeji
funkce. Pokud funkce, kterou chcete
vybrat, nepatii mezi prvni provozni
funkce, které se zobrazuji na displeji
funkef, mdZete aktivovat dolni fadu
provoznich funkci dotknutim se
tlacitka ,Aktiva funkce navic®.
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definovana teplota pro zvolenou
provozni funkci. Cheete-li tuto teplotu
zmenit, stisknéte oviadaci knoflik
trouby nebo stisknéte klavesu ‘Ca
otocte oviadaci knoflik trouby doprava
/ doleva.

» Na displeji teploty blika symbol “C.
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Pokud zménite provozni funkci po
zmeéné preddefinované teploty pro
provozni funkce, na displeji se
zobrazi naposledy nastavena
teplota. Pokud v3ak nastavena
teplota neni v teplotnim rozsahu
zvolené provozni funkce, zobrazi
se nejvySSi nastavitelna teplota
dané provozni funkce.
5.Dotknutim se tlasitka "C potvrdte

nastavenou teplotu.
» Na displeji teploty se zobrazi symbol

o 0000
BO*

spustte vareni dotknutim se tlacitka

>

» Vase trouba z
pfi zvolené funkci a teploté. Na displeji
teploty se zobrazi symboly { aP.Na
displeji zatne odpocet doby vareni.
Kazdy stupen symbolu | se rozsviti,
kdyz vnitfni teplota trouby dosahne
nastavené teploty. Trouba se nevypina
automaticky, protoze ruéni vareni
probihd bez nastaveni doby vareni.
Vareni musite ovladat sami a vypnout ho.




Kdyz je vase vareni hotové, stisknéte
tlasitko Pl k ukondent pripravy jidla
nebo stisknéte tladitko O na Uplné
vypnuti trouby.
Vareni nastavenim doby vareni;
Na konci doby mUzZete nechat troubu
automaticky vypnout vybérem teploty a
provozni funkce specifické pro
pfipravovany pokrm a nastavenim doby
vareni na Fidici jednotce. Funkce ,Horni
a spodni ohfev* a nastaveni 180 °C a 45
min jsou zobrazeny na obrazcich jen
jako priklad.
1.Troubu zapnete stisknutim tladitka ©.
2.Dotknéte se provozni funkce, kterou
chcete zvolit pro vareni na displeji
funkce.

3.Dotknéte se provozni funkce, kterou
chcete zvolit pro vareni na displeji
funkce. Pokud funkce, kterou chcete
vybrat, nepatii mezi prvni provozni
funkce, které se zobrazuji na displeji
funkef, mdZete aktivovat dolni fadu
provoznich funkci dotknutim se
tlacitka ,Aktiva funkce navic®.

EEEEE
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definovana teplota pro zvolenou
provozni funkci. Cheete-li tuto teplotu
zmenit, stisknéte oviadaci knoflik
trouby nebo stisknéte klavesu Ca
otocte oviadaci knoflik trouby doprava
/ doleva.

» Na displeji teploty blika symbol “C.

® 0000
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Pokud zménite provozni funkci po
zmeéné preddefinované teploty pro
provozni funkce, na displeji se
zobrazi naposledy nastavena
teplota. Pokud v3ak nastavena
teplota neni v teplotnim rozsahu
zvolené provozni funkce, zobrazi
se nejvySSi nastavitelna teplota
dané provozni funkce.

5.Dotknutim se tlasitka "C potvrdte

nastavenou teplotu.
» Na displeji teploty se zobrazi symbol

o [E00

e
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6.Jednim stisknutim ovliadaciho knofliku
trouby nebo jednim dotknutim se
tlagitka 9 nastavte dobu varen.

» Na displeji blika symbol © a na displeii

hodin/&asu se zobrazi nastavena doba
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Po nastaveni provozni funkce a
teploty se doba vareni nastavi na
30 minut dotknutim se tlacitka €
nebo stisknutim ovladaciho
knofliku trouby pfimo pro rychlé
nastaveni doby vareni a zménu
Casu otoCenim ovladaciho knofliku
trouby doprava/doleva.

7.Nastavte dobu vareni otacenim
ovladaciho knofliku trouby. Dotknutim
se tlagitka potvrdte €O dobu vareni

© °[H45

© Bl”

P¥i nastavovani se doba vareni
zvySuje o 1 minutu béhem prvnich
15 minut, po 15 minutach se
zvySuje o 5 minut.

8.Po nastaveni provozni funkce, teploty

a doby vareni spustte vareni
dotknutim se tlacitka Pl
o °[JJH5 a
%
» VaSe trouba zacne okamZit& pracovat
pfi zvolené funkci a teploté. Nastaveny
Cas vareni se za¢ne odpocitavat. Na
displeji teploty se zobrazi symboly la
. Kazdy stuper symbolu | se rozsviti,
kdyz vnitfni teplota trouby dosahne
nastavené teploty. Po dokonceni
nastavené doby vareni, "End" na displeji
teploty se zobrazi ,,Konec*, Casovac
spusti zvukovou vystrahu a vareni se
zastavi.
9.Zvukova vystraha bude znit jednu
minutu. Pokud se dotknete tlacitka P,
zatimco je zvukova vystraha aktivni a
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"End" na displeji teploty je zobrazeno
»Konec”, trouba pokracuje v provozu
na dobu neurcitou. Pokud se dotknete
tlaCitka, trouba se vypne.Po stisknuti
tlacitka @ se trouba vypne. Pokud se
dotknete kteréhokoliv jiného tlaCitka
nez téchto, zvukovy signal se prerusi.
Eco peceni horkym vzduchem
Chcete-li uSetfit energii, mdZete tuto
funkci pouzit misto pouziti ,Ohfev
ventilatorem* v rozsahu 160-220 °C. Alg;
doba vareni bude o néco delsi.
1.Troubu zapnete stisknutim tladitka .
2.Na displeji funkce se dotknéte tlacitka
Ohrev ventilatorem*® a podrzte jej

E N oag

» Zobrazi se odpoditavani 3- 2- 1. Po

vyprseni odpocitavani se zobrazi symbol
Wa ,Eco pe&eni horkym vzduchem* je
aktivovano.

3.MUZete zménit nastavenou teplotu a
nastavit dobu varen, jak je popsano v
pfedchozich Castech. Pak zadnete
varit.

» P ,Eco pe€eni horkym

vzduchem"lampa sviti kratsi dobu nez u

ostatnich funkci vafeni béhem vareni

kvlli Uspore energie.

Funkce peceni chleba

Vase trouba je vybavena ,Funkce peceni

chleba“ specialné definovany pro vyrobu

chleba. Nastaveni teploty a ¢asu funkce
jsou dana.



Ingredience

¢ 500 g mouky

¢ 15 g cukru

¢ 10 g instantnich kvasnic
¢ 10 g slunecnicového oleje
® 8 g sOli

e 300 ml vody (35 °C)

Pro horni ¢ast tésta
e 2 kavoveé IZiCky slunecnicového oleje

Priprava

1.Do hluboké misy vsypte mouku.
Pridejte cukr a promichejte dokud
neziskate homogenni smés.

2.Uprostfed vytvorte dilek a pridejte do
ngj drozdi, sil a slunednicovy olej.
Poté postupné pridavejte teplou vodu,
vlévat ji zacnéte od stran smérem ke
stfedu.

3.Tésto prohnéteme ru¢né nebo pomoci
robota asi 10-15 minut.

4. Tésto na ru¢né nékolikrat prohnétte a
vlozte do misy. Na ulozené tésto wylijte
1 1ziCku slunecnicového oleje a
zakryjte jej pruznou fdlii tak, ta se musi
dotykat tésta.

5.Tésto zakryjte pruznou fdlii, hustou
tkaninou a nechte kynout pfi pokojové
teploté.

6.Po 60 minut kynuti tésto vyjméte na
prkénko, 4-5 krat prelozte a odstranit
z néj vzduch. Na ulozené tésto wylijte 1
IZicku slunecnicového oleje a zakryjte
jej pruznou fdlii tak, ta se musi dotykat
tésta. Tésto nechte kynout pfi
pokojové teploté po dobu dalsich 30
minut.

7.Po dokonc&eni kynuti tésto vytvarujte
do tvaru lososa a polozte jej na plech
Pomoci noze udélejte do tésta 3-4
zarezy.

8.Plech s téstem viozte do trouby na
pozici 3.

9.Troubu zapnete stisknutim tlasitka .

10. Stisknutim tlacCitka ,Aktiva
funkce navic* na displeji funkce

12. Dotykem na tlagitko ®ll spustite
peéenL

© °fid0 &
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13. a konci doby pecCeni se spusti
zvukova vystraha na dobu 1 minuty.
Pokud se dotknete tlacitka, trouba se
vypne.Po stisknutf tlasitka @ se trouba
vypne. Pokud se dotknete
kteréhokoaliv jiného tlacitka nez téchto,
zvukovy signal se zastawvi.

Nastaveni

Nabidky nebo nastaveni, ktera
musite aktivovat delSim dotykem,
zobrazuji odpocitavani 3-2-1. Po
dokonceni odpocitavani je
relevantni nabidka nebo nastaveni
aktivovano.

Aktivace zamku tlacitek

Pomoci funkce zamku tladitek mizZete

zabranit zasahdim do ovladaci jednotky.

1.Drzte tladitko &, dokud se na displeji
hodin/€asu neobjevi symbol (.
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» Zobrazi se odpoditavani 3- 2- 1. Po
dobéhnuti odpoctu se na displeji
hodin/Casu objevi symbol () a zamek
tlaCitek je aktivovan. Kdyz stisknéte
jakékali tladitko nebo ovliadaci knoflik
trouby, kdyz je zamek tlacitek nastaven,

Casoval vyda zvukovy signal a symbol (&)

blika.

® 300, o
300. & |

V pfipadé preruseni dodavky
proudu se zamek tlaCitek nezrusi.

Deaktivace zamku tlacitek
1.Drzte tladitko @, dokud se na displeji
hodin/€asu neobjevi symbol (&,

» Zobrazi se odpoditavani 3- 2- 1. Po

dobshnuti odpoctu symbol & zmizi a

zamek tlacitek je na displeji hodin/Casu

deaktivovan.

Nastaveni alarmu

Na ovladaci jednotce produktu Ize

nastavit jakdkoliv jind upozornéni a

upominky nez vareni.

Alarm na provozni funkce trouby nema

vliv. Pouziva se pro Ucely vystrahy.

Alarm mUZete naptiklad pouZzit tehdly,

kdyz v urcitou dobu chcete obrdtit jidlo v

troubé. Jakmile nastaveny Cas vyprsi,

fidici jednotka vyda zvukové upozornéni.
Maximalini doba budiku mbze byt
23 hodin a 59 minut.

1.Chcete-li nastavit ¢as alarmu, jednou
stisknéte tladitko L.
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» Na displeji Sasu/hodin zaCne blikat
symbol 2 a pole minut.

2.Nastavte minutu oto¢enim ovladaciho

knofliku trouby doprava / doleva a
jednim stisknutim tlacitka Q aktivujte

3.Nastavte hodiny oto¢enim knofliku
ovladani trouby doprava/doleva.
Nastaveni Casu potvrdte stisknutim
ovlddaciho knofliku trouby nebo
dotknutim se tladitka £,

» Symbol L se rozsviti a na displeji se

za¢ne odpoditavat Cas alarmu.

4.Po vyprSeni ¢asu alarmu zacne
symbol £ blikat a vyda zvukové
upozornéni.

Pokud zaroven nastavite Cas
alarmu a &as vareni, na displeji
hodin/Casu je zobrazen Cas kratsi.

Vypnuti alarmu

1.Na konci doby alarmu zni vystraha po
dobu jedné minuty. Zvukovou vystrahu
zastavite stisknutim jakéhokoliv tlacitka.

» Zvukova vystraha je zastavena.

Pokud chcete alarm zrusit;

1.Chcete-li zrusit Eas alarmu, jednou
stisknéte tlagitko L.

» Symbol L zagne na displeji

hodin/Casu blikat.

2. Nastavte Cas alarmu na
»,00:00“octocenim knofliku oviadani
trouby doprava/doleva.



Nastaveni hlasitosti

MdZete nastavit hlasitost oviadaci

jednotky. Pfi této operaci musi byt

trouba vypnuta.

1.Kdyz je vase trouba vypnuta (na
displeji se zobrazuje denni Cas),
aktivujte nabidku nastaveni stisknutim
tlasitka © na pfiblizné 3 sekundy.

» Zobrazi se odpoditavani 3- 2- 1. Po

dokonceni odpocitavani je nabidka

nastaveni aktivovana.

Nastaveni jasu displeje

MUzZete nastavit jas displeje fidici

jednotky. Pfi této operaci musi byt

trouba vypnuta.

1.Kdyz je vase trouba vypnuta (na
displeji se zobrazuje denni Cas),
aktivujte nabidku nastaveni stisknutim
tlasitka @ na pfiblizné 3 sekundy.

» Zobrazi se odpoditavani 3- 2- 1. Po

dokonceni odpocitavani je nabidka

nastaveni aktivovana.

2.0tocte oviadaci knoflik trouby
doprava/doleva, dokud se na displeji
hodin/Gasu nezobrazi ,b-1“ nebo ,b-

2.0tocte oviadaci knoflik trouby
doprava/doleva, dokud se na displeji
hodin/Gasu nezobrazi ,d-1“, ,d-
2" nebo ,,d-3“.

3.Dotknutim se tlacitka €9 nebo
stisknutim oviadaciho knofliku trouby
aktivujte nastaveni hlasitosti.

» Symbol L zagne na displeji

hodin/Casu blikat

stisknutim oviadaciho knofliku trouby
aktivujte nastaveni jasu.
» Symbol L zagne na displeji
hodin/Casu blikat

.Nastavte pozadovanou Uroven
hlasitosti otoCenim knofliku ovliadani
trouby doprava/doleva.

5.Dotknutim se tlacitka € nebo
stisknutim oviadaciho knofliku trouby
potvrdte nastaveni hlasitosti.

4. Nastavte poz u urov
oto€enim knofliku ovladani trouby
doprava/doleva.

5.Dotknutim se tladitka £ nebo
stisknutim oviadaciho knofliku trouby
potvrdte nastaven jasu.
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Nastaveni funkce Rychlé

piredehrati (Bustr)

Vareni mUZete provozovat automaticky

pomoci funkce rychlého predehfevu na

vasem produktu. Za timto Uc¢elem

musite aktivovat nastaveni rychlého

predehrati. Pfi této operaci musi byt

trouba vypnuta.

1.Kdyz je vase trouba vypnuta (na
displeji se zobrazuje denni Cas),
aktivujte nabidku nastaveni stisknutim
tlasitka © na pfiblizné 3 sekundy.

» Zobrazi se odpoditavani 3- 2- 1. Po

dokonceni odpocitavani je nabidka

nastaveni aktivovana.

doprava/doleva, dokud se na displeji
hodin/€asu nezobrazi symbol *a

stisknutim oviadaciho knofliku trouby
aktivujte nastaveni rychlého predehrati
(posilovag).
» Symbol L zagne na displeji
hodin/Casu blikat.

4.0toCenim ovliadade trouby
doprava/doleva zménte nastaveni
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»OFF* zobrazené na displeji
_ hodin/Easu na nastaveni ,,O

stisknutim ovladaciho knofliku trouby
potvrdte nastaveni rychlého pfedehrati
(posilovag).
Stejnym postupem miZete
nastaveni rychlého pfedehrati
vypnout. Nastavenim na
,OFF* m{Zete nastaveni rychlého
predehrati zrusit.
Zména denni doby
Chcete-li denni dobu, kterou jste dfive
nastavili, zménit,
1.Kdyz je vaSe trouba v pohotovostnim
rezimu (na displeji se zobrazuje denni
Cas), aktivujte nabidku nastaveni
stisknutim tlagitka © na priblizné 3
sekundly.
» Zobrazi se odpoditavani 3- 2- 1. Po
dokonceni odpocitavani je nabidka
nastaveni aktivovana.

2.Jednim stisknutim ovladaciho knofliku

trouby nebo jednim dotknutim se
tlasitka O aktivujte dobu varent.
» Na displeji hodin/Casu blika pole hodin
a symbol .



3.Nastavte minuty otacenim ovladaciho
knofliku trouby doprava/doleva a
stisknéte ovladaci knoflik trouby nebo
se jednou dotknéte tlacitka O, timto
aktivujete pole minut.

» Na displg'; hodin/Casu blika pole minut

4.Nastavte minuty otoCenim knofliku
ovladani trouby doprava/doleva.
Nastaveni Casu potvrdte stisknutim
ovlddaciho knofliku trouby nebo
dotknutim se tladitka €.
» Cas dne je nastaven a na displeji
hodin/Casu se vzdy zobrazi symbol 13
PFipojeni trouby k bezdratové siti
a zaneseni trouby do aplikace
HomeWhiz
Troubu mUZete pfipojit k bezdratové siti
a ovladat ji pomoci chytrého zafizeni a
aplikace ,HomeWhiz". Za timto ucelem
si nejprve aplikaci HomeWhiz
nainstalujte do svého chytrého zafizeni.
Aplikace ,HomeWhiz" je k dispozici v
mobilnich operacnich systémech 10S a
Android.

Chcete- li vytvorit domov, po
stazeni aplikace

»,HomeWhiz" postupuijte podle
pokynU aplikace.

Postupujte podle pokynd aplikace
a troubu pfipojte k bezdratové siti
a aktivujte dalkové ovladani
trouby.

1.Chcete-li uvést troubu do rezimu
nastaveni, kdyz je vaSe trouba vypnuta
(na displeji se zobrazuje denni ¢as),
stisknéte soucasné asi na 3 sekundy
tlasitka D ad.

» Kdyz se trouba prepne do
pohotovostniho rezimu, na displeji se
brazi animace, kde bli

2.0Otevrete aplikaci
»,HomeWhiz" nainstalovanou na
vasem chytrém zafizeni. Po vytvoreni
domova zvolte mezi kuchyrskymi
pfistroji troubu, viozte do aplikace
skladové &islo svého produktu a
postupujte podle krok{ popsanych v
aplikaci.
Skladové Cislo vaseho pfistroje je
Cislo zacinajici , 77...“, které se
nachazi na pfedni obalce navodu.
3.Zaneseni trouby do aplikace dokoncite
podle pokynl v aplikaci.
Aktivace dalkového ovladani
trouby
Po zaneseni trouby do aplikace
»zHomeWhiz" povolte dalkové oviadani:
1.Stisknéte jednou tlagitko I, na displeiji
se zobrazi symbol 7.
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» Symbol I se na displeji musi zobrazit

spoleéné se symbolem =,

Pokud se symbol = nezobrazi,
stisknéte tlacitko 0, dokud se
symbol = na displeji nezobrazi.
Pokud jste svij pfistroj do
aplikace HomeWhiz nevlozili,
symbol = jednou zablika a zazni

chybovy signal.

Pokud se na displeji zobrazi
symbol =, ale pfi stisknuti
tlacitka 0 zazni chybovy signél, a
pokud se symbol 0" na displeji
nezobrazi, nebo na displeji blika
symbol =, zkontrolujte
internetové pripojeni vaseho
pfistroje. Pokud je pfipojeni k
internetu v pofadku a problém
pretrvava, kroky instalace
zopakuijte.

Smazani parovani trouby pripojené
k aplikaci ,,Homewhiz*

Po pfidani vaseho produktu do aplikace
»,Homewhiz" se uZivatelsky Ucet, ktery
jste pouZili pro ,Homewhiz", shoduje s
informacemi o vaSem produktu. Aby
bylo mozné smazat parovani z ddvodu
ztraty pfistupu k Uctu, ktery pouzivate v
aplikaci, nebo z jinych dlvodd, je tfeba
provést nasleduijici kroky.
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1.Kdyz je produkt vypnuty (zatimco se
na displeji zobrazuje denni ¢as),
stisknéte tlacitka 0" a P pfiblizné na 5
sekund.

» Na displeji se zobrazi odpocitavani od

5.

2.Po dokonceni odpocitavani se na
displeji zobrazi animace odstranéni
shody.

3.Poté, co proces mazani parovani
dokondite bez jakychkoli problémd,
uslysite zvukovy zvuk a vaSe trouba se
restartuje.

Pokud je problém s odstranénim
parovani a proces nelze dokondit,
uslysite chybovy zvuk.
4.Po dokond&eni mazani mizete produkt
znovu pfipojit k Uctu ,Homewnhiz".
ProhlaSeni o shodé
Arcelik A.S. timto prohlasuije, Ze toto
zafizeni vyhovuje smérnici
2014/53/EU. Podrobné RED
prohlaseni o shodé najdete online na
support.beko.com mezi dalsimi
dokumenty na produktové strance
vaseho spotrebiCe.

Pasmo 2,4 GHz: 100 mW max.



[ Obecné informace o peéeni

Tato ¢ast popisuje tipy na pfipravu a
peceni jidia.

Kromé toho mdzete najit také nékteré
potraviny testované vyrobci a
nejvhodnéjsi nastaveni pro tyto potraviny.
Je také uvedeno vhodné nastaveni
trouby a pfislusenstvi pro tato jidla.

Obecna varovani pro vareni

v troubé

e P¥i otevirani dvifek trouby béhem
vareni nebo po ném se mlze objevit
horka péra. Para vam mdze popalit
ruku, obliCej a / nebo odi. Pfi otevirani
dvifek trouby se drzte déle.

e Intenzivni para, ktera se vytvari béhem
vareni mdze v disledku teplotnich
rozdild zpUsobit kondenzaci vodnich
kapek na vnitfni a vnéjsi strané trouby
a na hornich ¢astech zafizeni. Toto je
normalni a fyzicky jev.

¢ Hodnoty teploty vareni a Casu

uvedené pro potraviny se mohou lisit v

zavislosti na receptu a mnozstvi. Proto

ddvodu jsou tyto hodnoty uvedeny
jako rozsahy.

Pred zahajenim vareni vzdy z trouby

vyjméte prislusenstvi, které

nepouzijete. PFislusenstvi, které
zlstane v troub&, miZze zamezit vareni
vaseho jidla na spravnych hodnotéach.

e U potravin, které budete vafit podle
vlastniho receptu, se mizZete
orientovat podle podobnych jidel
uvedenych v tabulkach varen.

¢ Pouzitim dodaného pfisluSenstvi pfi

vareni ziskate nejlepsi vykon. Vzdy

dodrzujte varovani a informace
uvedené vyrobcem pro externi nadobi,
které budete pouZivat.

Nepromastitelny papir, ktery budete

pouzivat pfi vareni, vystfihnéte ve

vhodnych velikostech pro nadobu,
kterou budete vafit. Nepromastitelné

papiry, které presahuji nadobu, mohou
predstavovat riziko popaleni a ovlivnit
kvalitu vareni. Pouzivejte papir odolny
proti mastnoté odpovidajici
specifikovaném teplotnim rozsahu.

e Chcete-li dosahnout dobrého vykonu,
umistéte jidlo na doporucenou
spravnou polici. BEhem vareni
neménte polohu police.

Pecivo a jidlo do trouby

Obecné informace

e Chcete-li dosahnout dobrého vykonu,
doporucujeme pfi peCeni pouZzivat
pfislusenstvi k vyrobku. Pokud hodlate
pouzivat externi nadobi, davejte
pfednost tmavému, nelepivému a
tepelné odolnému nadobi.

e Pokud se v tabulce peCeni doporucuje
predehrati, nezapomente viozit jidlo do
trouby az po predehfati.

e Pokud se chystate péct s nadobim na
grilovacim rostu, umistéte nadobf
doprostred grilovaciho rostu, ne blizko
zadni stény.

¢ \/Sechny suroviny pouzivané pfi vyrobé
peciva by mely byt Cerstvé a pfi
pokojové teploté.

e Stav pedeni vyrobk(d se mize ligit v
zavislosti na mnozstvi jidla a velikosti
nadobi.

e Kovové, keramické a sklenéné formy
prodluzuji dobu vareni a spodni
povrch cukrarskych pokrm( nehnédne
rovnomerne.

e Pokud b&hem vareni pouzijete papir
na vareni, mdZe se na spodnim
povrchu jidia objevit malé zhnédnuti. V
takovém pfipadé budete mozna
muset prodlouzit dobu vareni asi o 10
minut.

¢ Hodnoty uvedené v tabulkach peceni
jsou stanoveny na zékladé zkousek
provedenych v nasich laboratofich.

33/CZ



Hodnoty vhodné pro vas se mohou od
téchto hodnot lisit.

e Umistéte jidlo na vhodnou polici
doporucenou v tabulce peceni.
Spodni police trouby se oznaCuje jako
police 1.

Tipy pro peceni sladkého peciva

e Pokud je sladké pecivo pfili§ suché,
zvySte teplotu o 10 °C a zkratte dobu
peceni.

e Pokud je sladké pecivo vihké, pouZijte
malé mnozstvi tekutiny nebo snizte
teplotu 0 10 °C.

e Pokud je horni ¢ast sladkého pediva
spalend, polozte jej na spodni palici,
snizte teplotu a zvyste dobu peceni.

e Pokud je dobfe upeceno uvnitt, ale
vnéjsi strana je lepiva, pouZijte mensi
mnozstvi tekutiny, snizte teplotu a
zvySte dobu peceni.

Varny stil na pecéivo a jidlo v troubé
Néavrhy na vareni s jednim podnosem

Tipy pro pec¢eni peciva

e Pokud je pecivo pfilis suché, zvyste

teplotu 0 10 °C a zkratte dobu pecen.

Platy tésta navihCete polevou

sestavajici z mléka, oleje, vajec a

jogurtu.

Pokud se pecivo pece pomalu, ujistéte

se, ze tloustka pfipraveného tésta

nepretéka pres plech na pecen.

Pokud je pecivo na povrchu hnédé,

ale vespod neni upecCené, ujistéte se,

ze mnozstvi polevy, kterou pouzijete
na pecivo, nestéka pfilis pod pecivo.

Pro rovnomérné zhnédnuti zkuste

polevu rovnomeérne rozprostfit mezi

platy tésta a pecivo.

e Pecte pecivo v poloze a pfi teploté
odpovidajici tabulce peceni. Pokud
spodni ¢ast jeSté neni dostate¢né
upecena, polozte pecivo na spodni
polici pro dalsi peceni.

Kolace na Standardnf plech* Horni a spodn 180 30 ... 40
plechu ohtev
Kolacevve Formva na dolrt T*a Qhrev 180 30 . 40
formé draténém grilu ventilgtorem
Standardn plech* Horni a spodni 160 05 .35
x ohrev
Kolacky onn
Standardnf plech* nrev 150 25 ... 35
ventilatorem
Kulata dortovéa forma o
priméru 26 cm se Homni avspodnl 150 30 . 40
svorkou na draténém ohfev
Piskotové grilu™*
kolaee Kulata dortovéa forma o
priméru 26 om se Ohrev 150 35 ... 45
svorkou na draténém ventilatorem
grilu™
Plech na pedivo* Horni a spodni 170 05 .35
x ohrev
Kolacky onn
Plech na pedivo* nrev 170 20 ... 30
ventilatorem
Téstovinové Spodni/homni
o Standardni plech* ohrev s pomoci 180 35 ...45
pecivo "
ventilatoru
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Standardni plech*

Bohaté
pecivo Standardni plech* Ohrev 3 180 20 ... 30
ventilgtorem
Standardn plech* Horni a spodni 3 200 30 ... 40
, . ohfev
Cely chléb Ohtev
Standardni plech* o 3 200 30 ...40
ventilgtorem
Sklenéna / kovova Homi a spodni
Lasagne obdélnikova forma na SP 2 nebo 3 200 30 ...40
v 2 — ohrev
dréténém grilu
Kulata ¢erna kovova Horni a spodni
forma, prdmér 20 cm na | SP 2 180 50 ...65
. fox o I ohrev
Jablecny draténém grilu
kolac Kulata ¢erna kovova Ohtev
forma, prdmér 20 cm na e 3 170 50 ...65
fox o I ventilatorem
draténém grilu
. Standardnf plech* Homi a spoan 3 280 5..9
Pizza ohfev
Standardni plech* Funkce Pizza 2 280 5...10

V pfipadé kazdého jidla se doporucuje predehrev.
* Toto prisluSenstvi vas spotiebi¢ nemusi obsahovat.
** Toto pfisluSenstvi neni soucasti produktu. Jsou to komeréné dostupné dopliky.

Néavrhy na vareni se dvéma plechy

2 —Standardni plech*

Ohrev

Kolacky 4 —Plech na pecivo* ventilatorem 2-4 150 25...35
Koladky 2 ~Standardni plech Ohrev 0-4 170 05 .35
4 —Plech na pecivo ventilatorem
Testoyllnove 1 —Standardni pl(lach* Qhrev 1_a 180 40 . 50
pecCivo 4 —Plech na pecivo ventilatorem
Borvllate 2 —Standardni pl(lach* Qhrev o_4 180 20 .. 30
pecCivo 4 —Plech na pecivo ventilatorem

V pfipadé kazdého jidla se doporucuje predehrev.
* Toto prisluSenstvi vas spotiebi¢ nemusi obsahovat.
** Toto pfisluSenstvi neni soucasti produktu. Jsou to komeréné dostupné dopliky.

Varny stil pro Ekonomicky ohfev ventilatorem - provozni funkce
¢ Po zahajeni peceni neménte teplotu peceni Ekonomicky ohfev ventilatorem -

provozni funkce.

e Behem peceni neotvirejte dvitka Ekonomicky ohfev ventilatorem - provozni
funkce. Pokud se dvefe neotviraji, vnitini teplota je optimalizovana z ddvodu

Uspory energie a mUze se li§it od zobrazené.
¢ Neohfivejte v rezimu Ekonomicky ohrev ventilatorem.
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Néavrhy na vareni s jednim podnosem

Kolacky Standardni plech 3 160 25
Kolacky Standardni plech* 3 180 25...35
Téstovinové Standardnf plech* 3 200 45 ... 55
pecCivo
Bohaté pecivo Standardni plech* 3 200 35..45
* Toto pfislusenstvi vas spotfebi¢ nemusi obsahovat.
Maso, ryby a dribez ¢ Po uplynuti doby peceni nechte maso
Kli¢ové body pFi peéeni v troubé& asi 10 minut. Stava z masa
* \Wysledek pedeni se zwysi ochucenim se Iépe rozlozi ve smazeném mase a
véech kurat, kriit a velkych kusd masa pi krdjeni z masa nevytéka.
pred pedenim citronovou &tavou a * Ryby je treba umistit na plech odolny
peprem. proti teplu ve stfedni nebo spodni
e Pedeni vykosténého masa trva o 15 a7 urovni police.
30 minut déle neZ smazen platkd * Uvarte jidla doporucena ve varném
masa. stole na jednom plechu.

e Méli byste pocitat s dobou peceni asi
4 az 5 minut na centimetr tloustky
masa.

by a driibez

Spodni’homni 16 minuty
Steak (Gely) / g0 Gardni plech* ohrev s 3 250/max, v 60 ... 80
Rosténa (1 kg) pomoci 180 .. 190
ventilatoru
Johnisi Spodnihomt
kolinko (1.5 - Standardni plech* f 3 170 85...110
2.0 kg) pomoc
ventildtoru
oo Spodni’homni
Dratény gril* M .
Jeden plech poloZte na ohrev S 2 15 minuty 60 ... 80
T PR pomoci 250/max, v 190
PecCené kure spodni policku L
ventildtoru
(1.8-2kg) Dratény gril*
Jeden plech poloZte na  Funkce ,3D" 2 15 minuty 60 ... 80
PR ? 250/max, v 190
spodni policku
Spgﬁ%ghgml 25 minuty
Standardni plech* f 1 250/max, v 150...210
pomoci 180 ... 190
Krdta (5.5 kg) ventilétoru
25 minuty
Standardni plech* Funkce ,3D“ 1 250/max, v 150...210
180... 190
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Spodni’homni

Dréatény gril*

Jeden plech polozte na 02%; 3 200 20 ... 30
spodni policku pom
Ryby ventilatoru

Dréatény gril*
Jeden plech poloZte na  Funkce ,3D" 3 200 20...30
spodni policku

V pfipadé kazdého jidla se doporucuje predehrev.
* Toto pfislusenstvi vas spotfebi¢ nemusi obsahovat.
** Toto pfisluSenstvi neni soucasti produktu. Jsou to komeréné dostupné dopliky.

Grilovani ¢ Umistéte kousky, které chcete grilovat,

Cervené maso, ryby a driibeZf maso pfi
grilovani rychle zhnédne, ma krasnou
kdrku a nevyschne. Pro grilovani jsou

na dratény rost nebo dratény grilovaci
ro$t tak, abyste jejich rozlozenim
neprekrodili rozmeéry topného ¢lanku.

vhodné zejména platky masa, masona  ® Doby peceni uvedené v tabulce se

8pizu, klobésy a &tavnata zelenina mohou liSit v zavislosti na tloustce

(rajSata, cibule atd.). grilovanych kouska.

Obecna varovani e Zasunte dratény rost nebo dratény

e Jidlo nevhodné pro grilovani s sebou grilovaci rost do poZadovang Urovné v
nese nebezpedi pozaru. Grilujte pouze troubé. Pokud grilujete na draténem
jidlo, které je vhodné pro grilovact rostu, zasunte do spoglm pollce plech
oheri. Jidlo také nedavejte prili§ daleko ~ rouby, abyste zachytili olej. Plech
do zadni &asti grilu. Je to nejvice horka ~ [rouby, ktery budete zasouvat, by mél
oblast a mastna jidla se mohou vznitit. byt tak velky, aby pokryval celou

« Bshem grilovani majte dvitka trouby ~ Plochu grilovani. Tento plech nemusi
zavFend. Nikdy negrilujte s byt soucasti vyrobku. Za ucelem
otevienymi dvitky trouby. Horké snadného &isténi dejte na plech trouby
povrchy mohou zpéisobit popéleniny!  rochu vody.

Klicové body grilovani

¢ Na grilovani pfipravte jidlo podobné
tloustky a hmotnosti.

Grilovaci stul

Ryby Dréatény gril 4-5

Kureci kousky Dréatény gril 4-5 250 25...35
Fasirka (hovézi) - 12 kousky Dratény gril 4 250 20...30
Jehnédi kotlety Dréatény gril 4-5 250 20..25

Biftek - (nakréjeny na plétky) Dratény gril 4-5 250 25...30
Teleci kotlety Dréatény gril 4-5 250 25...30
Gratinovana zelenina Dratény gril 4-5 220 20...30

Toastovany chléb Dréatény gril 4 250 1..3

U v8ech grilovanych jidel se doporucuje pfedehfat troubu na 5 minut.
Po 1/2 celkového Casu grilovani kousky jidla otocte.
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Jidlo pro zkousky aby se usnadnilo zkouSeni vyrobku ve

« Jidla v této tabulce pedeni jsou zkusebnich Ustavech.
pfipravena podle normy EN 60350-1,

Varny stul pro testovaci jidla
Néavrhy na vareni s jednim podnosem

. . Horni a
Kiehké pedivo Standardni plech spodni ohfev 3 140 20...30
(stadké pecivo) Standardni plech* Ohrev 3 140 15 .25
ventilgtorem
Standardnf plech* Homi a 3 160 25 .35
Koldcky spodni ohfev
Standardnf plech* Ohrev 3 150 25 .35
ventilgtorem
Kulaté dortova forma o Homi a
priiméru 26 cm se svorkou spodni ohiey 2 150 30 ... 40
Piskotové na draténém grilu** P
kolace Kulata dortovéa forma o Ohfev
priiméru 26 cm se svorkou 2 150 35...45

s ) ventilatorem
na dréténém grilu™*

Kulata ¢ermna kovova forma, .
Horni a

priimér 20 cm na draténém S 2 180 50 ...65
spodni ohfev

L. . grilu™
Jablecny kolac Kulata ¢ermna kovova forma, Ohiev
priimér 20 cm na draténém T 3 170 50 ...65
grilu™ ventilatorem

V pfipadé kazdého jidla se doporucuje predehrev.
* Toto prisluSenstvi vas spotiebi¢ nemusi obsahovat.
** Toto pfisluSenstvi neni soucasti produktu. Jsou to komeréné dostupné dopliky.

Néavrhy na vareni se dvéma plechy

Krehké pecivo 2 —Standardni plech* Ohrev

(sladké pecivo) 4 —Plech na pecivo* ventilatorem 2-4 140 15..25
Koladky 2 ~Standardni plech’ Ohrev 0-4 150 05 .35
4 —Plech na pecivo ventilatorem

V pfipadé kazdého jidla se doporucuje predehrev.
* Toto prisluSenstvi vas spotiebi¢ nemusi obsahovat.
** Toto pfisluSenstvi neni soucasti produktu. Jsou to komeréné dostupné dopliky.

Gril

Dréatény gril
Dréatény gril 4 250 20...30

Toastovany chléb
Fasirka (hovézi) - 12
kousky
Po 1/2 celkového Casu grilovani jidlo otocte.
U vSech grilovanych jidel se doporucuje pfedehrat troubu na 5 minut.
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Udrzba a péée

Vseobecné informace o

cisténi

A Vseobecna upozornéni

e Pfed vyCisténim produktu vyCkejte,
dokud produkt vychladne. Horké
povrchy mohou zpUsobit popéleniny!

¢ Nenanasejte Cistici prostfedky pfimo

na horké povrchy. MUzZe to zpUsobit

trvalé skvrny.

Spotrebi¢ musi byt po kazdé operaci

ddkladng vycCistén a vysusen. Zbytky

potravin se tak daji snadno vycistit a

zabrani se jgjich spaleni pfi pozdgjsim

pouziti spotfebice. Tim se prodluzuje

zivotnost pfistroje a snizuji se ¢asto se

vyskytujici problémy.

e K gisténi nepouzivejte pamni Cisticl

prostredky.

Nékteré Cistici prostfedky nebo disticl

pfipravky mohou poskodit povrch.

Béhem Cisténi nepouzivejte abrazivni

Cistici prostredky, Cistici prasky, Cistici

krémy, odvapnovac nebo ostré

predméty.

e K gisténi po kazdém pouziti neni
zapotrebi specidlni Cistici prostredek.
Spotrebi¢ ocistéte mydlem, teplou
vodou a mékkym hadfikem nebo
houbou a osuste suchym hadfikem z
mikrovlakna.

e Ujistéte se, Ze jste po vyCisténi jste
Uplné setreli veSkerou zbylou tekutinu
a okamyzité vycistéte vSechny zbytky
jidla, které kolem vas vysttikne béhem
vareni.

e Nemyijte zadné &asti spotfebice v
mycce nadobi.

Inox a nerezavéjici povrchy

e K &isténi nerezovych nebo
neoxidovanych povrchd a rukojeti
nepouzivejte Cisticl prostredky
obsahuijici kyselinu nebo chlar.

Nerezovy nebo Inoxovy povrch mize
Casem zménit barvu. To je normalni.
Po kazdé operaci vycCistéte Cisticim
prostfedkem vhodnym na nerezovy
nebo Inoxovy povrch.

Cistéte mékkym mydiovou hadfikem a
tekutym (nesSkrabajucim) Cisticim
prostfedkem vhodnym pro povrchy z
nerezavéjici oceli. Otirejte jednim
smérem.

OkamZité bez Cekani odstrante skvrny
od vapna, oleje, Skrobu, miéka a
bilkovin z inox-nerezového a
sklenéného povrchu. Skvrny mohou
po delsi dobé rezavét.

Smaltované povrchy

Po kazdém pouziti smaltované
povrchy oCistéte Cisticim prostfedkem
na nadobi, teplou vodou a mékkym
hadfikem nebo houbou a osuste je
suchym hadfikem.

Pokud je vas vyrobek vybaven funkci
lehkého disténi parou, mizete snadné
Cisténi parou provést i na lehkeé trvalé
necistoty. (Viz "Snadné &isténi parou")
U pretrvavajicich skvrn Ize pouzit Cistici
prostfedek na trouby a grily
doporuceny na webovych strankach
znacky vaseho produktu a Cistici
neskrabaci podlozku. Nepouzivejte
externi &istiC trouby.

Oblast na peceni trouby musi byt pro
&isténi vychladla. Cisténi horkych
povrchd vede k nebezpedi pozéru a
poskozeni smaltovanym povrchem.

Katalytické povrchy

Bocni stény v oblasti varfeni mohou byt
pokryty pouze smaltovanymi nebo
katalytickymi sténami. LiSi se v
zavislosti na modelu.

Katalytické stény maji lehky matny a
porovity povrch. Katalytické stény
trouby se nemaji Cistit.
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e Katalytické povrchy absorbuii olej diky
své porovité struktufe a zacnou se
lesknout, kdyz je povrch nasyceny
olejem, v takovém pfipadé se
doporucuje vymenit dily.

Sklenéné povrchy

e Pi gisténi sklenénych povrchd

nepouzivejte Skrabky z tvrdého kovu a

abrazivni Cistici prostfedky. Mohou

poskodit povrch skla.

Spotrebi¢ odistéte Cisticim

prostfedkem na nadobi, teplou vodou

a hadfikem z mikrovléakna urCenou pro

sklenéné povrchy. Osuste jej suchym

hadfikem z mikroviakna.

Pokud po vy&isténi zlstanou zbytky

saponatu, otfete ho studenou vodou a

osuste Sistym a suchym hadfikem z

mikrovlakna. Zbytky saponatu mohou

pristé poskodit povrch skla.

Zaschlé zbytky na povrchu skla za

z&dnych okolnosti necistéte

vroubkovanymi nozi, draténou vatou
nebo podobnymi Skrabanci.

Skvrny od vapniku (Zluté skvrny) na

povrchu skla miZete odstranit

komercné dostupnym odvapriovacim
prostfedkem, odvapriovacim
prostfedkem, jako je ocet nebo
citrénova Stava.

Pokud je povrch silné znedistén,

naneste houbou na skvrnu Cistici

prostfedek a pockejte dlouho, dokud
nebude spravné fungovat. Potom
povrch skla ocistéte vihkym hadfikem.

e /ména barvy a skvrmy na povrchu skla
jsou normalni a nejde o chyby.

Plastové dily a lakované povrchy

¢ Plastové dily a lakované povrchy
oCistéte Cisticim prostfedkem na
nadobi, teplou vodou a meékkym
hadfikem nebo houbou a osuste je
suchym hadfikem.
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¢ Nepouzivejte skrabky z tvrdého kovu a
drsné distici prostfedky. Mize to
poskodit povrchy.

¢ Dbejte na to, aby klouby komponentd
spotrebice nezlstaly vihké a
saponatové. V opacném pfipadé
mUZe na téchto spojich dojit ke korozi.

Cisténi prislusenstvi

Pokud neni v uzivatelské pfirucce

uvedeno jinak, nemyjte pfislusenstvi k

vyrobku v my&ce na nadobi.

Cisténi ovladaciho panelu

e Pi Cisténi paneld pomoci oviadade
knoflik( otfete panel a ovliadace
vihkym mékkym hadfikem a osuste
suchym hadfikem. Neodstranujte
knofliky a tésnéni zespodu, abyste
vyCistili oviadaci panel. Mze byt
poskozen ovladaci panel a knofliky.
Bé&hem disténi inox paneld s
knoflikovym Fizenim, kolem
gombikovnepouzivajte Cistici
prostfedky na inox. Kontrolky kolem
knoflikd mohou byt vymazany.
Dotykové ovladaci panely ocistéte
vihkym mékkym hadfikem a osuste
suchym hadfikem. Pokud je vas
produkt vybaven funkci blokovani
klaves, pred provedenim cisténi
ovladaciho panelu nastavte blokovani
klaves. V opacném pfipadé mdze dojit
k nespravné detekci klaves.
Cisténi vnitrni ¢asti trouby
(oblast peceni)

Postupujte podle krok{ Gisténi
popsanych v ¢asti ,Obecné informace o
gisténi“ podle typl povrchl v troubsd.
Cisténi boénich stén trouby

Boéni stény v prostoru pro peceni
mohou byt pokryty pouze smaltovanymi
nebo katalytickymi sténami. Lisi se to
podle modelu. Pokud jsou v troubé
katalytické stény, naleznete informace v
Casti ,Katalytické stény"”.



Pokud je vas vyrobek modelem s

draténymi rosty, vyjméte pred Cisténim

bocnich stén draténé rosty. Postupuijte

podle krokd Cidténi popsanych v Gasti

,Obecné informace o &isténi* pro typ

povrchu bocni stény.

Postup vyjmuti bo¢nich draténych

rosta:

1.Vyjméte predni East draténého rostu
zatazenim za bocni sténu v opacném
smeru.

2. Vytahnéte dratény rost smérem k

‘ v

3.P¥i opétovném nasazeni rostd je nutné
postupovat v opacném poradi.

Snadné cisténi parou

Li&f se v zavislosti na modelu

produktu. * Nemusi byt k dispozici ve

vaSem produktu.

Zajistuje snadné c&isténi, protoze

necistoty (pokud s &isténim necekate

pfilis dlouho) jsou zmékeeny parou,

ktera se tvofti uvnitf trouby, a voda

kondenzuje na vnitfnich plochach trouby.

1.Vyjméte z trouby veskeré pfislusenstvi.

2.Nalijte do plechu na peceni 500 ml
vody a umistéte plech do 2. listy
trouby.

3.Nastavte troubu do rezimu ,Spodni
ohfev" a nechejte 20 minut bézet pfi
100 °C.
Otevrete dvitka a otfete vnitini povrchy
trouby vihkou houbou nebo hadfikem.
Otevrete dvitka a ihned otfete vnitini
povrchy trouby vihkou houbou nebo
hadrfikem. Pfi otevirani dvifek dojde k
Uniku pary. To mize zpUsobit riziko
popaleni. Pfi otevirani dvifek trouby
budte opatrni.
Zbyvajici necistoty oCistéte teplou vodou
s mycim prostfedkem, mékkym
hadfikem nebo houbou a otfete je
suchym hadfikem.
Béhem rezimu snadného c&isténi
parou se voda, kterd je v bazénu
ve spodni ¢asti trouby, aby
zmeékcila lehce vytvorené zbytky /
necistoty v dutiné trouby,
odpafuje a kondenzuje v dutiné
trouby a vnitfnim skle dvifek
trouby, proto mdze kapat voda pfi
otevreni dvifek trouby. lhned po
otevreni dvifek trouby otfete
kondenzat.

LiSi se v zavislosti na modelu produktu. *
Nemusi byt k dispozici ve vaSem
produktu. Po kondenzaci v troubé mize
byt v kanalku mélké nadrzky pod
troubou voda nebo vihkost. Po pouzitf
vyCistéte tento kandl bazénu vihkym
hadfikem a poté jej osuste.
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Cisténi dvirek trouby
K &isténi dvifek a skla trouby
nepouzivejte drsné abrazivni Cistici
prostfedky, kovové Skrabky,
draténku nebo bélici Cinidla.

Dvitka trouby a sklo dvitek mizete za
Ucelem cgisténi vyjmout. Postup vyjmuti
dvitek a skel je vysvétlen v Eastech
»Vyjmuti dvifek trouby” a ,Vyjmuti
vnitfnich skel dvifek®. Vnitfni skla dvifek
po vyjmuti vyCistéte pomoci prostfedku
na myti nadobi, teplé vody a mékkého
hadfiku nebo houby a osuste je suchym
hadfikem. Sklo otfete octem a poté ho
oplachnéte proti zbytk&m vapna, které
se mohou vyskytnout na skle trouby.
Vyjmuti dvirek trouby
1.0tevfete dvitka trouby.
2.0Otevrete prichytky v objimce zavésu
prednich dvifek vpravo a vlievo
zatlaGenim dold, jak je zndzornéno na
obrazku.
Typ zavésu (A), (B), (C) se lisi podle
modelu produktu. Nize uvedené obrazky
ukazuii, jak oteviit v8echny typy zavésd.
Zavés typu (A) je k dispozici u béznych
typl dverd.
Zavés typu (B) je k dispozici u typl dverfi
s mekkym zaviranim.
Zavés typu (C) je k dispozici u typl dvefi
s mekkym oteviranim / zaviranim.
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Zamek pantu - zaviena poloha



Zamek pantu - oteviena poloha
3.Otevrete dvitka trouby do

4.Polooteviené dvefe vytahnéte smérem
nahoru a uvolnéte je z pravého a
levého zaveésu a vyjméte je.
Pri op&tovném nasazeni dvifek je
nutné postupovat v opacném
poradi. Pfi nasazeni dvifek
nezapomente zavrit prichytky na
objimce zavésu.

Vyjmuti vnitFnich skel dvirek

trouby
Vnitfni sklo pfednich dvifek vyrobku Ize
za UCelem cisténi vyjmout.
1.0tevrete dvitka trouby.

2. Tahnéte soudast z plastu pfipevnénou
k horni &asti pfednich dvifek smérem k
sobé se souCasnym stisknutim
tlakovych bodd na obou stranach
soucasti a vyjméte ji.

3.Jak je znazornéno na obrazku, jemné
zvednéte zcela vnitfni sklo (1) smérem
k ,A" a poté jej vyjméte vytazenim
smérem k ,B".
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1 Nejvnitfnéjsi sklenény panel
2% Vnitini sklenény panel (Ve vasem
produktu nemusi byt pfitomen.)

4.Pokud ma vas vyrobek vnitini sklo (2),
opakujte stejny postup, abyste jgj
oddélili (2).

5.Prvnim krokem preskupeni dvifek je
opétovné sestaveni vnitiniho skla (2).
Umistéte zkosenou hranu skla tak, aby
odpovidala zkosené hrané plastové
Stérbing. (Pokud ma vas vyrobek
vnitfni sklo). Vnitfni sklo (2) musi byt
pfipevnéno k plastové Stérbiné co
nejblize ke zcela vnitfnimu sklu (1).

6.PFi opétovném sestaveni zcela
vnitiniho skla (1) vénujte pozornost
umisténi potisténé strany skla na
vnitfni sklo. Je ddlezité umistit spodni
rohy zcela vnitfniho skla (1) tak, aby
odpovidaly spodnim plastovym
Stérbinam.

7. Tlacte soucast z plastu smérem k
ramu, dokud neuslysite cvaknuti.

Cisténi svétla trouby

Pokud dojde ke znecisténi sklenénych

dvifek svétla v oblasti peceni, vyCistéte

jej pomoci prostfedku na myti nadobi,

teplé vody a mékkého hadfiku nebo

houby a osuste jej suchym hadfikem. V

pfipadé poruchy zarovky svétla trouby

jej mlzete vyménit nasledujicim

postupem.
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Vyména zarovky svétla trouby

A Obecna varovani

¢ Aby nedoSlo k Urazu elektrickym
proudem, odpojte pfed vyménou
zarovky svétla trouby elektrické
pfipojeni a poCkejte, az trouba
vychladne. Horké povrchy mohou
zpUsobit popdleniny!

e \/ této troubé se pouziva zarovka s
vykonem mensim nez 40 W, vySkou
men&i nez 60 mm, prdmérem mensim
nez 30 mm nebo halogenovou
zarovkou s objimkou typu G9,
wkonem mensim neZ 60 W. Zarovky
jsou vhodné pro provoz pfi teplotach
nad 300 ° C. Lampy do trouby Ize
ziskat od autorizovanych servisnich
zastupcl nebo technikl s licenct.

¢ Poloha svétla se mUze lisit od polohy
znazorneéneé na obrazku.

e Z4rovka svétla pouZitd v tomto
vyrobku neni vhodna pro pouZziti pfi
osvétleni pokojd v domacnosti.
Ugelem tohoto svétla je pomoci
uzivateli vidét na pecené vyrobky.

e Z4rovky pouZité v tomto vyrobku musf
odolat extrémnim fyzickym
podminkam, jako jsou teploty nad
50 °C.

Pokud ma vase trouba kulaté

svétlo:

1.0dpojte vyrobek od napajeni ze sité.

2. Vyjméte sklenény kryt jeho otacenim
proti sméru hodinovych rucicek.

3.Pokud je zarovka vasi trouby typu (A)
zobrazeného na obrdzku nize, otacejte



zérovkou svétla trouby podle obrazku

a vymeénte ji za novou. Pokud se jedna

o0 model s typem (B), vytdhnéte

zarovku, jak je znazornéno na obrazku,

a vymente ji za novou.

4.Nasadte zpét sklenény kryt.
Pokud ma vase trouba ¢tyrhranné
svétlo:

1.0dpojte vyrobek od napajeni ze sité.
2. Vyjméte draténé police podle popisu.

3.Pomoci Sroubovaku zvednéte

ochranny sklenény kryt zarovky.

4.Pokud je zarovka vasi trouby typu (A)

zobrazeného na obrdzku nize, otacejte
zérovkou svétla trouby podle obrazku
a vymeénte ji za novou. Pokud se jedna
o0 model s typem (B), vytdhnéte
zarovku, jak je znazornéno na obrazku,
a vymente ji za novou.

5.Nasadte zpét sklenény kryt a draténé

police.
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E] Reseni problémui

Pokud nemUZete problém odstranit, pfestoze jste postupovali podle pokynd v této
Casti, obratte se na autorizovany servis, technika s licenci nebo na prodejce, u
kterého jste vyrobek zakoupili. Nikdy se nepokousejte opravit vadny vyrobek sami.

e Je normalni, ze béhem pouzivani unika para. >>> Nejedna se o zavadu.

. Para, ktera vznika béhem peceni, muze kondenzovat a vytvaret kapky vody, kdyz
se dostane na chladné povrchy vyrobku. >>> Nejedna se o zavadu.

¢ Pfi ohfevu se mohou kovové Casti roztahovat a zpusobit zvuky. >>> Negjedna se
0 zavadu.

¢ Sitova pojistka je vadna nebo je vypnuta. >>> Zkontrolujte pojistky v pojistkové
skrifice. V pfipadé potfeby je vymérite nebo znovu zapnéte.

¢ \/yrobek neni zapojen do (uzemnéné) zasuvky. >>> Zkontrolujte pripojeni
zastrcky.

¢ Tlacitka / ovladaci knofliky / dotykové plosky na oviddacim panelu nefunguiji.>>>
Pokud je vas vyrobek vybaven funkci uzamceni tlacitek, mize byt toto uzamceni

arovka svétla trouby je vadna. >>> Vymérite Zarovku svétla trouby.
¢ Napdjeni je pferuseno. >>> Zkontrolujte napajeni. Zkontrolujte pojistky v
pojistkové skiifice. V pfipadé potieby pajistky vymeérite nebo znovu zapnéte.

¢ Neni nastavena na urcitou funkci peCeni a/nebo teplotu. >>> Nastavte troubu na
urcitou funkci peceni a/nebo teplotu.

¢ U model( vybavenych ¢asovacem neni nastaven ¢asovac. >>> Nastavte
casovac.

¢ Napdjeni je pferuseno. >>> Zkontrolujte napajeni. Zkontrolujte pojistky v
pojistkové skiifice. V pfipadé potieby pojistky vymeérite nebo znovu zapnéte

¢ Doslo predtim k vypadku napéjeni. >>> Nastavte casovac / vypnéte vyrobek a
zZnovu jej zapnéte.
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ZAKAZNICKE CENTRUM BEKO

BEKO SPOLKA AKCYINA, organizagnf sloka, Bucharova 1423/6, 158 00 Praha 5 - Stod(ilky

7 dniv tydnu od 8:00 do 18:00
poradinebo pomtiZe vyFe3it zdrutni, pfipadné pozarutni opravy vyrobkl Beko

tel, kontakt 222525222
tel. kontakt 800 350 333
e-mail zakaznickecentrum@bekosa.cz

online objednévka opravy spotiebite
5 let zaruky - podminky a registrace
ZARUCNI PODMINKY CR

Platny a Citelny prodejni doklad, ktery obsahuje datum prodeje, model spotfebie a oznateni prodejce,
opravituje uZivatele vyuit zaruku na vyrobek v souladu s ustanovenimi ObCanského zékoniku, v platném znéni,
Neni-li stanoveno jinak, je zarudni doba na vyrobek 24 mdsich. 2atina plynout ode dne prevzeti vaci kupujicim

vyjma piipadu, kdy je nutné uvedeni do provozu opravnénou firmou. V tom pfipadé zagne zaruéni doba plynout
ode dne uvedenf vyrobku do provozu.

Vyrobky vyZaduijici odborné zapojeni: plynové a kombinované sporaky a varné desky, dale viechny spotiebice,
které nejsou vybaveny pfivodnim elektrickym kabelem zakonZenym vidlici. Zapojeni spotfebice je sluZbou
hrazenou zékaznikem. Potvrzeni je nutné uschovat. Dovozce nezodpovida za podkozeni & Skody vzniklé
chybnou instalaci nebo chybnym zapojenim vyrobku.

Zéruka vyplyvajici z téchto zarutnich podminek miZe byt uplatnéna pouze na tzemi Ceské republiky a tyka se
pouze a vyhradng spotfebici dovezenych do CR prostfednictvim nasi spoleénosti, BEKO SPOLKA AKCY)NA,
organizatni sloZka, Bucharova 1423/6, 158 00 Praha 5 - Stodulky, ktera je oficialnim zastoupenim znatky Beko
pro Ceskou republiku,

Zaruka je poskytovana kupujicimu (konetnému spotfebiteli) v souladu se zdkonem €. 634/1992 Sb., o ochrang
spotfebitele vplatném zn&ni, na vyrobek slouZici béZnému pouZivéni vdomacnosti, Vyrobek nenf urfen
k primyslovému pouziti a poskytovani sluZeb. Spotfebite, které nejsou pouZivany vdomdcnosti, nejsou
pfedmétem zaruky (hotelova, Skolské a restauradni zatizeni, iklidové firmy atd.)

Prava ze zodpovédnosti za vady vyrobku se uplatfiaji u proddvajiciho. Zarucni oprava se vztahuje vyhradné na
zévady, které vzniknou v dobé platnosti zarutni thitty a to vyrobni vadeu, Takto vzniklé zdvady je opravnén
odstranit pouze autorizovany servis.

0 odstranéni vad vyrobku v 2arutni Ihiité je kupujici opravnény poZadat prodejce nebo Zakaznické centrum
Beko na telefonnim €isle: 222525 222, 800 350 333 nebo online na https:/dwwinbekenr oz/ohisdnavie.
ppravy-ssehios

Zakaznik musi pro objedndni opravy nablasit datum zakoupeni, mode! spotiebice, vyrobni a produktové &islo,
které se nachdzi na vyrobnim §titku kaZdého spotiebiCe. Bez nahlaSeni téchto udajl nebude moci byt
poZadavek zakaznika na bezplatnou opravu vyfesen, Zakaznik je také date povinen poskytnout auterizovanému
servisu soucinnost potfebnou k ovéreni existence pfipadné odstranéni reklamované vady.

47/CZ



9)

k)

48/CZ

Pii ndvitdve servisniho technika kupujici prokdZe existenci zaruky pfedioZenim Citelného prodejniho dokladu
nebo certifikdtu 5 let zaruky Beko. Pe provedeni zarugni opravy jsou autorizovana servisni stfediska nebo
prodévajicl povinni vydat kupujicimu Eitetnou kopii opravného listu nebo doklad o uplatnéni prava zaruky a dobé&
trvani opravy. Po dobu zdruky je kupujici povinen uschovat veskeré doklady souvisejict s koupi a servisem
vyrobku.

Opravnf list slouzi k prokazovani prév kupujiciho, proto je ve vlastnim zdjmu kupujiciho si zkontrolovat pied
podpisem veskeré tidaje. Zarutni thita se vpiipadech, kdy zdvada znemozZnila pouZivani vyrobku, prodiuZuje o
dobu, kdy kupujfei uplatnil ndrok na zaru€ni opravu u autorizovaného stfediska aZ do dne pfevzeti opravensgho
vyrobku.

Vyrobek musf byt instalovén a provozovan podle névodu k obsluze a platnych norem. Funkce chiadnitek,
miraznicek a jejich kombinaci je zaru€ena pri okolni teploté od +10°C do +32°C,

Touto zarukou nejsou dotéena prava kupujiciho, ktera se ke koupi véci vazi podie zvidStnich pravnich pfedpist.
Spoletnost BEKO SPOLKA AKCYINA, organizagni stozka, Bucharova 1423/6, 158 00 Praha 5 - Stoddlky nabizi
spotiebitelGm na vybrané modely prodlouZenou zaruku vcelkové délce trvanf S let. Pfedmétem této
nadstandardni zaruky je bezplatné odstrafiovani vyrobnich vad po dobu nésledujicich 36 mésict od skonteni
zdkonné dvouleté zarudni hity. Podminkou ziskdni certifikdtu prodiouZené zaruky je spinéni veskerych
podminek uvedenych na v hekerc

O odstran&ni vad vyrobku v prodiouZené zaruéni Ih(té je kupujici opravnény poZadat Zakaznické centrum Beko
na telefonnim &isle: 222 525222, 800 350 333 nebo online na Hitns:Awww. bekeorc/ubisdnavia-onravy:
spntrabice

Pii opravé v ramci prodiouZené zaruky je uZivatel povinen autorizovanému servisu ptedloZit platny certifikat
prodiouZené zaruky a prodejni doklad.

V dob# trvani prodiouZené zaruky bude opravnénd reklamace FeSena opravou nebo dodanim néhradniho dilu.
V piipad& neodstranitelné vady zajisti dovozce pfimo u zakaznika vyméni vyrobku za novy. Narok na vyménu
uplatiiuje zakaznik po zaslani viech potfebnych dokladd (platny certifikat, doklad o zakoupeni. vyjadieni
servisntho technika) na e-mail reidamace®bakossrz hebo poitou na adresu BEKO SPOLKA AKCYJNA,
organizalni slozka, Bucharova 1423/6. 158 00 Praha 5 - Stodiilky. Spotfebitel nema pravo v priibéhu
prodiouZené zaruky na vréceni kupni Edstky. Uplatnéni prava na bezplatné odstrartovan( vyrobnich vad podléha
zde uvedenym vieobecnym zaru¢nim podminkam.

Prdvo na uplatnén( zdruky zanikd pokud:

«  Nenivyrobek pouZivan v souladu s ndvodem;

« Doslo kmechanickému poSkozeni vyrobku cizim zavin&nim, pfi nespravné udrzbé nebo jinym zanedbanim
péle o vyrobek;

» Byl navyrobku proveden neodborny zasah neopravnénou osobou;

»  Plynové spotiebite nebo spotfebie s napdjenim 400V nebyly uvedeny do provozu odbornou firmou;

» Doslok mechanickému poskozeni pfi prepravé;

s Jevadazplsobend vidjsimi podminkarmi, jako jsou napt. poruchy velektrické siti nebo vadna bytovd instalace,
nevhodnymi provoziimi podminkami, poskozeni Zivlem;

« e vyrobek vadny z diivodu pouZitl neoriginalnihoe piistu3enstvi a nahradnich dild;

»  Kuchyriské linka, do které je vyrobek zabudovany, nespiiiuje potiebné technické parametry;

«  Zéruka se déle nevztahuje na preventivni lidrzbu popsanou v ndvodu k obsluze, popiipadé zavady zplisobené
nevhodnou manipulaci. na opotiebeni vznikié béznym pouZivanim, na mechanické poskozeni skienénych a
plastovych komponent(y;

o Zdaruka se nevztahuje na navitévu technika za Gcelem poradenstvi, preventivni kontrolu stavu spotfebice,
vyménu ndhradniho dilu, ktery nevyZaduje odborny zasah, zaména sméru otevirani dvefi chladnitek a
suSicek.









