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Please read this user manual first!

Dear Customer,

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

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

Explanation of symbols
Throughout this user manual the following symbols are used:

Important information or useful hints
about usage.

Warning of hazardous situations with
regard to life and property.

Warning of electric shock.

Warning of risk of fire.

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

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




TABLE OF CONTENTS

Ready meals functions...........ccocovveivveivennn, 33
ﬂlmportant instructions for safety and
environment 4 @ How to operate the oven 38
General Safety..........ccovvvvniiiii 4 General information on baking, roasting and
ElECtriCal SATELY.......ovvevveveeeeeeercenree e 4 rilling ..o, 38
Product safety..........ccoovvnviniiiiiiii, 5 How to operate the electric oven .................. 39
Safety instructions for microwave................... 7 Operating MOGES. ...........vvveeerrereesrereiene 41
INteNded USE...........ooovvonrirrriins 10 How to operate the oven control unit ............ 42
Safety for Children ..., 11 Using the Key 10CK .......vveervveeereeeeeereeree 43
Disposing of the old product ......................... 11 Using the timer as an alarm clock................ 43
Package Information..............coovvviviininnnn: 11 Cooking times table..........ovveevorevereiririeeerns 44
Ready meals functions...........ccocovveivveivennn, 45
E General information 12 Settings MenU........ccovevvivivieviinsiinniiiis 47
oveniew .. 19 How Fo operate the griII....'..'. ......................... 47
PACKAGE CONENIS .. .o 13 Cooking times table for grilling................co... 47
Technical SPecifications............cccevvvveviennn 14 Maintenance and care 48
a Installation 15 General information ..o, 48
Before installation 15 CIean?ng Microwave oven part..............cooe.... 48
Installation and connection...............cevvvernn, 18 Clean!ng tE CONMIOl PANEl .vvvvsvvsvsrssensn 48
Future Transportation ............ccocevvvereivirivinnn, 19 Cleanlqg B8 OVBN v 48
Replacing the oven lamp...........ccocovvvvivinnnn, 49
QPreparatlon 2 @ Troubleshooting 50
Tips for saving eNergy .......ococvvvvvereirnerieionns 20
INIEAIUSE ... 20
Day time SEetting........coovvivvvvveiiiiiieie s 20
First cleaning of the appliance.............c........ 21
Initial NEAtING ...v.vvevevecee e 21

5 How to operate the microwave 22

General information on microwave cooking....22

How to use the microwave oven................... 27
Operating modes for microwave................... 31
Cooking times table...........ccovvvvvivireiirinnnn, 32

3/EN



ﬂlmpor!ant instructions for safety and environment

This section contains safety
instructions that will help protect from
risk of personal injury or property
damage. Failure to follow these
instructions shall void any warranty.

General safety
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This appliance can be used by
children aged from 8 years and
above and persons with reduced
physical, sensory or mental
capabiiities or lack of experience
and knowledge if they have been
given supervision or instruction
concerning use of the appliance
in a safe way and understand the
hazards involved.

Children shall not play with the
appliance. Cleaning and user
maintenance shall not be made
by children without supervision.
The appliance is not 1o be used
by persons (including children)
with reduced physical, sensory or
mental capabilities, or lack of
experience and knowledge,
unless they have been given
supervision or instruction.
Children should be supervised
and ensure they do not play with
the appliance.

If the product is handed over 1o
someone else for personal use or
second-hand use purposes, the
user manual, product labels and

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

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

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

Electrical safety

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

Only connect the product to a
grounded outlet/line with the
voltage and protection as specified
in the “Technical specifications”.
Have the grounding installation
made by a qualified electrician
while using the product with or
without a transformer. Our
company shall not be liable for any
problems arising due to the
product not being earthed in



accordance with the local
regulations.

Never wash the product by
spreading or pouring water onto it!
There is the risk of electric shock!
The product must be disconnected
during installation, maintenance,
cleaning and repairing procedures.
If the power connection cable for
the product is damaged, it must be
replaced by the manufacturer, its
service agent or similary qualified
persons in order to avoid a hazard.
The appliance must be installed so
that it can be completely
disconnected from the mains
supply. The separation must be
provided by a switch built into the
fixed electrical installation,
according to construction
regulations.

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

Do not trap the mains cable
between the oven door and frame
and do not route it over hot
surfaces. Otherwise, cable
insulation may melt and cause fire
as a result of short circuit.

Any work on electrical equipment
and systems should only be carried
out by authorized and qualified
persons.

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

Make sure that fuse rating is
compatible with the product.

Product safety

WARNING: The appliance and its
accessible parts become hot
during use, Care should be taken
to avoid touching heating
elements, Children less than 8
years of age shall be kept away
unless continuously supervised,
Never use the product when your
judgment or coordination is
impaired by the use of alcohol
and/or drugs.

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

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

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

Keep all ventilation slots clear of
obstructions.

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

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

Do not place aluminium foil on the
base of the tray.

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

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

Varies depending on the product
model.)

Placing the wire shelf and tray
onto the wire racks properly

it is important to place the wire
shelf and/or fray onto the rack
properly. Slide the wire shelf or
fray between 2 rails and make
sure that it is balanced before
placing food on it {Please see the
following figure).

= ==

Do not use the product if the front
door glass removed or cracked.
Oven handle is not towel dryer. Do
not hang up towel, gloves, or
similar textile products when the
grill function being used with the
door open.

Always use heat resistant oven
gloves when putting in or removing
dishes into/from the hot oven.
WARNING: Ensure that the
appliance is switched off before
repiacing the lamp 1o avoid the
nossibility of electric shock.

The appliance must not be
installed behind a degorative door
in order 1o avoid overheating.

Prevention against possible fire risk!

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

Do not use damaged cables or
extension cables.



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

Safety instructions for microwave

The appliance is intended to be

used in domestic households only.

The appliance is not to be used in

commercial outlets such as;

e staff kitchen areas in shops,
offices and other working
environments;

e farm houses;

e by clients in hotels, motels and
other residentinal environments;

e Dbed and breakfast type
environments.

Only allow aged from 8

yearschildren to use the oven

without supervision when adequate
instructions have been given so
that the child is able to use the
microwave oven in a safe way and
understands the hazards of
improper use.

When the appliance is operated in

the combination mode, aged from

8 years should only use the oven

under adult supervision due to the

temperature generated.

The exposed parts of the product

will become hot while and after the

product is in use.

Check the oven for any damage,

such as amisaligned or bent door,

damaged door seals and sealing
surface, broken or loose door
hinges and latches and dents

inside the cavity or on the door. If
there is any damage, do not
operate the oven and contact the
Authorised Service Agent.

If the door or door seals are
damaged, the oven must not be
operated until it has been repaired
by a competent person or
Authorised Service Agent.

Before operating your oven ensure
that the door has been closed
properly. A safety mechanism in
the door lock prevents your
appliance from operating when the
door is open, halting the cooking
operation if you open the door. You
should not interfere with the door
locking system or attempt to
override this system. If the door
locking system is overridden, risk
of exposure to microwaves arises if
the appliance is operated with an
open door.

Do not place any kind of object
between the front of the oven and
the door. You should not operate
your oven if objects such as paper
towels or napkins prevent it from
being closed properly.

Radio Interference

Place the oven no less than 2 metres

from TVs, radios, wireless modems,
access points and aerials.
Otherwise it may cause
interference.

Do not cook your meals with the
cooking time and microwave power

7/EN



set excessively high. Excessive
cooking may, burn some parts of
the meal.

e Never use aluminum foil or
aluminum utensils for microwave
cooking. Sparks will damage the
appliance.

e Do not use metal objects closer
than 3 cm to the oven door while
cooking with microwave.

e Do not place corrosive chemicals
or materials containing corrosive
vapor into the oven.

When there is interference, it may be

reduced or eliminated by taking the

following measures:

1. Clean door and sealing surface of
the oven.

2. Reorient the receiving antenna of
radio or television.

3. Relocate the microwave oven with
respect to the receiver.

4, Move the microwave oven away
from the receiver.

5. Connect the microwave oven into a
different outlet so that the
microwave oven and receiver are
on different circuits.

e Place the oven away from other
heating appliances and avoid using
in damp or steamy environments.

e |t is hazardous for anyone other
than a competent person or the
Authorised Service Agent to carry
out any service or repair operation
that involves the removal of a cover
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which gives protection against
exposure to microwave energy.
This product is a Group 2 Class B
ISM equipment. The definition of
Group 2 which contains all ISM
(Industrial, Scientific and Medical)
equipment in which radio-
frequency energy is intentionally
generated and/or used in the form
of electromagnetic radiation for the
treatment of material, and spark
erosion equipment. For Class B
equipment is equipment suitable
for use in domestic establishments
and in establishments directly
connected to a low voltage power
supply network which supplies
buildings used for domestic
purpose.

The microwave oven is intended for
heating food and beverages. Drying
of food or clothing and heating or
warming pads, slippers, sponges,
damp cloth and similar may lead to
risk of injury, ignition or fire.

Your oven has not been designed
for drying any living beings.

Do not operate your oven when it
is empty. This may damage the
oven. Should you wish to test the
oven, place a glass of water inside.
The water will absorb the
microwave energy and the oven
will suffer no damage.

Only use utensils that are suitable
for use in microwave ovens.



Do not use earthenware containers for
microwave cooking. Moisture in the
earthenware may expand and
cause cracking of your container.

To reduce the risk of fire in the oven

cavity:

e When heating food in plastic or
paper containers, keep an eye on
the oven due to the possibility of
ignition. If smoke is observed,
switch off or disconnect the
appliance and keep the door closed
in order to stifle any flames.

e Remove wire twist-ties from paper
or plastic bags before placing bag
in oven.

e Do not use the cavity for storage
purposes . Do not leave paper
products, cooking utensils or food
in the cavity when not in use.

e |f you use materials like paper,
wood or plastic for cooking in your
microwave, do not leave the oven
unattended. Paper, wood and
similar materials may ignite, while
plastic materials may melt. Do not
use containers made of such
materials for fan oven, grilling and
mixed cooking operations.

e The contents of feeding bottles and
baby food jars should be stirred or
shaken and the temperature
checked before consumption, in
order to avoid burns.

e Liquids and other foods must not
be heated in sealed containers
since they are liable to explode.

Microwave heating of beverages
can result in delayed eruptive
boiling, therefore care must be
taken when handling the container.
Eggs in their shell and whole hard-
boiled eggs should not be heated
in microwave ovens since they may
exploed, even after microwave
heating has ended.

Do not use your oven to heat
carbonated drinks or foods stored
in airtight containers like tin cans.
This will cause pressure to build up
inside the oven that may result in
damage or explosion when the
door is opened.

Do not use your microwave oven
for cooking or reheating unwhisked
eggs, whether shelled or not.
Ensure that you pierce the skins of
potatoes, apples, chesnut or
similar fruits and vegetables before
cooking.

Do not use porcelain containing
metal (silver, gold, etc.). Ensure
that you remove all metal twist-ties
from food packages. Pieces of
metal inside the oven can cause
arcing that may result in serious
damage.

Do not use your oven for frying with
oil since you will be unable to
regulate the temperature of the oil.

Do not use the microwave to warm

cooking oil or drinks with high
alcohol volume only.
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Do not place the oven where heat,
moisture, or high humidity are
generated, or near combustible
materials.

Do not use the interior of your oven
for storage purposes.

Do not lean on the oven door when
it is open, or let children swing on
it. This will warp the oven door and
prevent it from closing properly.
Put a metal teaspoon or glass rod
in the container when heating up
liquids. This will prevent delay of
boiling of the liquid, thus prevent
sudden overflowing when the
container is moved.

Do not use the oven, if;

- The door is not closed properly;
- The door hinges are damaged;
- The contact surfaces between the

door and the front side of the oven
are damaged;

- The door window is damaged;
- An electrical arc occurs within the

oven although there are no metal
object in the cooking segment.

It is very important not to select
long durations or extremely high
power levels while cooking a small
amount of food in order to avoid
overheating or burning the meal.
For example, a slice of bread may
burn after 3 minutes if a very high
power level is selected.

Do not use the oven for frying as it
is not possible to control the

10/EN

temperature of oil heated in
microwave.

Contact surfaces of the door (front
side of the inner segment and
inner side of the doors), must be
kept clean to ensure proper
operation of the oven.

Intended use

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

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

This appliance is not intended for
use at mobile homes, recreational
vehicles and similar places.

Use your oven indoors. Do not use
it in gardens, on balconies or in
other outdoor settings.

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

All openings in the wall behind the
appliance and in the floor under
the appliance shall be sealed.

Do not obstruct the flow of
ventilation air.

The manufacturer shall not be
liable for any damage caused by
improper use or handling errors.



e The oven can be used as a
microwave, for defrosting, baking,
roasting and grilling food.

Safety for children

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

e The packaging materials will be
dangerous for children. Keep the
packaging materials away from
children. Please dispose of all parts
of the packaging according to
environmental standards.

e Electrical products are dangerous
to children. Keep children away
from the product when it is
operating and do not allow them to
play with the product.

e When the appliance is operated in
combination mode, children age
from 8 yearsshould only use the
oven under adult supervision due
to temperature generated.

e The exposed parts of the product
will become hot while and after the
product is in use.

e Do not place any items above the
appliance that children may reach
for.

e When the door is open, do not load
any heavy object on it and do not
allow children to sit on it. It may
overturn or door hinges may get
damaged.

Disposing of the old product

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

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

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

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

Package information

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

1 Control panel 6 Fan motor (behind steel plate)
2 Wire shelf 7 Lamp
3 Tray 8 Top heating element
4 Handle 9 Shelf positions
5 Front door
1 2 3 4 5 6 7

12 11 10 9 6 8
1 On/Off key 9 Text display
2 Convenience food menu selection key 10  Convenience food selection display
3 Function display 11 Temeprature/weight/power/rapid heating
4 Current time indicator field setting key
5 Temperature/weight/microwave power 12 Time and settings key
indicator field

6 Temperature/time/power increase and
decrease, menu navigation keys
Start/stop cooking key

Confirmation key

o
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Package contents

ccessories supplied can vary depending on 3. Deep tray

he product model. Not every accessory Used for pastries, large roasts, juicy dishes,
described in the user manual may exist on and for collecting the fat while grilling.
your product.

1. User manual
2. QOven tray
Used for pastries, frozen foods and big roasts.

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

Total power consumption 3.6 KW

Installation dimensions (height / width / depth) **450 or 460 mm/560 mm/min. 550 mm
Multifunction oven

MICROWAVE

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

** See. Installation, page 15.

echnical specifications may be changed
ithout prior notice to improve the quality of

he product.

alues stated on the product labels or in the
Jdocumentation accompanying it are
obtained in laboratory conditions in
accordance with relevant standards.
Depending on operational and

[i]ﬁ qures in this manual are schematic and environmental conditions of the product,

may not exactly match your product. these values may vary.

14/EN



K installation

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

Preparation of location and electrical
installation for the product is under

lcustomer’s responsibility.

DANGER:
The product must be installed in accordance

with all local electrical regulations.

DANGER:
Prior to installation, visually check if the

product has any defects on it. If so, do
not have it installed.

Damaged products cause risks for your
safety.

Before installation

The appliance is intended for installation in
commercially available kitchen cabinets. A safety
distance must be left between the appliance and

the kitchen walls and furniture. See figure (values

in mm).

e  Surfaces, synthetic laminates and adhesives
used must be heat resistant (100 °C
minimum).

Kitchen cabinets must be set level and fixed.
If there is a drawer beneath the oven, a
shelf must be installed between oven and
drawer,

e  Carry the appliance with at least two
persons.

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

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

If the appliance has wire handles, push the
fhandles back into the side walls after
moving the appliance.
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min.
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Installation and connection

e Product can only be installed and connected
in accordance with the statutory installation
rules.

Electrical connection

Connect the product to a grounded outlet/line
protected by a fuse of suitable capacity as stated
in the "Technical specifications" table. Have the
grounding installation made by a qualified
electrician while using the product with or
without a transformer. Our company shall not be
liable for any damages that will arise due to
using the product without a grounding installation
in accordance with the local regulations.

DANGER:
The product must be connected to the

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

Manufacturer shall not be held responsible
for damages arising from procedures
carried out by unauthorised persons.

DANGER:
The power cable must not be clamped,

bent or trapped or come into contact
with hot parts of the product.

A damaged power cable must be replaced
by a qualified electrician. Otherwise, there ig|
risk of electric shock, short circuit or fire!

e Connection must comply with national
regulations.

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

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

DANGER:
Before starting any work on the
electrical installation, disconnect the

product from the mains supply.
There is the risk of electric shock!
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Power cable plug must be within easy reach
after installation (do not route it above the
hob).

Plug the power cable into the socket.

Installing the product

1. Slide the oven into the cabinet, align and
secure it while making sure that the power
cable is not broken and/or trapped.

P,

// o
R . Yo,

Secure the oven with 2 screws as illustrated.
For products with cooling fan

1 Cooling fan
2 Control panel
3 Door

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

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

Final check

1. Plug in the power cable and switch on the
product's fuse.

2. Check the functions.



Future Transportation

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

To prevent the wire grill and tray inside the
oven from damaging the oven door, place a
strip of cardboard onto the inside of the

oven door that lines up with the position of
the trays. Tape the oven door to the side

walls.

Do not use the door or handle to lift or move

the product.

Jand move it in upright position.

Do not place any objects onto the product
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ElPreparation

Tips for saving energy can cook by placing two cooking vessels

The following information will help you to use onto the wire shelf.

our appliance in an ecological way, and to save ~ ® 0ok more than one dish one after another.
gnergyp:p g y The oven will already be hot.

e Use dark coloured or enamel coated e You can save energy by switching off your
cookware in the oven since the heat oven a few minutes before the end of the
transmission will be better. cooking time. Do not open the oven door.

o While cooking your dishes, perform a o Defrost frozen dishes before cooking them.

preheating operation if it is advised in the Initial use
user manual or cooking instructions. Day time setting
e Do not open the door of the oven frequently |
during cooking.
e Ty to cook more than one dish in the oven
at the same time whenever possible. You

1 2 3 4 56 7 8 9

Before using the oven, set the time. If the
ftime is not set, oven will not operate.

20 19 18 17 16 15 14 13 12 11 10
1 On/Off key 14 Settings symbol
2 Convenience food menu selection key 15 Alarm symbol
3 Microwave symbol 16 End of cooking time symbol
4 Current time indicator field 17 Cooking time symbol
5 Temperature/weight/microwave power 18  Function display

indicator field 19 Temeprature/weight/power/rapid heating

6 Oveninner temperature symbol setting key
7 Booster symbol (rapid preheating) 20  Time and settings key
8 Temperature/power/weight symbol Plug in the power cable and switch on the
9 Start/stop cooking key product's fuse.
10 Confirmation key You have to set the language before setting the
11 Temperature/time/power increase and time.

decrease, menu navigation keys
12 Text display
13 Convenience food selection display
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Set the language
® P

N

® ¢ English V -

When you switch on the oven for the first time,
“English” appears on the Text display. Press #\
or WV lightly to select the desired language.

Press lightly to confirm the language
selection.

Language setting screen will appear only
during the initial startup. Use Settings menu
0 change the language. Settings menu,
page 47.

Set the time
® P

10:30

[ ——

A

® ¢ Set daw time L

After selecting the language, "Time setting"
appears on the Text display. Press /\ or W
lightly to enter the current time.

Before using the oven, set the time. If the
ime is not set, Settings symbol will remain
lit. It will disappear once the time is set.

First cleaning of the appliance

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects
during cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which
may result in shattering of the glass.

1. Remove all packaging materials.

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

Initial heating

Heat up the product for about 30 minutes and

then switch it off. Thus, any production residues
or layers will be burnt off and removed.

WARNING

Hot surfaces cause burns!

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

hot oven.

Electric oven

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

the oven.

Close the oven door.

Select the highest grill power; See .

Operate the oven for about 30 minutes.

. Tum off your oven; See

rill oven

Take all baking trays and the wire grill out of

the oven.

Close the oven door.

3. Select the highest grill power; see How fo
operate the grill, page 47.

4. QOperate the grill about 30 minutes.

5. Turn off your grill; see How to operate the
grill, page 47

—@oswD

N

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 microwave

General information on microwave

cooking
To prevent overflowing when heating water and
other liquids in your microwave oven:

3.

4,
5

Do not use closed containers, or containers
with narrow openings.

Do not overheat.

Before placing the container in the
microwave, stir the contents with a
teaspoon and then open the door and restir
when it is half done. Do not leave the
teaspoon inside while the oven is operating.
When heating liquids such as soups and
sauces, these may unexpectedly bubble up
and overflow before they even come to the
boil. Do not leave your oven unattended
when heating such liquids.

After warming baby food or drink inside a
feeding bottle, shake and test the
temperature before giving to your baby.
Before heating, remove the cap and
mouthpiece from the bottle.

Remove food from any plastic packaging
before cooking or defrosting. Under certain
exceptional circumstances, you may be
required to cover food with a special nylon
clinging film.

Do not use your product for making popcorn
unless you have specially designed bags for
use in microwave ovens.

Chocolate sweets with low liquid content
and flour-based foods should be heated
with caution.

Eggs in their shell and whole hardboiled
£ggs should not be heated in microwave
ovens since they may explode even after
microwave heating has ended.

The advantages of microwaving

In conventional ovens, the heat emitted by
electrical heaters or gas burners penetrate
into the food item from outside. Therefore, a
huge amount of energy is consumed in
order to heat the air inside, oven
components and the cooking utensils.
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In a microwave oven, heat is generated by food
item itself and heat flow is from inside to
outside. There is no heat loss in the medium,
on the oven inner walls or utensils (if they
are microwave compatible). In other words,
only the food is heated.

e Microwave ovens considerably reduce
cooking times. Time needed in microwave
cooking is almost half or a third less than
the conventional ovens. A lot depends on
the density, heat and amount of the
ingredients to be cooked.

e You can preserve the natural taste of foods
by cooking them in their own juices without
adding a lot of spices, or with no spices at
all.

e  Microwave ovens save energy. Energy is
only used when you are cooking. There is
no wasted energy with a microwave.

o You need not worry if you forget to let meat
thaw. Microwave ovens thaw out frozen
foods in a short time so you can start
cooking immediately. Thus, the risk of bac-
ferla growth is reduced,

Foods preserve their nutrition value thanks
to shorter cooking times.

Cleaning is also easier compared to
conventional ovens.

Mlcrowavmg in theory
Microwaves are a form of energy similar to
radio and television waves. The magnetron
tube inside your microwave oven produces
microwave energy. Microwave energy
diffuses in all directions inside the oven,
reflected from the side walls and thus
penetrates into the food evenly. The
microwaves cause rapid vibration in the
molecules of the food. This vibration creates
the heat that cooks the food.

e  The microwaves do not pass through the
metal walls of your oven. Microwaves can
pass through materials such as ceramic,
glass or paper.



Why do foods get heated

Most of the foods contain water and water

molecules vibrate when they are subjected to

microwaves. Friction between molecules

produces the heat that increases the temperature

of the food, thaws them if frozen, cooks them or

keeps them warm. As a result of the heat buildup

inside the food

e  [Foods can be cooked with very little or no oil;

o Thawing or cooking in a microwave is much
faster than a conventional oven;

e Vitamins, minerals and nutrition elements in
the foods are preserved;

e Natural color and aroma of the food do not
change.

Containers suitable for microwaving
Microwaves pass through porcelain, glass,
cardboard or plastic but not the metals.
Therefore metal utensils or utensils with metal
parts cannot be used in microwave oven.

Microwaves are reflected by metal...

h glass or porcelain...

? V\\.

... and absorbed by the foods.

R < i %

CAUTION

Fire risk!

Never place metal or metal-covered
containers in your microwave oven.

CAUTION
Do not use your oven when empty and
without tray. This can damage the oven.

e  Microwaves cannot penetrate metal.
Microwaves will reflect off any metal objects
in the oven causing dangerous electric
arcing. Most heatproof non-metallic
containers are suitable for use in a
microwave oven. However, certain
containers may contain materials that are
unsuitable for microwaving. You can apply
the following test to determine whether a
container is suitable for microwaving or not:;

e  Place the container you wish to test empty
in the oven along with another container
filled with water.

e  (Operate the oven at high power for one
minute. If the water has been heated and
the container you are testing is cold, then it
is suitable for microwaving.

e (On the other hand, if the water remains cold
and the neighboring container heats up, this
means that the microwaves have been
absorbed by the container and therefore
subject container is unsuitable for
microwaving.

Glass containers

e Avoid using containers made of very thin
glass or lead crystal. Heatproof glass
containers are suitable for use in microwave
ovens. On the other hand, in the microwave
oven avoid using brittle glass containers
such as water and wine glasses that may
break as their contents heat up.

Plastic containers

e Do not use pots and dishes made of plastic
or melamine for long duration microwaving;
the same applies for bags used for storing
frozen food. This is because very hot food
will sooner or later cause the plastic
containers to melt or distort. Use such
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containers only for short duration
microwaving.

Cooking bags

e  Cooking bags are suitable for use in
microwave ovens, provided that these are
designed for cooking. Do not forget to
pierce them to enable the steam inside to
escape. Never use normal plastic bags for
cooking purposes since they will melt and
break up.

Paper

e You should not use any kind of paper for
long-duration cooking. This will cause the
paper to catch fire. Paper dishes are
suitable for oily and dry foods that require
short-duration cooking.

Do not use recycled paper. Such paper may
contain fragments that can cause arcing.

Microwave—Safe
Plastic Plate

Positioning food

o You will obtain optimal results by arranging
the food evenly in the container. This
method can be applied in many ways for
satisfactory results.

e You can cook a large number of identical
pieces (for example potatoes). If you
arrange them in an evenly spaced circle
around the oven they will cook better. Avoid
placing one piece on another.

e Since the microwaves act more powerfully
on the outer layers of food, when cooking
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Wooden and wicker containers

e  As microwave causes drying of wooden
structure and crisp it, large wooden
containers should not be used.

Porcelain containers

e  Generally speaking, containers made of
such materials are suitable for use in a
microwave oven, but you should test them
to be sure.

Metal containers

e  Metal containers reflect the microwaves
away from the food. Therefore, avoid using
such containers.

DANGER:
Certain cookware containing high levels
of iron or lead are unsuitable for use as
cooking containers.

Make sure that you test your cookware in
terms of suitability for microwaving.

Microwave “ Convection Combination

pieces of food with different shapes and
thicknesses, place the thick parts in the
centre of the tray. This will ensure that
these parts are cooked first.

e  Place fish and other food that is not flat with

their tails at the edge of the tray.

e You can place very finely carved pieces of

meat on top of each other. Thicker items
such as sausages and meat slices should
be placed close together.

e Heat gravy and sauces in a separate dish.

Narrow, deep dishes are better for this



purpose than wide, shallow ones.
Containers should be no more than two
thirds full when you heat gravy, sauces or
soups.

e |fyou are cooking fish whole, pierce them
so that their skins do not burst.

o When using clinging film, bags or baking
paper, pierce or leave an opening to enable
steam to escape.

e Small pieces of food will cook quicker than
large pieces, and evenly shaped pieces will
cook quicker than other pieces. For the best
results cut food evenly into pieces of equal
size.

Food height

o With food that is quite thick (generally
roasts), the lower part will cook faster. This
means that it is sometimes necessary to
turn such items over several times.

e Thick or dense items can be placed in a
higher position, enabling the microwaves to
act on the bottom and middle parts of the
item.

Cooking suggestions

Factors affecting microwaving time :

e  Microwaving time depends on a number of
factors. The temperature of the ingredients
used in a recipe can considerably affect the
amount of cooking time required. Thus, a
cake made with ice-cold butter, milk and
eggs will take considerably longer to cook
than one made with ingredients at room
temperature.

e Particularly when it comes to bread, cakes
and cream sauces, you are recommended
with certain recipes to remove the food from
the oven before it is fully cooked. Such
foods if left covered outside the oven will
continue to cook as heat flows from the
outer to the inner layers of the food.

If you leave items on the oven until they are fully
done, you risk burning the outer layer. With
time you will become a better judge of how
long items require to be cooked and left to
stand.

o Do not leave items to cook unattended. Your
microwave oven is automatically lit up when
it is in operation, enabling you to keep an
eye on the condition of the items being
cooked.

Defrosting:

e  The defrosting time may depend on the
shape of the packet. Shallow, rectangular
packets defrost more quickly than deep
containers.

e  Separate the items as they start to defrost.
They will then defrost more readily.

e The more food you cook, the longer it will
take. Twice the amount of food will take
roughly twice as long. If it takes four
minutes to cook one potato, it will take on
average seven minutes to cook two
potatoes.

The amount of microwaves that your oven
produces remains constant however much
food you place inside it. This means that the
more food you place inside, the longer it will
take to do.

Liquid content

e Liquid content affects cooking time because
microwaves are sensitive to moisture. Foods
with natural liquid content (such as
vegetables, fish, and poultry) will cook
quickly and easily. When cooking dry items
such as rice and pulses you are
recommended to add water.

e Remember that moisture is eliminated in a
microwave oven, so that when cooking drier
items such as certain vegetables you should
first wet them with a little water or cover
them so that they retain their moisture.

o When cooking foods with very little water
content (thawing bread, making pop-corns)
evaporation takes place rapidly. In such
cases oven operates as if it is empty and
foods can get burnt. And oven or the
utensils can get damaged. Therefore, make
sure that you just set the required cooking
time and never leave the oven unattended
during cooking.
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Steam

e The moisture within the food may
sometimes cause the oven to steam up
when it is operating. This is normal.

Sugar

o \When making foods with very high sugar
content like puddings and tarts, follow the
recommendations in your microwave recipe
books.

If you exceed the recommended cooking time,
this may result in the food burning or
damage to your oven.

Food density

e Light, porous items such as bread and
cakes will take less time than heavy, dense
items such as roasts and stews. Exercise
caution when microwaving porous items
since they do not have hard, dry surfaces.

Bones and fat content

e  Bones conduct heat and fat cooks faster
than meat. When cooking pieces of meat
containing bones or fat, ensure that they are
cooked evenly and not overcooked.

Food colour

e Meat or pouliry that has been cooked for
fifteen minutes or more will brown gently in
its own fat. To give food that has been
prepared quickly a more appetizing and
roast complexion, you can cover it with
barbecue or soy sauce. If you only use a
little of this sauce it will not affect the
essential flavor of the food.

Reducing the internal pressure in food

e Many kinds of foods are covered in skins.
Steam builds up inside as they are cooked
which may cause them to burst. To avoid
this, the skin should be pierced with a fork
or knife. You should apply this procedure
with potatoes, chicken livers, mussels, egg
yolks, sausages and certain kinds of fruit
and vegetable.

Tuming and stirring items while cooking

e |tisimportant to stir items when you are
microwaving them. In conventional cooking
food is stirred to mix it. In microwave
cooking, however, food is stirred to achieve
equal heat distribution. Always stir from the
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outside towards the middle because the
outside heats up before the middle.

o With bulky and elongated items like roasts
and whole poultry, you should turn them
over to ensure that the top and bottom are
equally cooked. Indeed, you may have to
turn sliced meat and chicken over.

e Turning items over and stirring whilst
cooking are important to ensure that all
sides are equally well done.

Different cooking times

o To begin with, always try out the minimum
cooking time and check whether the item is
done. The cooking times given in this
manual are approximate values. Cooking
times may vary according to the dimensions
and types of the food and containers.

Standing time

e | eave the food to stand for a while after
removing from the oven. When defrosting,
cooking and reheating, leaving the items to
stand for a while invariably produces better
results. This is because the heat will spread
evenly around the food.

Inside the microwave oven, food will continue to
cook even after the oven has been turned
off. The standing period will raise the heat
of the food by between 3°C and 8°C. This
process is maintained not by the microwave
oven but by the heat within the food. The
standing time may vary according to the
kind of food. Sometimes this period is as
short as the time taken to remove the food
from the oven and serve it. This period may
extend to as long as ten minutes with large
items.

e  Remove food from its plastic packaging
before cooking or defrosting. Under certain
exceptional circumstances it may be
necessary to cover you food with a special
clinging, nylon film.

e |tis especially recommended with items like
meat, chicken, bread, cakes and cream
sauce to remove them from the oven before
they are fully cooked and leave them to
stand until fully cooked.



How to use the microwave oven

Before you can use the oven, the time must
be set. If the time is not set, oven will not

operate.

Your microwave oven operates in 3 different
principles, namely, only microwave, only oven
function, and combined mode.

ven nly the oven heaters cooks the
function meal by heating it up. You may use
the oven for all kinds of cooking
and also for thawing. Meals are
both cooked and roasted in the
functi
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56 7 8 9

20 19 18 17 16 15 14 13 12 11 10

1 On/Off key
2 Convenience food menu selection key ® P w ~ Dl
3 Microwave symbol y g"’[m 900«
4 Current time indicator field 31{ &
5 Temperature/weight/microwave power IR s oy

indicator field © w Mis ave "
6 Oven inner temperature symbol I S
7 Booster symbol (rapid preheating) 12 34 5 6
8 Temperature/power/weight symbol 1 Rack positions
9 Start/stop cooking key 2 Microwave symbol
10 Confirmation key 3 Function display
11 Temperature/time/power increase and 4 Textdisplay

decrease, menu navigation keys 5 Cooking time field: Indicates the set cooking
12 Text display time.
13 Convenience food selection display 6  Microwave power/temperature/weight
14 Settings symbol indicator field

15 Alarm symbol

16 End of cooking time symbol

17 Cooking time symbol

18  Function display

19 Temeprature/weight/power/rapid heating

setting key

20  Time and settings key

Oven returns to stand-by display after it is

switched on and the current time is set. Only the

current time appears on the display.

Only the O and keys are functional when the

display is in this status. You can perform all

actions in the Settings menu. See: Settings menu,

page 46.

Operating in microwave mode

1. Touch (D to switch on the oven.

2. Initial operation screen appears when the
oven is switched on.
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This screen contains microwave mode with the
microwave power level, recommended rack
position and cooking time.

3. If you want to change the microvawe power
level, touch “C/W once to reach the power
setting display.

Wsymbol will flash.

® P! 0i:00 600w’\ >l

® w Microvave

4, Touch A/~ until the desired power level

appears in the power level field. Touch
to set the level when the desired value
appears on the display.



5. For cooking time, touch @ for once to scroll
to the "Cook time" on the text display. 2
symbol will flash.

6. Touch A/~ 10 select the desired cooking

time and confirm the setting with . Once
the cooking time is set, [ will be displayed
continuously.

© P )03:00 600 v

© w Cook time Sy

7. If cooking time and power level values are
suitable, touch >l to start cooking. Cooking
starts and "Cooking" appears on the
display.

® P )02:59 600w v

e
B

® tw Cooking

If the oven door is opened during cooking,
“Paused" appears on the display and
microwave cooking is canceled.

Cooking stops when the oven door is
opened. You must touch Il again to
resume cooking after closing the oven door.

» The oven will be operate on the level set, until
the end of the cooking time you selected. The
oven lamp is lit during the cooking process.

8. After the cooking is completed, "Good
appetite” appears on the display and
alarm signal is heard.

9. To stop the alarm signal, just touch any key.

Operating in combi mode

1. Touch (D to switch on the oven.

2. Touch . or 10 select the desired combi
mode.

© P ]01:00 800w >N

130
=

:1(

® w% Microwave+Fan

3. If you want to change the microvawe power
level, touch “C/W once to reach the power
setting display.

Wsymbol wil flash.

’ P!T 01.00 BBOwA >l

® W Microwsve level $v

4. Touch A/~ until the desired power level

appears in the power level field. Touch
to set the level when the desired value
appears on the display.

5. If you want to change the temperature in
combi mode, touch “C/W twice to reach the
temperature setting display.

*Csymbol will fiash.

© P 0100 180 <~
IHAE . |

C) °C/w§ Temrerature ﬁv

6. Touch A/~ until the desired temperature
appears in the temperature indicator field.

Touch to set the temperature when the
desired value appears on the display.

7. For cooking time, touch @ for once to scroll
to the "Cook time" on the text display. 21
symbol will flash.

8. Touch A/~ to select the desired cooking

time and confirm the setting with . Once
the cooking time is set, Pl will be displayed
continuously.

© P 10:00 200 >
5'3:@:5 i
1;§ ] E
© ow cmk Lime

9. If the cooking time, power level and
temperature values are suitable, touch P> to
start cooking. Cooking starts and
"Cooking" appears on the display.
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® ":'— 09:59 eaawf\ Dl

oww Cooking V v

If the oven door is opened during cooking,
“Paused" appears on the display and
microwave cooking is canceled.

» The oven will be heated up to the preset
temperature and will maintain this temperature

until the end of the cooking time you selected. At

the same time the oven will continue to run at

the set microwave power level, The oven lamp is

lit during the cooking process.

During cooking, microwave level and
o cooking time can be changed.

Oven clock displays cooking time in minutes
and seconds format.

In microwave cooking alone or combi mode
cooking at low temperatures, odour may
remain after taking out the food since the
oven will be cold while cooking takes place.
In such a case, operate your oven in fan
assisted cooking mode at 230 °C for 20
minutes.

Switching off the electric oven
Touch (D to switch off the oven.

First rack of the oven is the bottom rack. Use
only the first rack for microwave cooking.
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Due to safety reasons, maximum time that
can be set for "Cook time" is limited with 12}
minutes at highest power level. On other
power levels, this time may reach to 90
minutes.

hile making any setting, related symbols
jwill flash on the display.

Programme will be cancelled if a power
Jfailure occurs. You need to program the

Current time cannot be set if the oven is
foperating at any function or a semi- or full-
lautomatic programming was made.

Even if the oven is switched off, oven lamp
{lights up when the oven door is opened.




Operating modes for microwave

The order of operating modes shown here may
vary according to the arrangement on your
product.

Cooking with several racks in microwave
and combi modes is not possible. They are
suitable for cooking with one rack only.

Oven is not heated in microwave mode
alone. Only the food is heated.

Microwave

Only the microwave operates. It may be used to
warm meals and drinks, as well as cooking. Meals
are cooked without roasting.

© P ) 01:00 900w ">

i
il
i
1

o o Microwave

Microwave+Fan Heating

Oven’s rear heater also operates together with the
microwave. Hot air heated by the rear heater is
evenly distributed throughout the oven rapidly by
means of the fan. You can cook your meals in a short
time and roast at the same time.

01:00 600w§’\ bl

Microwave-+Full Grill

Microwave and the grill on the ceiling of the oven
operate. It is suitable for grilling large amount of
meat.

© p ==
1
i

01:00 500w"§'\ bl

© ow MicrovavetBrill .

Microwave-+Full 100-600

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

e Set the temperature to maximum level.

e Tumn the food after half of the grilling time.

Microwave-+Full Grill+Fan

Microwave and hot air heated by the full grill is
distributed very fast in the oven by means of the fan.
It is suitable for grilling large amount of meat.

© P ==101,00 600 >

—————

e

© cw MMicrouavetBrill+Fan I

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

e Set the temperature to maximum level.

e Tumn the food after half of the grilling time.

Microwave+Defrost

Microwave and only the fan (on the rear wall)
operate.

It is suitable for thawing frozen grained food at room
temperature slowly and cooling down the cooked
food.

© P [ 7]01:00 600w "1

|

!

P
i
i

g

oo M ting 3 |

Function table
Function table indicates the functions that can be used
in microwave and combi modes and their respective
maximum and minimum temperatures.

Power values in Watt for microwave are
{100,200,300,600 and 900.

50-280
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Cooking times table

he timings in this chart are meant as a
quide. Timings may vary due to temperature
of food, thickness, type and your own
preference of cooking.

Cooking mode Weight (gr) Temperature Microwave Cooking

(°C) power (W) time
(approx. in

1st rack of the oven is the bottom rack. Use
only 1st rack in microwave cooking.

 Plaf | Mowse  ja00 | JB0O 4

Defrost

Weight (ar) Microwave Dissolution time | Waiting Suggestions
power (W) (min.) time

Whole chicken 1500 200 25 10 Turn over after half of the
time
: icken
baguette
time

[Samsge . j30 0 few . 45 4S8 00 0 ]
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Ready meals functions

Selecting the ready meals functions

Ready Meals menu contains meal programmes

that are prepared for you by professional cooks

specially and stored in the memory of the control
unit.

To select the Ready Meals functions:

1. Touch (D to switch on the oven.

Initial operation screen appears when the oven is

switched on.

2. Touch P twice to select the Microwave
Ready Meals function display. In this step,
“Lamb casserole” and the =5 symbol
appears on the display.

©PITYG.00 ool
i s
© ¢ Wamb casserole v

3. Touch A/~ 10 select the desired food.
4. Touch P to start cooking.

ouch P> to start cooking for meals that do
6 not require preheating.

5. If the meal you have selected requires
preheating, “Preheahing" appears on
the display.

6. “Place the tray" appears on the display
and an alarm signal is heard after preheating
is completed, or when you press Pl to start
cooking for meals that do not require
preheating.

7. Put your meal into the oven and close the
oven door.

Cooking starts and "Cooking" appears on the

display.

8. After the cooking is completed, "Good
appetite” appears on the display and
alarm signal is heard.

‘[i]To stop the alarm signal, just press any
key.

"Back" command that appears on the
e display while navigating in the meal

menu allows you to return to the upper

menu. You may return to the initial

function screen by pressing P.

LAMB EN COCOTTE
INGREDIENTS

e 150 g of lamb meat cubes
100 g of onion

20 g of red peppers

20 g of green peppers

40 g of fresh potatoes

20 g of eggplants

100 g of tomatoes

2 cloves of garlic

7 table spoon of tomato paste
1 table spoon of olive oil
10 g of butter

Salt

Black pepper

PREPARATION
Dice the onion, red pepper, green
pepper, potato, eggplant and tomato
coarsely.

e  Chop the garlic coarsely.

o  Blend chopped vegetables, lamb meat
cubes and other ingredients well within
a bowl.

o Pour the mixture into a lidded glass
dish, and add butter in pieces.
Lid the bowl.
Place the lidded glass dish on the plate
on 1st shelf of the preheated oven and
cook the meal.

e |tis recommended to serve the meal
after resting it for 10 minutes after
cooking.

BEEF WELLINGTON

INGREDIENTS
e 40 g of diced, fine-chopped onion
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2 pcs of diced, fine-chopped
mushrooms

Fine-chopped 1 clove of garlic
70 ml of cream

Salt

Black pepper

150 g of beef tenderloin fillet
1 pc of flaked pastry

1 scrambled egg

1 table spoon of olive oil

PREPARATION

Heat the pan, pour 1 tablespoon of
olive oil into a pan heated enough. Seal
each surfaces of the fillet, which was
flavored with salt and black pepper, on
the pan (make sure the meat is not
cooked completely). Cool the meat
completely.

Fry onion, mushroom and garlic in
another pan. When the water released
by the mushrooms has boiled away,
add cream and cook the mixture until it
is thickened. Cool the mixture
completely.

Flour the flaked pastry which is kept
for 1 hour at ambient temperature and
roll out a little bit with rolling pin.
Spread half of the cooled mixture in
the middle of the rolled-out flaked
pastry with the help of a spoon, place
the fillet onto it and fold the pastry
around the fillet, (orush egg on the
seam side so that the flaked pastry
stick to each other).

Place the food on the plate, seam side
down,

Brush beaten egg yolks all over the
top.

Place the plate on the 1st shelf of the
preheated oven and cook the meal.

SEA BASS
INGREDIENTS
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2 whole sea basses of 300 gr, each
(600 g)

90 gr of julienne-cut onion (at the
thickness of 3 to 4 mm)

1 middle-sized potato (ringed at the
thickness of 1 to 4 mm)

1 fresh sprig of thyme leaves

1 fresh sprig of dill

1 clove of finely chopped garlic

1 lemon peel grater

1 bay leaf

10 ml of lemon juice

Butter

10 ml of olive oil

Salt, black pepper

PREPARATION

Rub the fish with salt, black pepper
and butter.

Mix potato, onion, fresh thyme leaves,
fresh dill, garlic, lemon peel grater, bay
leaf, lemon juice and olive oil within a
bowl.

Qil the cake tray.

Place half of the onions in the middle
of the oiled tray and line up the
potatoes around the onions.

Stuff the fish with the other half of the
onions and then place them onto
potato and onions.

Place the plate on 1st shelf of the
preheated oven and cook the meal.

SLICED MEATBALL WITH VEGETABLES
INGREDIENTS

1 middle-sized onion

1 small sized red pepper

1 small sized green pepper
1 small sized yellow pepper
1 small sized eggplant

1 small sized courgette

2 middle-sized tomatoes
25 g of butter

0.5 kg of minced meat
175 g of bread crumbs

1 table spoon of tomato paste



1egg
30 ml of cream

1 desert spoon of red pepper flakes
Salt
Black pepper

PREPARATION

Melt the butter in a saucepan. Add the
finely diced onion and eggplants to the
oil and fry.

Add the finely diced red, green and
yellow peppers to the mixture and fry a
little more.

Add the finely diced courgettes and
tomatoes to the final mixture and fry
(make sure all the vegetables do not
get too soft), allow the mixture to cool
down completely.

Knead the minced meat, egg and
cream well in another bowl.

Add the cooled vegetable mixture, salt,
black pepper, red pepper flakes and
bread crumbs to the minced meat
mixture and knead all ingredients well
until they reach meatball stiffness.
Place oily paper on the standard tray
and place the minced meat which is
given cylindrical shape onto the tray.
Place the plate on 1st shelf of the
preheated oven and cook the meal.

It is recommended to serve the
meatball by slicing after resting it on
the tray for 5 minutes after cooking.

BEETROOT SALAD WITH GOAT CHEESE
INGREDIENTS

£
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10 beetroots of 50 gr, each
2 oranges

2 lemons

90 ml of balsamic vinegar
100 ml of olive oil

1 vanilla bean

Salt

Black pepper

3 fresh sprigs of thyme

2 cloves of garlic

E

Ed
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2 bunches of rockets
10 small sized vine tomatoes (cherry)
100 g of goat cheese

PREPARATION

Mix balsamic vinegar, orange peels,
lemon peels, kernel of vanilla bean,
olive oil, finely chopped garlic and
fresh thyme (marinating liquid).
Marinate all beetroots with their peels
on in the marinating liquid.

Line up all marinated beetroots on a
glass dish with lid, together with
marinating liquid and close the lid.
Place the lidded glass dish on the plate
on 1st shelf of the preheated oven and
cook the beetroots.

Take the cooked meal off the oven and
let it cool.

Peel and slice the cooled beetroots
with the help of a knife.

Blend coarsely chopped rockets,
dimidiated cherry tomatoes, slices of
oranges with peeled skin and sliced
beetroots.

Add the cooked and cooled marinating
liquid, salt, black pepper and sliced
goat cheese pieces to the mixture, mix
it and then serve.

POTATO GRATIN

INGREDIENTS

200 g of fresh potatoes

100 ml of cream

1 small handful of nutmeg powder

B o®B ® o» B ® B ® 8

Salt

Black pepper

1 clove of finely chopped garlic
1 bay leaf

1 fresh sprig of thyme

1 tea spoon of butter

PREPARATION
Chop potatoes in very fine slices (1-2 mm)
and leave in water for 30 minutes.

®
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Boil cream, nutmeg powder, salt, black
pepper, finely-chopped garlic, bay leaf and
thymes.

Spread butter within a glass bowl and line
up the potatoes as 2 lines. Pour the half of

the mixture onto it as exiremely hot. Line up

potatoes as another 2 lines and pour the
remaining mixture onto it as extremely hot.
Place the glass dish on the plate on 1st
shelf of the preheated oven and cook the
meal.

Place a glass lid reversed on the meal that
is taken off the oven (this applies pressure
on the meal and make it flat-shaped) and
allow it to rest.

Slice potato gratin that is completely cooled.

Heat the pan, pour 1 tablespoon of olive oil
into the pan heated enough and heat/fry
each surfaces of sliced potato gratin.

It is recommended to serve hot.

HOT CAKE WITH CHOCOLATE SAUCE
INGREDIENTS

s 2 table spoons of flour
2 table spoons of sugar
2 table spoons of milk
1 table spoon of oil

1 table spoon of cocoa

1egg

INGREDIENTS FOR CHOCOLATE SAUCE
¢ 50 g ofcream
* 50 g of bitter chocolate

®woo® ®m W B

PREPARATION

e  Blend flour, cocoa and sugar well
within a bowl.

e Add milk, oil and egg to the mixture
and stir it well.

o  Fill the soufflé dish with the cake
mixture up to the half.

e Place the soufflé dish on the tray and
cook it on the non-preheated oven.

e Boil the cream in a separate bowl and
take it off the stove. Add the shredded
bitter chocolate to the cream and stir
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until the chocolate melts (chocolate
sauce).

Pour the chocolate sauce onto hot
cake and serve it.

FLAKED PASTRY ROLLS WITH CINNAMON
AND GRAPES
INGREDIENTS

E

Ed

6 pcs of flaked pastry
1 egg yolk

STUFFING INGREDIENTS

B oB B O ® B B

100 ml of water

100 g of sugar

1 tea spoon of raisin

1 water glass of powdered nut
Y2 water glass of coconut

1 tea spoon of cinnamon

PREPARATION

Boil water and sugar in a saucepan.
Take the mixture off the stove. Add
powdered nut, coconut and cinnamon
and mix, then allow the mixture to cool
down completely (stuffing).

Flour the flaked pastry which is rested
at ambient temperature for 1 hour and
roll out a little bit with rolling pin.
Spread the stuffing ingredients onto
the rolled-out pastry with the help of a
spoon and scatter raisins on it.

Roll the pastry and cut into pieces as 3
cm.

Place oily paper onto the cake tray and
line up the rolls on the tray with spaces
between them, spread egg yolk on the
cut surface.

Place the plate on 1st shelf of the
preheated oven and cook the meal.

It is recommended to serve warm.

STUFFED GRAPE LEAVES WITH OLIVE OIL
INGREDIENTS

®

E
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500 g of vine leaf in salt
¥ tea glass of olive oil
Hot water

Half lemon juice



STUFFING INGREDIENTS:
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4 onions

1 tea glass of olive oil

2 table spoons of pine nut

2 water glasses of rice

1 table spoon of dried mint

1 dessert spoon of black pepper
1 desert spoon of cinnamon
5-6 g of granulated sugar

2 table spoon of currant

1 water glass of chopped parsley
1 desert spoon of salt

PREPARATION

Fry the onion with olive oil, add rice to
the mixture and fry a little more. Add
all other stuffing ingredients to the
mixture and rest them.

Line up the rolled vine leaves as single
line in a sufficiently large lidded glass
bowl.

Add the olive oil, lemon juice and hot
water mixture in a way that the mixture
will not exceed the upper surface of
the vine leaves.

Lid the bowl.

Place the lidded glass bowl with a tray
on the 1st shelf of the preheated oven
and cook the meal.

It is recommended to serve the stuffed
vine leaves after resting them at the
ambient temperature for 1 hour and
then at the refrigerator.

CHICKEN DRUMSTICK
INGREDIENTS

®

3 pes of chicken drumstick

3 middle-sized potato (ringed as 1-cm
thickness)

2 julienned onion (at a thickness of 3
to 4 mm)

E

2 cubed chopped tomato

INGREDIENTS FOR MARINATING LIQUID

E
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1 clove of garlic

¥ tea spoon of black pepper
1 tea spoon of salt

50 ml of red vine vinegar

1 table spoon of granulated sugar
1 table spoon of molasses

1 table spoon of honey

1 lemon’s juice

2 fresh sprigs of thyme leaves
3 ml of hot pepper sauce

1 tea spoon of red pepper
200 ml of olive oil

PREPARATION

£l

Smash the garlic and mix all
marinating ingredients.

Mix chicken drumsticks with half of
marinating liquid and mix the other half
with tomatoes, potatoes and onions
and marinate the mixture for 2 hours.
Line up the chicken drumsticks in the
middle of the standard tray. Place
potatoes around chicken drumsticks,
and onions and tomatoes between
chicken drumsticks.

Cook the meal by placing the tray on a
shelf of the preheated oven.

Rest the meal for 5 minutes after
cooking and then service.
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[ How to operate the oven

General information on baking,
roasting and grilling

WARNING
Hot surfaces cause burns!

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

hot oven.

DANGER:
Be careful when opening the oven door

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

Tips for baking

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

e Make best use of the space on the rack.

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

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

e  Keep the oven door closed.

Tips for roasting

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

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

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

e |etmeatrestin the oven for about
10 minutes after the cooking time is over.
The juice is better distributed all over the
roast and does not run out when the meat is
cut.
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e Fish should be placed on the middle or
lower rack in a heat-resistant plate.

Tips for grilling

When meat, fish and poultry are grilled, they

quickly get brown, have a nice crust and do not

get dry. Flat pieces, meat skewers and sausages
are particularly suited for grilling as are
vegetables with high water content such as
tomatoes and onions.

o Distribute the pieces to be grilled on the
wire shelf or in the baking tray with wire
shelf in such a way that the space covered
does not exceed the size of the heater.

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

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

Do not place the food too far in the
back of the grill. This is the hottest area

and fatty food may catch fire.




How to operate the electric oven

1 2 3

Before using the oven, set the time. If the
ime is not set, oven will not operate.

56 7 8 9

20 19 18

On/Off key

Convenience food menu selection key
Microwave symbol

Current time indicator field

Temperature/weight/microwave power
indicator field
Oven inner temperature symbol

Booster symbol (rapid preheating)
Temperature/power/weight symbol
Start/stop cooking key

0  Confirmation key

1

Temperature/time/power increase and
decrease, menu navigation keys

12 Text display

13 Convenience food selection display

14 Settings symbol

15 Alarm symbol

16 End of cooking time symbol

17 Cooking time symbol

18  Function display

19 Temeprature/weight/power/rapid heating
setting key

20  Time and settings key

Oven returns to stand-by display after it is

switched on and the current time is set. Only the

current time appears on the display.
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Only the O and@ keys are functional when the

display is in this status. You can perform all

actions in the Settings menu. See Settings menu,

page 46

Selecting the temperature and operating

mode

1. Touch (D to switch on the oven.

2. Initial operation screen appears when the
oven is switched on.
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12 34 5
Rack positions
Function display
Function symbol
Text display
Temperature/weight indicator field
This screen contains the recommended
temperature in temperature/weight indicator field
and the active heaters and recommended rack
position in the function display.
3. Touch A/~ 10 set the desired operating
function.

Ol wn =
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After the function is selected, "Temperature",

"Cook time", and "Booster" (rapid heating) can

be set.

4, If you want to change the temperature, touch
*C/W once to access the temperature
display.

Program will be canceled in case of power
ailure. You must reprogram the oven.

Current time cannot be set while the oven is
operating in any function, or if semi-
lautomatic or full automatic programming is

® P p— made on the oven.
P ] PN
- 180 bl Even if the oven is switched off, oven lamp
e ‘”® {lights up when the oven door is opened.
E ‘_ E
C t/wg Temperature i: v

5. TOUCh /\/\/ Unt” the deSII’ed temperature Function Recommended Temperature
appears in the Temperature/Weight indicator __m
field. Touch to set the temperature when
the desired value appears on the display.

6. Ifcooking function and temperature values [ Wamkeepng | 60 | 40100 |
are suitable, touch > {l to start cooking. * Functions vary depending on the product model.

Cooking starts and "Cooking" appears on
the display.

Inner oven teperature leves will light up
respectively until the oven attains the set
temperature,

(DPI

© °c1w§ Eook ing

Switching off the electric oven

Touch (D to switch off the oven.

Function table

Function table indicates the functions that can be
used in the oven and their respective maximum
and minimum temperatures.

Functions vary depending on the product
model.

‘ Maximum adjustable cooking time in modes

except "warm keeping" function is limited
ith 6 hours due to safety reasons.

symbols will flash on the display.

‘ hile making any adjustment, related
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Operating modes

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

Fan heating

Hot air heated by the rear heater is evenly distributed
throughout the oven rapidly by means of the fan. It is
suitable for cooking your meals in different rack levels
and preheating is not required in most cases.
Suitable for cooking with multi trays.

® P 180 v
O
® ww Fan heating T

hen the oven door is opened, the fan
jmotor will not run in order to keep the hot
air inside.

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

® Piw eggt/\ N
o ww Full 8rill W

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

Set the temperature to maximum level.
Turn the food after half of the grilling time.

Low grill
Small grill at the ceiling of the oven is in operation
Suitable for grilling and gratin dishes.

o 80" on

© uw Low 8rill So

Low grill

e Put small or medium-sized portions in
correct rack position under the grill heater
for grilling.
Set the temperature to maximum level.
Turn the food after half of the grilling time.

Eco fan heating

To save power, you can use this function instead of
the cooking operations that you would perform by
using Fan Heating at 160-220°C temperature range.
However, the cooking time will increase a little bit.
Cooking times related to this function are indicated in
"Eco Fan Heating" table.

© P 180 © ~ >l
ERANES
® ow Eco Fan N
Warm keeping

Used for keeping food at a temperature ready for
serving for a long period of time.

O A 607 ~ vl
neya
O ww darn keering IV
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How to operate the oven control unit
1 2 3

20 19 18

On/Off key

Convenience food menu selection key
Microwave symbol

Current time indicator field

Temperature/weight/microwave power
indicator field
Oven inner temperature symbol

Booster symbol (rapid preheating)
Temperature/power/weight symbol
Start/stop cooking key

0  Confirmation key

1

Temperature/time/power increase and
decrease, menu navigation keys

12 Text display

13 Convenience food selection display

14 Settings symbol

15 Alarm symbol

16 End of cooking time symbol

17 Cooking time symbol

18  Function display

19 Temeprature/weight/power/rapid heating
setting key

20  Time and settings key

Enable semi-automatic operation

In this operation mode, you may adjust the time
period during which the oven will operate (cook
time).

1. Touch (D to switch on the oven.

Gl wWw N =
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17 16 15 14 13 12 11 10

2. Touch /™ or W to set the desired
operation mode for oven.

3. For cooking time, touch @ once to scroll to
the “Cook time" on the text display. =
symbol will flash.

4. Touch Z\ or VW 1o set the cooking time.

Touch to confirm. Once the cook time is
set, Pl will be displayed continuously.

© P 00:00180 < "M
g‘::g b =
o
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5. Put your dish into the oven and close the
oven door.

6. For cooking temperature, touch *C/W once
to scroll to the “Temperature™ on the
text display.

7. Touch ™ or W/ to set the temperature.

8. Touch Pl to start cooking. "Cooking"
appears on the display.

» The oven will be heated up to the preset

temperature and will maintain this temperature

until the end of the cooking time you selected.

The oven lamp is lit during the cooking process.

All segments of the inner oven temperature

symbol will turn on when the oven reaches
he set temperature.




9. After the cooking is completed, "Good
appetite” appears on the display and
alarm signal is heard.

10. To stop the alarm signal, just touch any key.

Setting the booster
Use Booster (rapid pre-heating) function to make
the oven reach the desired temperature faster.
Booster can not be selected in Defrost, Slo
[i]'oooking, Warm keeping and Low
emperature cooking functions. Booster

settings will be cancelled in case of power
failure.

Select the desired cooking function and then:

1. Touch °C/W with short intervals until
"Booster passive" appears on the display.

2. Touch ™ to scroll to the "Booster
active" option in the display. -.-—;fﬂsymbol will

remain lit.
ol i 180° ~ i
] :
3Ef (ENE b

b symbol disappears as soon as the oven

reaches the desired temperature and oven

resumes operating in the function it was in
before the Booster function.

3. To cancel Booster function, touch the "C/W
with short intervals until "Booster
active" appears on the display.

4, Touch #™ to scroll to the "Booster
passive" option in the display.

[ W—
© tw Booster active

® P 180 ~ vl
3' ~® :

® C/w Baoﬁter* passive

» When you return to the function selection
display after this process, =0 disappears.
Using the key lock

You can prevent oven from being intervened with
by activating the key lock function.

Key lock can be used either when the oven
is operating or not. Qven can be switched
off by touching the (D even when the key
lock is activated while the oven is operating.

Activating the key lock

1. Touch @ with short intervals until
“Keylock passive" appears on the
display.

2. Touch #\ 1o activate the key lock. After
activating the keylock, "Key lock active”
will appear on the display.

® P

Al
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» After activating the key lock, “Key lock active"
warning will appear on the display when you
press any key (except \).

Oven keys are not functional when the key

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

@“c/v\é Kew lock active

Deactivating the key lock
1. Touch W to deactivate the key lock. "Key
lock passive” appears on the display.

&

o

@c/w Kew lock passive

Using the timer as an alarm clock

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

The alarm clock has no influence on the

functions of the oven. Itis only used as a warning.
For example, this is useful when you want to turn
food in the oven at a certain point of time. Alarm
clock will give a signal once the time you set is
over.

Maximum alarm time can be 23 hours and
159 minutes.
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To set the alarm: To cancel the alarm:

1. Touch (D with short intervals until & symbol
© P 00:00 A bl appears on the display.
a 2. Touch »~\ until "00:00" appears on the
display.
© vw Alarm Vv Cooking times table

he values specified have been determined
{in the lab. The values suitable for you may
be different from these values.

1. Touch @ with short intervals until £ symbol
appears on the display.

2. Touch #™ or N 1o set the time. Qsymbol
remains lit after setting the alarm time. Baking and roasting

3. After the alarm time is finished, £ will start 0 1! rack of the oven is the bottom rack.

ﬂashing and an alarm signal is heard.
Touch any key to stop the alarm.

BEEEREEESE I T B S e
R L 1

Leg of Lamb One level @ 25 min at 220 and then 180 ... 70...90
- - @ 1
Turkey (Sliced) 25 min., 250/max, then 190 150 ... 210

When cooking with 2 trays at the same time, place the deeper tray on the upper rack and the other one on the lower rack.
* It is recommended to perform preheating for all foods.

Eco Fan Heating 6 Do not open the door in Eco Fan Heating

Do not change the cooking temperature jmode.
after cooking starts in Eco Fan Heating
mode.

_ Cooking level number - Rack position Temperature (°C) Cooking time
@pprox. in min

Py
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Tips for baking cake

e |fthe cake is too dry, increase the
temperature some 10°C and decrease the
cooking time.

e |fthe cake is wet, use less liquid or lower
the temperature by 10°C.

e |fthe cake is too dark on top, place iton a
lower rack, lower the temperature and
increase the cooking time.

e |f cooked well on the inside but sticky on the
outside use less liquid, lower the
temperature and increase the cooking time.

Tips for baking pastry

e |fthe pastry is too dry, increase the
temperature some 10°C and decrease the
cooking time. Dampen the layers of dough
with a sauce composed of milk, oil, egg and
yoghurt.

e [f the pastry takes too long to bake, pay
care that the thickness of the pastry you
have prepared does not exceed the depth of
the tray.

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

[i]'Cook the pastry in accordance with the

mode and temperature given in the cooking
able. If the bottom part is still not browned

enough, place it on one lower rack next
time.

Tips for cooking vegetables

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

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

Ready meals functions

Selecting the ready meals functions
Ready Meals menu contains meal programmes
that are prepared for you by professional cooks

specially and stored in the memory of the control

unit.

In this menu, temperature, rack position, weight

and cooking functions are set automatically.

You can change the weight and cooking time

according to your meal and your taste.

To select the Ready Meals functions:

1. Touch ™ to switch on the oven.

Initial operation screen appears when the oven is

switched on.

2. Touch P to select the Ready Meals function
display. In this step,
“Cakes&breads&tarts” appears on the
display.

© vw Cakestbreadsttart .

3 Touch A/~ 10 select the desired Ready
Meals function main menu
(Cakes&breads&tarts, Meat, Fish, Meat
poultry, Special meals, Special).

4. Touch to confirm the Main Meal menu
you have selected.

5. Touch A/~ 10 select the desired meal
(Walnut cookies, Cake, Fairy cakes, etc).

© P 1Y000 10,0
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Walnut cookies S

®ow.

6. Putyour dish into the oven.

7. Touch [l to start cooking. "Cooking”
appears on the display.

After the cooking is completed, "Good
appetite” appears on the display and
alarm signal is heard.

0 stop the audio warning, just press
any key.
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"Back" command appearing on the
display while navigating in the meal
menu allows you to return to the upper

menu. You may return to the first
function screen pressing P.

Before starting to cook in the Ready Meals menu,

you can set the weight depending on the meal

type you have selected. To do this:

1. Touch "C/W after selecting the desired meal.
"Weight” appears and the kg symbol flashes
on the display.

© " 40,00 12,
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Chocolate Brownies

Rich pastry

2. Touch A/~ 10 set the weight and confirm
by touching .

Oven will change the temperature and
he cooking time automatically on basis
of the weight change.

ou can only change the weight for
meals for which a weight is indicated.

3. Touch Pl to start cooking.

Convenience food menu:
May vary depending on the models

meatballs

Mille-feuille
rolls with
cinnamon
and raisin
Stuffed

grape
leaves with
olive oil

5 e s
legs
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Settings menu

Brightness setting

Brightness can only be set when the oven is
switched off.

1. Touch @ with short intervals until

“Brightness" appears on the display.

2. There are 4 brightness levels, namely 1, 2, 3
and 4. Touch N/ 10 select the desired
level.

[i]Brightness level decreases to save
power when the oven is switched off. It
restores to the set level again when the
oven is switched on.

Contrast setting
Contrast can only be set when the oven is
switched off,

1. Touch @ with short intervals until
"Contrast" appears on the display.

There are 4 contrast levels, namely 1, 2, 3 and 4.

Touch ™ or W/ 1o select the desired
contrast level.
Volume setting
Volume setting can only be made when the oven
is switched off.

Touch @ with short intervals until "Volume"
appears on the display.

2. There are 3 volume levels, namely O (mute),
1and 2. Touch /™ or W/ to select the
desired level.

Language Setting

Cooking times table for grilling
Grilling with electric grill

Language can only be set when the oven is
switched off,

1. Touch @ with short intervals until "Selected
Language" appears on the display.

2. Touch /™~ or " to select the desired
language.

How to operate the grill

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

Switching on the grill

1. Touch (D to switch on the oven.

2. Touch A/~ to select the desired grill
function.

After the function is selected, "Temperature",

"Cook time", and "Booster" (rapid heating) can

be set.

3. Ifyou want to change the temperature, touch
"C/W once to access the temperature
display.

4. Touch A/~ until the desired temperature
appears in the Temperature/Weight indicator

field. Touch to set the temperature when
the desired value appears on the display.

5. If cooking function, temperature and time
values are suitable, touch & [l to start cooking.
Cooking starts and "Cooking" appears on
the display.

Switching off the grill

1. Touch @ to switch off the oven.
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Maintenance and care

General information

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

DANGER:
Disconnect the product from mains

supply before starting maintenance and

cleaning works.
There is the risk of electric shock!

DANGER:
Allow the product to cool down before

you clean it.
Hot surfaces may cause burns!

o  (Clean the product thoroughly after each use.

In this way it will be possible to remove
cooking residues more easily, thus avoiding
these from burning the next time the
appliance is used.

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

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

e Do not use cleaning agents that contain
acid or chloride to clean the stainless or
inox surfaces and the handle. Use a soft
cloth with a liquid detergent (not abrasive) to
wipe those parts clean, paying attention to
sweep in one direction.

he surface might get damaged by some
detergents or cleaning materials.
Do not use aggressive detergents, cleaning
powders/creams or any sharp objects
during cleaning.
Do not use harsh abrasive cleaners or sharp
metal scrapers to clean the oven door glass
since they can scratch the surface, which
may result in shattering of the glass.
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Do not use steam cleaners to clean the
fappliance as this may cause an electric
shock.

Cleaning microwave oven part

e |f steam accumulates inside or around the
outside of the oven door, wipe with a soft
cloth. This may occur when the microwave
oven is operated under high humidity
condition. And it is normal.

e Remove odors from your oven by combining
a cup of water with the juice and skin of one
lemon in a deep microwaveable bow! and
microwave for 5 minutes. Wipe thoroughly
and dry with a soft cloth.

e When it becomes necessary to replace the
oven light, please consult an Authorized
Service Agent to have it replaced.

o The oven should be cleaned regularly and
any food deposits should be removed.
Failure to maintain the oven in a clean
condition could lead to deterioration of the
surface that could adversely affect the life of
the product and possibly result in a
hazardous situation.

o  Please do not dispose this product together
with the domestic wastes. It should be
disposed to the particular disposal center
provided by the municipalities.

Be careful not to damage the door seal

jwhen cleaning the oven door. Do not
joperate the oven with damaged door seal.

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

Do not remove the control buttons/knobs to
clean the control panel.
Control panel may get damaged!

Cleaning the oven

Clean oven door

To clean the oven door, use warm water with
washing liquid, a soft cloth or sponge to clean
the product and wipe it with a dry cloth.




Don't use any harsh abrasive cleaners or
sharp metal scrapers for cleaning the oven
door. They could scratch the surface and

destroy the glass.

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

Replacing the oven lamp

DANGER:
Before replacing the oven lamp, make

sure that the product is disconnected
from mains and cooled down in order toj

avoid the risk of an electrical shock.
Hot surfaces may cause burns!

he oven lamp is a special electric light bulb
hat can resist up to 300 °C. See Technical
specifications, page 13 for details. Oven
lamps can be obtained from Authorised
Service Agents.

[i]Position of lamp might vary from the figure.

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

If your oven is equipped with a round lamp:

1. Disconnect the product from mains.

2. Turn the glass cover counter clockwise to
remove it

replace it with the new one.
4. Install the glass cover.
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B Troubleshooting

[t is normal that steam escapes during operation >>> This is not a faul,
When the metal parts are heated, they may expand and cause noise. >>>This is not a fault.

e  The mains fuse is defective or has tripped. >>>Check fuses in the fuse box. If necessary,
replace or reset them.
e  Product is not plugged into the (grounded) socket. >>>Check the plug connection.

e  Buttons/knobs/keys on the control panel do not function. >>>Keylock may be enabled. Please
disable it. (See.)

e Qven lamp 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.

.

e  Function and/or Temperature are not set. >>>Sef the function and the temperature with the
Function and/or Temperature knob/key.

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

o Do not operate the oven. Switch off the circuit breaker and unplug the appliance. Call the
i i t.

e  Product is not plugged mlfo the socket properly >>>Insert the plug into the socket.
o Door is not closed properly. >>>Door should “click” while closing.
o There can be an obstacle between the door and the front section of the oven. >>>Remove the

o There s an electrical arc inside the oven resulting from a foreign metal object. >>>Remove the
metal object from the oven cavity.

o  (Oven accessories contact the oven walls. >>>Avoid the contact with the oven door.

o There are loose cutlery items or cooking utensils inside the oven. >>>Remove the cutlery item

or cooking utensil from the oven cqy/ty.

e Correct operation time and/or powér level are not selected. >>>Select the suitable cooking
power and time for your food.

e Amount of the food can be larger than normal or it may be colder than the normal
level. >>>Set additional cooking time. Check regularly to prevent the food from burning.

o There are loose cutlery items or cooking utensils inside the oven. >>>Remove the cutlery item
or cooking utensil from the oven cavity.
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e  Correct operation time and/or power level are not selected. >>>Check whether you have
selected the suitable cooking power and time for your food. Call Authorised Service Agent if your
oven is damaged.

]
]
=

o  Cooling fan may be in operation. >>>This is not a fault, Cooling fan continues to operate after
the oven is switched off. Fan will stop automatically when the temperature decreases to a
certain level.

Consult the Authorised Service Agent or the dealer where you have purchased the product if you can not

remedy the trouble although you have implemented the instructions in this section. Never attempt to
repair a defective product yourself.
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Prvo procitajte ovaj korisnicki priruénik!

PoStovani kupci,

Hvala $to ste kupili ovaj proizvod preduzeca Beko. Nadamo se da cete na najbolji moguci nacin iskoristiti Va$ proizvod,
koji je napravljen sa visokim kvalitetom i vrhunskom tehnologijom. Stoga, molimo vas da procitate celokupni priruénik
za upotrebu i sve druge pratece dokumente paZljivo pre kori$¢enja proizvoda i sacuvajte ih za buducu upotrebu. Ako
ovaj proizvod predate trecem licu, priloZite i ovo korisnitko uputstvo. PoStujte sva upozorenja i informacije u
prirucniku.

Imajte na umu da ovo korisnicko uputstvo moZe da se primeni i na nekoliko drugih modela. Razlike izmedu modela ée
biti naznacene u prirucniku.

Objasnjenje simbola

U ovom prirucniku koriste se sledeéi simboli:

Vazne informacije ili korisni saveti u vezi sa
upotrebom.

Upozorenje zbog situacija opasnih po Zivot ili
svojinu.

Upozorenje o elektricnom udaru.

Upozorenje o opasnosti od pozara.

Upozorenje o vru¢im povrsinama.

B B BB
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ﬂ Vazna uputsiva za bezbednost i okruzenje

Ovaj odeljak sadrzi sigurnosna uputstva
koja e vam pomodi da se zastitite od
opasnosti povreda i oStecenja imovine.
Neuspesno pracenje ovih uputstava ce
ponistiti garanciju.

Opsta bezbednost

Ovaj uredaj mogu koristiti deca
starija od 8 godina i osobe sa
smanjenim fiziCkim, senzorim ili
mentalnim sposobnostima il

Kojima nedostaju iskustvo | znanje,

ako st pod nadzorom i su dobili
uputstva U vezi sa bezbednom
upotrebom uredaja i razumeju
ukijiuCene opasnosti.

Deca se ne smeju igrati sa
uredajem. Deca ne smeju Cistiti ili
odrzavatl uredaj bez nadzora.
Ovaj uredaj nije namenjen za
upotrebu od strane osoba
(ukljuCujuci decu) sa smanjenim
fizickim, senzornim il mentalnim
sposobnostima ili nedostatkom
iskustva | znanja, osim ako su pod
nadzorom i su im data uputstva.
Deca koja su pod nadzorom ne
smeju se igrati uredajem.

Ako se proizvod ustupl drugol
0s0bi za liCnu upotrebu il kao
polovan proizvod, potrebno je
takode proslediti korisnicki
priruCnik, etikete proizvoda i
druge relevanine dokumente |
delove.
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Instalaciju i popravke smeju da
vrSe samo ovlaSceni serviseri.
Proizvodac nece snositi
odgovornost za Stete koje nastanu
zbog postupaka koje su obavile
neovlascene osobe, Sto takode
moze ponistiti garanciju. Pre
instalacije, pazljivo proCitajte
uputstva.

Ne ukljuCujte proizvod ako je u
kvaru ili ima vidljivo oStecenije.
PrekontroliSite da i su funkcijski
tasteri na proizvodu iskljuceni
nakon svake upotrebe.

Elektricna bezbednost

Ako je proizvod neispravan, ne
treba da se koristi dok ga ne
popravi ovlaséeni serviser. Postoji
opasnost od elektricnog udara!
Proizvod povezujte samo na
uzemljenu uticnicu/vod sa
naponom i zaStitom navedenim u
,1ehnickim specifikacijama®“.
Uzemljenje instalacije mora da
obavi kvalifikovani elektri¢ar u
sluCaju da se proizvod koristi sa ili
bez transformatora. Nasa
kompanija nece biti odgovorna ni
za kakve probleme koji nastanu
zbog koriscenja proizvoda sa
neuzemljenom instalacijom u
skladu sa lokalnim propisima.
Nikada ne perite proizvod
prskanjem ili sipanjem vode na



njega! Postoji opasnost od
elektricnog udara!

Proizvod mora da bude iskljucen
tokom instalacije, odrzavanja,
Ciscenja i popravke.

Ako je prikljucni kabl za napajanje
proizvoda oStecen, mora da ga
zameni proizvodac, njegov serviser
ili odgovarajuce kvalifikovano lice
kako bi se izbegle opasnosti.
Uredaj mora da se instalira tako da
moze potpuno da se iskljuci sa
mreze napajanja. Razdvajanje mora
da bude obezbedeno putem
prekidaCa ugradenog u fiksnu
elektricnu instalaciju, u skladu sa
gradevinskim propisima.

Zadnja strana rerne se jako
zagreva za vreme upotrebe.
Pobrinite se da elektricni prikljucak
ne dodiruje zadnju povrSinu, jer se
moze oStetiti.

Ne prignjecujte kabl za napajanje
izmedu vrata rerne i okvira i ne
vodite ga preko vrucih povrsSina. U
suprotnom moze doci do topljenja
izolacije kabla i do pozara zbog
kratkog spoja.

Sve radove na elektricnoj opremi i
sistemima treba da vrSe samo
ovlaS¢ena kvalifikovana lica.

U slucaju oStecenja, iskljucite
proizvod i odvojite od elektricne
mreze. Da biste to uradili, iskljuCite
osigura¢ u domacinstvu.

Uverite se da je jaCina osiguraca
kompatibilna sa ovim proizvodom.

Bezhednost proizvoda

UPDZORENJE: Uredd) I njegovi
oristupaCni delovi se zagrevaju
tokom upotrebe. Budite pazljivi da
histe izbegli dodirivanje vrucih
elemenata. Decu miadu od 8
godina treba udaljiti osim u
slucaju da ih neprekidno
nadgledate.
Nikad ne koristite proizvod u
sluCaju oslabljenog rasudivanja ili
koordinacije pod uticajem
konzumiranja alkohola i/ili lekova.
Budite pazljivi kada koristite
alkoholna pica u vasem posudu.
Alkohol na visokim temperaturama
isparava i moze da prouzrokuje
pozar jer se moze upaliti ako dode
u kontakt sa vru¢im povrSinama.
Ne stavljajte nikakav zapaljivi
materijal blizu proizvoda, jer
njegove stranice mogu da se
zagrevaju u toku upotrebe.
Uredaj se zagreva tokom upotrebe.
Budite pazljivi da biste izbegli
dodirivanje vrucih elemenata u
unutrasnjosti rerne.
Odrzavajte Cistocu svih
ventilacionih otvora.
Ne zagrevajte zatvorene konzerve i
staklene tegle u rerni. Pritisak koji
se moze stvoriti u plehu/tegli moze
da izazove njihovo pucanje.
Plehove za pecenje, posude ili
aluminijumsku foliju ne stavljajte
direktno na dno rerne. Akumulirana
toplota bi mogla da oSteti dno rerne.
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Ne stavljajte aluminijumsku foliju
na osnovu pleha.

Ne Kkoristite abrazivna sredstva za
Ciscenje ili tvrde metalne strugace
za CiScenje stakla na vratima rerne
jer mogu izgrebati povrsinu, $to
moze dovesti do razbijanja stakla
Ne koristite paroCistaCe za Cisc¢enje
uredaja da ne biste izazvali
elektriCni udar.

Pravilno postavljanje Zicane police i
pleha na Zi¢ane police

(Raziikuje se u zavisnosti od
modela uredaja.)

Pravilno postavljanje ZiCane police
i pleha na ziCane police

Yazno je da se Zicana polica i/l
pieh pravilno postave na policu,
Ziganu policu il pleh gurnite
izmedu 2 Sine | proverite
stabiinost pre postavijanja jela na
nih (vidi sledecu sliku).
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Ne koristite proizvod ako je staklo
na prednjim vratima skinuto ili
napuklo.

Rucica rerne ne sluzi za suSenje
peskira. Ne kacite peskir,
rukavice ili slicne proizvode od
tekstila dok rostilj radi sa
otvorenim vratima rerne.

Uvek koristite termootpome
rukavice za reru kada posude
staviiate il vadite iz vruce reme.
UPOZORENJE: Pobrinite se da
aparat bude iskijuten pre zamene
sijalice da biste izbegli mogucnost
elektri¢nog udara.

Uredaj ne sme da se instalira iza
gekorativnin vrata da bi se izbeglo

pregrevanie.

Prevencija moguce opasnosti od
pozara!

Pobrinite se da su svi elektricni
prikljuCci obezbedeni i pricvrsceni
da biste uklonili opasnost od
varnicenja.

Ne koristite oStecene kablove ili
produzne kablove.

Pobrinite se da teCnost ili vlaga ne
mogu da dodu do mesta
elektricnog spajanja.



Bezhednosna uputstva za
mikrotalasnu

Uredaj je namenjen za koriscenje
samo u domacinstvima. Uredaj nije
namenjen za koriscenje u
komercijalnim prostorima, kao $to
su:

oblasti kuhinje sa osobljiem u
prodavnicama, kancelarijama i
drugim poslovnim okruzenjima,
farmerske kuce,

od strane klijenata u hotelima,
motelima i drugim stambenim
okruzenjima,

okruzenja koja nude prenociste i
dorucak.

Dozvolite samo deci starijoj od 8
godina da bez nadzora koriste
rernu, nakon pruzanja adekvatnih
uputstava tako da dete moze da
koristi mikrotalasnu rernu na
bezbedan nacin i da razume
opasnosti nepravilne upotrebe.
Kada uredaj radi u kombinovanom
rezimu, deca starija od 8 godina
smeju da koriste rernu samo pod
nadzorom odraslih zbog visokih
temperatura.

IzloZeni delovi proizvoda bice
veoma vruci za vreme i nakon
upotrebe proizvoda.

Proverite da li rerna ima oStecenja,
na primer neravna ili savijena vrata,
oStecen zaptivac vrata i zaptivna
povrSina, neispravne ili klimave
Sarke i reze na vratima i udubljenja
unutar rerne ili na vratima. Ako

oStecenja postoje, ne koristite
rernu i obratite se ovlaScenom
Serviseru.

Ako su vrata ili zaptivac vrata
oSteceni, rerna se ne sme koristiti
dok je ne popravi kvalifikovano lice
ili ovlaSceni serviser.

Pre koriScenja rerne proverite da i
su vrata ispravno zatvorena.
Bezbednosni mehanizam u bravi na
vratima sprecava da uredaj radi
kada su vrata otvorena,
zaustavljajuci proces kuvanja ako
otvorite vrata. Ne bi trebalo da
dirate sistem za zakljuavanje vrata
niti da pokuSavate da onemogucite
taj sistem. Ako se sistem za
zakljuCavanje vrata onemogudi,
opasnost od izlaganja
mikrotalasima raste ako se uredaj
koristi sa otvorenim vratima.

Ne stavljajte nikakve objekte
izmedu prednje strane rerne i vrata.
Ne bi trebalo da koristite rernu ako
je objekti kao Sto su papirni ubrusi
ili salvete spreCavaju da se
ispravno zatvori,

Smetnje radio-talasa

Postavite rernu na viSe od 2 metra od

televizora, radio uredaja, beziCnih
modema, pristupnih taaka i
antena. U suprotnom, moze doCi
do smetniji.

Ne kuvajte jela podeSavanjem
veoma dugacCkog vremena kuvanja
i prevelike snage mikrotalasne.
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Preterano kuvanje moze da sagori
neke delove jela.

e Nikada ne koristite
aluminijumsku foliju ili
aluminijumski pribor za
mikrotalasno kuvanje. Varnice ce
oStetiti uredaj.

¢ Ne koristite metalne objekte na
manje od 3 cm od vrata rermne
tokom kuvanja u mikrotalasno.

o Ne stavljajte korozivne hemikalije ili
materijale koji sadrze korozivna
isparenja u rernu,

Kada postoje smetnje, one se mogu

smanjiti ili ukloniti slede¢im merama:

1. OCistite vrata i zaptivnu povrSinu
rerme.

2. Okrenite prijemnu antenu radio ili
TV uredaja.

3. Premestite mikrotalasnu rernu u
odnosu na prijemnik.

4, Pomerite mikrotalasnu rernu dalje
od prijemnika.

5. Ukljucite mikrotalasnu rernu u
drugi utikaC tako da mikrotalasna
rerna i prijemnik budu u razlicitim
kolima.

e Stavite rernu dalje od drugih
uredaja za zagrevanje i izbegavajte
koriScenje u vlaznim ili okruzenjima
gde ima pare.

e (Opasno je da bilo ko drugi osim
kvalifikovanog lica ili oviaScenog
servisera izvrSava operacije
servisiranja ili popravke koje
ukljuCuju uklanjanje poklopca koji
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Stiti od izlaganja mikrotalasnoj
energiji.

Ovaj proizvod je INM oprema grupe
2, klase B. Definicija grupe 2 sadrZi
svu INM (industrijsku, naucnu i
medicinsku) opremu u kojoj se
energija frekvencije radio-talasa
namerno generise i/ili koristi u
obliku elektromagnetnog zracenja
za obradu materijala, i opremu za
obradu elektronskim praznjenjem.
Oprema klase B je oprema
pogodna za koriScenje u
domacinstvima, kao i u
ustanovama koje su direktno
povezane sa niskonaponskom
mrezom koja napaja stambene
objekte.

Mikrotalasna rerna je namenjena
za zagrevanje hrane i pica. Susenje
hrane ili odeCe i zagrevanje ili
podgrevanje ulozaka, papuca,
sundera, vlaznih krpa i slicnih
stvari moze dovesti do povreda,
zapaljivanja ili pozara.

Rerna nije dizajnirana za suSenje
Zivih bica.

Ne ukljuCujte rermu kada je
prazna. To moze da oSteti rernu.
Ako Zelite da je isprobate, stavite
¢aSu vode unutra. Voda ¢e
apsorbovati energiju mikrotalasa i
rerna se nece ostetiti.

Koristite samo pribor koji je
pogodan za koriScenje u
mikrotalasnim rernama.



Ne koristite zemljano posude za

mikrotalasno kuvanje. Vlaga u
zemljanom posudu moze da se
raSiri i izazove pucanje posude.

Da biste smanijili rizik od pozara unutar
rerme:

Kada hranu zagrevate u plasticnim
ili papirnim posudama, pripazite na
rernu zbog mogucénosti zapaljivanja.
Ako ugledate dim, iskljuCite ili
iskopCajte uredaj i ostavite
zatvorena vrata da biste ugusili
plamen.

Uklonite ZiCane vezice sa papirnih
ili plasticnih kesa pre njihovog
stavljanja u rernu.

Ne koristite rernu kao prostor za
skladiStenje. Ne ostavljajte papirne
proizvode, pribor za kuvanije ili
hranu u rerni kada ona nije u
upotrebi.

Ako koristite materijale kao Sto je
papir, drvo ili plastika za kuvanje u
mikrotalasnoj, ne ostavljajte rernu
bez nadzora. Papir, drvo i slicni
materijali mogu da se zapale, a
plasticni materijali mogu da se
istope. Ne koristite posude
napravljene od tih materijala za
rernu sa ventilatorom, pecenje na
roStilju i meSano kuvanje.

Sadrzaj flaSica za bebe i tegla sa
hranom za bebe treba promesati ili
protresti, a temperaturu proveriti
pre jela, da bi se izbegle opekotine.

TeCnosti i druga hrana ne smeju se
zagrevati u zatvorenim posudama
jer one mogu da eksplodiraju.
Mikrotalasno zagrevanje pi¢a moze
dovesti do odlozenog eruptivnog
kljuanja — zato se posudom mora
rukovati pazljivo.

Jaja u ljusci i Gitava tvrdo kuvana
jaja ne treba da se zagrevaju u
mikrotalasnim rernama jer mogu
da eksplodiraju, ¢ak i nakon
zavrSetka mikrotalasnog zagrevanja.
Ne koristite rernu za zagrevanje
gaziranih pica ili hrane koja se Cuva
u hermeticki zatvorenim posudama,
na primer konzervama. To Ce
dovesti do povecanja pritiska
unutar rerne, Sto moze uzrokovati
oStecenja ili eksploziju kada se
vrata otvore.

Ne Kkoristite mikrotalasnu rernu za
kuvanje ili ponovno zagrevanje
neumucenih jaja, u ljusci ili bez nje.
Proverite da li ste probusili ljusku
krompira, jabuka, kestenja i slicnog
voca i povréa pre kuvanja.

Ne koristite porcelan koji sadrzi
metal (srebro, zlato itd.). Proverite
da li ste uklonili sve metalne vezice
sa pakovanja za hranu. Metalni
delovi unutar rerne mogu da
izazovu varnicenje koje moze
uzrokovati ozbiljna oStecenja.

Ne Kkoristite rernu za przenje na ulju
jer necete moci da reguliSete
temperaturu ulja.
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Ne koristite mikrotalasnu za grejanje

jestivog ulja ili pica sa visokim
procentom alkohola.

Ne stavljajte rernu na mesta gde se
stvara toplota, vlaga ili visoka
vlaznost ili blizu zapaljivih
materijala.

Ne Kkoristite unutraSnjost rerne kao
prostor za skladiStenje.

Ne oslanjajte se na vrata rerne
kada su otvorena i ne dajte deci da
se ljuljaju na njima. To Ce iskriviti
vrata rerne i sprecice ih da se
ispravno zatvore.

Stavite metalnu kasicicu ili stakleni
Stapi¢ u posudu kada zagrevate
tecnosti. To ¢e spreciti kasnjenje
kljuCanja teCnosti i tako spreciti
iznenadno prelivanje kada se
posuda pomeri.

Ne Koristite renu ako:

- vrata nisu dobro zatvorena,
- Sarke vrata su ostecene,
- kontaktne povrSine izmedu vrata i

prednje strane rerne su oStecene,

- staklo na vratima je oSteceno,
- u rerni se pojavljuje elektricni luk iako

nema metalnih objekata u delu za
kuvanje.

Veoma je vazno da ne podeSavate
dugacka trajanja ili veoma velike
nivoe snage tokom kuvanja male
koliCine hrane da biste izbegli
pregrevanje ili zagorevanije jela. Na
primer, kriSka hleba moze da
zagori nakon 3 minuta ako se
izabere veoma Vvisok nivo snage.
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Ne Kkoristite rernu za przenje jer nije
moguce kontrolisati temperaturu
ulja koje se zagreva u mikrotalasno.
Kontaktne povrSine vrata (prednja
strana unutrasnjeg dela i

unutrasnja strana vrata) moraju biti
Ciste da bi se obezbedio pravilan
rad rerne.

Namena

Ovaj proizvod je namenjen za
kucnu upotrebu. Komercijalna
upotreba poniStava garanciju.

Ovaj aparat sluzi samo za kuvanje.
Ona ne sme da se koristi u druge
svrhe, na primer, za zagrevanje
prostorije.

Ovaj aparat nije namenjen za
upotrebu u kamp-prikolicama,
rekreativnim vozilima niti na slicnim
mestima.

Rernu koristite unutra. Ne koristite
je uvrtu, na terasi ili na drugom
mestu na otvorenom.

Ovaj proizvod ne sme se Koristiti za
zagrevanje tanjira ispod reSetke
roStilja, suSenje peskira, kuhinjskih
krpa itd. kacenjem na ruCke vrata
rerne. Ovaj proizvod ne sme da se
koristi ni u svrhe zagrevanja
prostorije.

Svi otvori u zidu iza aparata i u
podu ispod aparata treba da se
zatvore.

Ne blokirajte protok vazduha za
ventilaciju.

ProizvodaC nece biti odgovoran ni
za kakve Stete koje su nastale kao



posledica nenamenske upotrebe ili
pogresnog rukovanja.

e Rerna moze da se koristi kao
mikrotalasna rerna, za
odmrzavanje, pecenje i spremanje
hrane na rostilju.

Bezbednost za decu

o UPOZORENJE: Pristupalni delovi
mogu da se zagreju za vreme
upotrebe. Decu treba udaljiti,

o Materijali za pakovanje su opasni
za decu. Ambalazne materijale
drzite van domasSaja dece. Molimo
da sve delove ambalaze odlozite u
otpad u skladu sa ekoloSkim
standardima.

e  Elektricni proizvodi su opasni za
decu. Udaljite decu od proizvoda
kada je ukljucen i nemojte im

dozvoliti da se igraju sa proizvodom.

e Kada uredaj radi u kombinovanom
rezimu, deca starija od 8 godina
smeju da koriste rernu samo pod
nadzorom odraslih zbog visokih
temperatura.

e |zloZeni delovi proizvoda bice
veoma vruci za vreme i nakon
upotrebe proizvoda.

e |znad uredaja ne stavljajte
predmete koje bi deca mogla da
dohvate.

e Kada su vrata otvorena, ne
stavljajte teSke predmete na njih i

ne dozvolite da deca sede na njima.

To moze da dovede do prevrtanja i
mogu da se oStete Sarke vrata.

Odlaganje dotrajalog proizvoda

Usaglasenost sa WEEE direktivom i
odlaganjem otpada:

Ovaj proizvod je usaglasen sa WEEE
direktivom Evropske unije (2012/19/EU).
Ovaj proizvod nosi simbol klasifikacije za
elektriCni i elektronski otpad (WEEE).
Ovaj proizvod je proizveden pomocu
delova i materijala visokog kvaliteta koji
Se mogu ponovo koristiti i pogodni su za
reciklazu. Ne odlazite ovaj otpad zajedno
sa normalnim kucnim i drugim otpadom
na kraju radnog veka. Odnesite ga u
centar za prikupljanje za reciklazu
elektriCne i elektronske opreme. Obratite
se lokalnim sluzbama da biste saznali
viSe 0 tim centrima za prikupljanje.
Usaglasenost sa RoHS direktivom:
Proizvod koji ste kupili usaglasen je sa
RoHS direktivom Evropske unije
(2011/65/EU). On ne sadrzi Stetne i
zabranjene materijale navedene u
direktivi.
Informacije o pakovanju
e Ambalazni materijali za ovaj proizvod
su proizvedeni od materijala koji se
mogu reciklirati, u skladu sa nasim
nacionalnim propisima za zivotnu
sredinu. Ne odlazite ambalazni
materijal zajedno sa kucnim ili
drugim otpadom. Odnesite ga na
lokacije za prikupljanje ambalaznog
materijala koje postavljaju lokalne
sluzbe.
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P Opste informacije
Pregled

1 Kontrolna tabla 6 Motor ventilatora (iza Gelicne ploce)
2 Zitana polica 7 Lampa
3 Pleh 8 Gorniji greja¢
4 Rucka 9 PoloZaji police
5 Prednja vrata
1 2 3 4 5 6 7
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Taster UKIj./isk. 11 Taster za temperaturu/tezinu/snagu/podeSavanje
Taster za izbor menija hrane brzog zagrevanja

Displej za funkciju 12 Taster za vreme i podeSavanja
Polje indikatora tacnog vremena

Polje indikatora za temperaturu/teZinu/snagu

mikrotalasne

Tasteri za temperaturu/vreme/povecanje i umanjenje

snage, kretanje u meniju

Taster za poGetak/zaustavljanje kuvanja

Taster za potvrdu

Displej za tekst

Displej za izbor menija hrane
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Sadrzaj pakovanja

Isporuceni pribor moZe da se razlikuje u zavisnosti

6 od modela uredaja. Sav pribor, koji je opisan u
lovom korisni¢kom priru¢niku, mozda nece
postojati kod vaSeg proizvoda.

1. Korisnicki priruénik

2. Plehrerne

Koristi se za peciva, smrznutu hranu ili pecenje velikih
komada mesa.

Duboki pleh

Koristi se za peciva, velike komade mesa, veoma
sotna jela i sakupljanje masnoce tokom pecenja
na rostilju.

itana polica
Koristi se za pecenje i za stavljanje Serpe sa
hranom koja treba da bude pecena, prZena ili
kuvana na Zeljenu policu.
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Tehnicke specifikacije

Ukupna potro$nja energije 3,6 KW
Tip kabla / poprec¢ni presek HOBW-FG 3 x 1,56 mm* ili ekvivalent

Rerna sa vide funkcija
Unutra$nja lampa 15/25 W

MIKROTALASNA

Osnovi: Informacije na nalepnici energetskog rejtinga elektriénih rerni navedene su u skladu sa standardom EN
60350-1/IEC 60350-1. Ove vrednosti su odredene pod standardnim optere¢enjem sa gornjim i donjim grejacem ili sa
funkcijama koje uklju€uju ventilator (ako postoje).

Klasa energetske efikasnosti je odredena u skladu sa slede¢im prioritetom u zavisnosti od toga da li relevantne
funkcije postoje kod proizvoda ili ne. 1-Kuvanje sa eko ventilatorom, 2- Turbo sporo kuvanje, 3- Turbo kuvanje, 4-
Zagrevanje odozdo/odozgo uz pomo¢ ventilatora, 5-Zagrevanje odozgo i odozdo.

** Pogledajte . Instalacifa.
ehnicke specifikacije se mogu izmeniti bez rednosti, koje su navedene na oznakama
prethodnog obavesStenja da bi se pobolj$ao proizvoda ili u drugoj dokumentaciji koju ste dobili
kvalitet proizvoda. uz proizvod, dobijene su pod laboratorijskim

uslovima u skladu sa odgovarajucim standardima.
U zavisnosti od radnih uslova i uslova okruZenja
proizvoda, ove vrednosti se mogu razlikovati.

Slike koje su date u ovom uputstvu za upotrebu
su samo ilustrativne i moZda se nece u potpunosti
poklapati sa vasim proizvodom.
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B Instalacija

Proizvod mora da instalira kvalifikovano lice u skladu
sa vazeéim propisima. Proizvoda¢ neée snositi
odgovornost za Stete koje nastanu zbog postupaka
koje su obavile neovlaSéene osobe, $to takode moze
ponistiti garanciju.

Priprema lokacije i elektriéne instalacije za ovaj
proizvod je odgovornost kupca.

aparata i zidova kucista i nameStaja mora da se ostavi

bezbedan ramak. Pogledajte sliku (vrednosti su u mm).

e Povrsine, sinteticki laminati i lepkovi moraju da
budu otporni na toplotu (minimalno 100 °C).

e Kuhinjski ormari¢i moraju da budu nivelisani i
ucvrsceni.

e Ako se ispod rerne nalazi fioka, mora da se
instalira polica izmedu reme i fioke.

e  Aparat moraju da nose najmanje dve osobe.

OPASNOST:
Ovaj proizvod mora da se instalira u skladu sa
svim lokalnim propisima elektri¢ne instalacije.

Ne instalirajte uredaj pored frizidera ili
amrzivaca. Toplota koju emituje uredaj moZe da
prouzrokuje poveéanu potrosnju energije
rashladnih uredaja.

OPASNOST:
Pre instalacije vizuelno proverite da li na

proizvodu postoje bilo kakva oStecenja. Ako
ustanovite oStecenja, nemojte ga instalirati.
Osteceni proizvodi predstavijaju opasnost po vasu

rata i/ili ru¢ica ne smeju da se koriste za
podizanje ili pomeranje uredaja.

bezbednost.

Pre instalacije
Ovaj aparat je namenjen za ugradnju u kuhinjske
ormarice koji se mogu kupiti u prodavnicama. lzmedu

ko uredaj ima Zi¢ane rucke, vratite rucke u
bocne zidove kada pomerite uredaj.
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Instalacija i povezivanje

e Uredaj se moZe instalirati i povezati samo u
skladu sa propisanim pravilima za instalaciju.

Elektricno povezivanje

PoveZite proizvod na uzemljenu utiénicu/vod zaStiéen
osiguratem odgovarajuceg kapaciteta, kao §to je
navedeno u tabeli "Tehnicke specifikacije". Uzemljenje
instalacije mora da obavi kvalifikovani elektriGar u
slucaju da se proizvod koristi sa ili bez transformatora.
NaSa kompanija nece hiti odgovorna ni za kakve $tete
koje su nastale zbog kori§¢enja proizvoda sa
neuzemljenom instalacijom, u skladu sa lokalnim
propisima.

OPASNOST:
Na gasnu mrezu proizvod sme da prikljuci

'samo ovlaSceno kvalifikovano lice. Garantni
rok za proizvod pocinje samo nakon pravilne
instalacije.

Proizvodac nece biti odgovoran za Stete koje
nastanu zbog postupaka koje su obavile
neovlaséene osobe.

OPASNOST:
Elektricni kabl za napajanje ne sme da se

priklesti, savije ili prignjei ili da dode u
dodir sa vruéim delovima proizvoda.
Osteceni kabl za napajanje mora da zameni
kvalifikovani elektricar. U suprotnom, postoji
opasnost od elektricnog udara, kratkog spoja ili
pozara!

e  Povezivanje mora da se izvede u skladu sa
nacionalnim propisima.

e  Podaci o mreznom napajanju moraju da
odgovaraju podacima koji su navedeni na tipskoj
plodici proizvoda. Otvorite prednja vrata da biste
videli tipsku plodicu.

e Kabl za napajanje vaSeg proizvoda mora da bude
u skladu sa vrednostima u tabeli , Tehnicke
specifikacije”.

OPASNOST:
Pre radova na elektri¢noj instalaciji iskljucite

proizvod iz struje.
Postoji opasnost od elektricnog udara!

UtikaC kabla za napajanje mora biti lako dostupan
nakon instalacije (ne postavljajte ga iznad ploce

a kuvanje).

Prikljucite kabl za napajanje u uticnicu.
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Instalacija proizvoda

1. Umetnite rernu u ormari¢, poravnajte je i ucvrstite
vodedi rauna da kabl za napajanje nije prekinut
i/ili zaglavijen.

Ucvrstite reru pomocu 2 zavrtnja kao Sto je prikazano
na slici.
Za proizvode sa rashladnim ventilatorom

1 Rashladni ventilator
2 Kontrolna tabla
3 Vrata

Ugradeni rashladni ventilator hladi i ugradni modul i
prednji deo uredaja.

Rashladni ventilator nastavlja da radi jo$ 20-30
minuta nakon $to je rerna iskljuéena.

Poslednja provera
1. Prikljucite kabl za napajanje i ukljuite osigurac
proizvoda.

2. Proverite funkcije.

Premestanje u buducénosti

e Sacuvajte originalnu ambalaznu kutiju ovog
proizvoda i transportujte proizvod u njoj. Pratite
uputstva na kutiji. Ako nemate originalnu
ambalaznu kutiju, proizvod upakujte u foliju za



pakovanije sa vazdu$nim mehuric¢ima ili deblji
karton i dobro zalepite.

Da histe spregili da reSetka za rostilj i pleh u rerni
oStete vrata remne, postavite komad kartona na
unutra$nju stranu vrata rerne prema polozaju
plehova. Vrata rerne zalepite trakom za boéne
stranice.

e Ne koristite vrata ili rucicu za podizanje ili

pomeranje ovog proizvoda.

i)

Ne stavijajte nikakve predmete na proizvod i

premeStajte ga u uspravnom poloZaju.
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B Priprema

Saveti za ustedu energije e Kuvajte viSe jela jedno za drugim. Jer ¢e remna
Sledece informacije ¢e vam pomodi da va$ uredaj Veovb't' 239”313”?- . Y
koristite na ekoloki nacin i tedite energiju: e Mozete da ustedite energiju tako Sto Cete

elektricnu remu iskljuciti nekoliko minuta pre
kraja vremena kuvanja. Ne otvarajte vrata reme.
Odmrznite smrznuta jela pre kuvanja. Prvo
koriScenje

PodeSavanje sata

e U remi koristite emajlirane poklopce ili poklopce
tamne boje jer ¢e prenos toplote biti bolji.

e Dok kuvate jela, obavite predzagrevanje ako se to
savetuje u korisnickom uputstvu ili receptu.

e U toku pedenja ne otvarajte Cesto vrata rerne.
Kad god je moguce, kuvajte viSe jela u rerni Pre koriscenja reme podesite vreme. Ako se ne
istovremeno. MoZete da kuvate u dve posude za podesi vreme, rema nece radit.
kuvanje koje se mogu staviti na Zi¢anu policu.

1 2 3 4 56 7 8 9

20 19 18 17 16 15 14 13 12 11 10

1 Taster UKIj./isk. 19 Taster za temperaturu/teZinu/snagu/podeSavanje
2 Taster za izbor menija hrane brzog zagrevanja
3 Simbol mikrotalasne 20 Taster za vreme i podeSavanja
4 Polie indikatora tacnog vremena Prikljucite kabl za napajanje i ukljuite osigurac
5 Polje indikatora za temperaturu/tezinu/snagu proizvoda.

mikrotalasne Morate podesiti jezik pre podeSavanja vremena.
6 Simbol temperature u rerni
7 Simbol pojacivaa (brzo predzagrevanije)
8 Simbol temperature/snage/teZine
9 Taster za poGetak/zaustavljanje kuvanja
10  Taster za potvrdu
11 Tasteri za temperaturu/vreme/povecanje i umanjenje

snage, kretanje u meniju
12 Displej za tekst
13 Displej za izbor menija hrane
14 Simbol podeSavanja
15 Simbol alarma

16 End of Cooking Time symbol (Simbol za kraj
vremena kuvanja)

17 Simbol vremena kuvanja
18  Displej za funkciju
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Podesite jezik

® ¢ En@lish

Kada rernu ukljucite prvi put, na displeju za tekst
prikazuje se ,English (engleski). Lagano pritisnite ™\
ili \/ da biste izabrali Zeljeni jezik. Lagano pritisnite

da histe potvrdili izbor jezika.

Fkran za podeSavanje jezika ¢e biti prikazan samo
a vreme pocetnog ukljucivanja reme. Koristite

Settings menu (Meni za podeSavanja) da biste

promenili jezik. Meni za podesavanja,

strana Error! Bookmark not defined..

Podesite vreme
® © Set dav time ave

Nakon izbora jezika, , Time setting” (PodeSavanje

vremena) se prikazuje na displeju za tekst. Lagano

pritisnite /N ili N da biste uneli trenutno vreme.

mPre koriséenja rerne podesite vreme. Ako vreme
nije podeseno, simbol za podeSavanja e ostati
upaljen. Ovaj simbol nestaje kada se tatno vreme
podesi.

Prvo ¢iSéenje uredaja

Prilikom upotrebe nekih deterdZenata ili sredstava

a ¢iSéenje mogla bi da se osteti povrsina.
Ne koristite agresivne deterdzente,
praSkove/tecnosti za CiS¢enje ili oStre predmete
tokom ¢iScenja.
Ne koristite abrazivna sredstva za ¢iSéenje ili tvrde]
metalne strugace za CiScenje stakla na vratima
rerne jer mogu izgrebati povrsinu, Sto moze
dovesti do razbijanja stakla

1. Uklonite sve ambalazne materijale.
2. Obrisite povrSine uredaja viaznom krpom ili
sunderom i osusite ga krpom.

Pocetno zagrevanje

UKljucite proizvod da bi se zagrejao i ostavite ga tako
oko 30 minuta, a zatim ga iskljuite. Tako ¢e da
sagore hilo kakvi ostaci ili slojevi iz proizvodnje.

UPOZORENJE

Vruée povrsine mogu da prouzrokuju
opekotine!

Uredaj moZe da bude vru¢ za vreme upotrebe.
Nikada ne dodirujte vruce gorionike, unutrasnje
delove reme, grejade itd. Udaljite decu.

Uvek koristite termootporne rukavice za rernu
kada posude stavljate ili vadite iz vruce rerne.

Elektricna rerna

1. Izvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

2. /atvorite vrata reme.

3. lzaberite najvecu jaCinu za rostilj. Pogledajte .

4. UKljugite rernu na oko 30 minuta.

5. Iskljucite rernu. Pogledajte

Rerna za rostilj

1. Izvadite sve plehove za pecenje i Zicanu reSetku
rotilja iz reme.

2. /atvorite vrata reme.

3. lzaberite najvecu jaCinu za rostilj. Pogledajte Kako

rukovati rostiljem, .

UKljucite roétilj na oko 30 minuta.

Iskljucite rostilj. Pogledajte Kako rukovati

rostiljem, .

o~

okom prvog ukljugivanja se par sati mozZe javiti
dim i osetiti neobi¢an miris. To je potpuno
normalno. Pobrinite se da soba ima dobru
ventilaciju radi uklanjanja dima i neobi¢nog
mirisa. Izbegavajte direktno udisanje dima i mirisa
koji se osecaju.
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EXako rukovati mikrotalasnom

Opste informacije o mikrotalasnom

kuvanju

Da histe spregili prelivanje tokom zagrevanja vode i

drugih tecnosti u mikrotalasnoj rerni:

3. Ne koristite zatvorene posude ili posude sa uskim
otvorima.

4. Ne pregrevajte.

5. Pre postavijanja posude u mikrotalasnu
promeSajte sadrzaj kaSicicom, a zatim otvorite
vrata i ponovo promeSajte na pola procesa
kuvanja. Ne ostavljate kaSiCicu unutra dok rerna
radi.

6. Kada zagrevate teCnosti kao $to su supe i sosovi,
one mogu neocekivano da se preliju zbog
stvaranja mehuriéa, ¢ak i pre klju¢anja. Ne
ostavljajte rernu bez nadzora kada zagrevate
takve tecnosti.

e  Posle zagrevanja hrane ili pica za bebe unutar
flaSice, protresite je i proverite temperaturu pre
nego $to je date bebi. Pre zagrevanja uklonite
¢ep i cuclu sa flaice.

e Uklonite hranu iz plastiénih pakovanja pre
kuvanja ili odmrzavanja. U nekim posebnim
uslovima hranu éete mozZda morati da pokrijete
posebnim najlonom za umotavanje.

e Ne koristite proizvod za spremanje kokica, osim
ako nemate kese koje su specijalno dizajnirane
za kori$¢enje u mikrotalasnim rernama.

o Cokoladni slatki$i sa niskim sadrZajem tenosti i
jela od brana treba da se zagrevaju uz oprez.

e  Jajau ljusci i Citava tvrdo kuvana jaja ne treba da
se zagrevaju u mikrotalasnim rernama jer mogu
da eksplodiraju, ¢ak i nakon zavrSetka
mikrotalasnog zagrevanja.

Prednosti mikrotalasnog kuvanja

e U Klasi¢nim rernama toplota koju emituju
elektricni grejaci ili gorionici gasa prodiru u hranu
spolja. Zato se troSe velike koli¢ine energije da bi
se unutra zagrejao vazduh, delovi reme i pribor
za kuvanje.

U mikrotalasnoj rerni toplotu generiSe sama hrana i tok
toplote je od unutra ka spolja. Toplota se ne gubi
na sredinu, na unutraSnje zidove rerne ili pribor
(ako je kompatibilan sa mikrotalasnim kuvanjem).
Drugim re¢ima — samo hrana se zagreva.

e Mikrotalasne rerne znac¢ajno smanjuju vreme
kuvanja. Vreme potrebno za mikrotalasno
kuvanje je skoro za jednu polovinu li trecinu
manje od onog potrebnog za klasiéne rerne.
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Mnogo toga zavisi od gustine, toplote i koli€ine
sastojaka koji se kuvaju.

e  MoZete da saCuvate prirodni ukus hrane
kuvanjem u njenim sokovima bez dodavanja
mnogo zacina, ili uopste bez zacina.

e  Mikrotalasne rerne Stede energiju. Energija se
koristi samo kada kuvate. Energija se ne baca uz
mikrotalasnu.

¢ Ne treba da brinete ako ste zaboravili da
odmrznete meso. Mikrotalasne rerne odmrzavaju
zamrznutu hranu za kratko vreme pa odmah
moZete da pocnete sa kuvanjem. Tako se
smanjuje opasnost od Sirenja bakterija.

e Hrana ¢uva hranljivu vrednost zahvaljujuci
kracem vremenu kuvanja.

e | CiS¢enje je jednostavnije u poredenju sa
Klasi¢nim rernama.

Mikrotalasno kuvanje u teoriji

e Mikrotalasi su oblik energije sli¢an radio-talasima
i televizijskim talasima. Magnetron cev unutar
mikrotalasne rerne stvara mikrotalasnu energiju.
Mikrotalasna energija se Siri u svim pravcima
unutar rerne, odbija se od bo¢ne zidove i tako
podjednako prodire u hranu. Mikrotalasi izazivaju
brze vibracije u molekulima hrane. Ta vibracija
stvara toplotu koja kuva hranu.

e Mikrotalasi ne prolaze kroz metalne zidove rermne.
Mikrotalasi mogu da produ kroz materijale kao
Sto je keramika, staklo ili papir.

Zasto se hrana zagreva

Vedina hrane sadrZi vodu, a molekuli vode vibriraju

kada su izloZeni mikrotalasima. Trenje izmedu

molekula proizvodi toplotu koja povecava temperaturu
hrane, odmrzava je ako je smrznuta, kuva je ili joj
odrZava toplotu. Rezultat je da se toplota sakuplja
unutar hrane.

e Hrana moZe da se kuva uz veoma malo ili bez
ulja.

e  Odmrzavanje ili kuvanje u mikrotalasnoj je
mnogo brZe od klasi¢ne rerne.

e Vitamini, minerali i hranljivi elementi se ¢uvaju u
hrani.

e  Prirodna boja i aroma hrane se ne menja.

Posude pogodne za mikrotalasno kuvanje
Mikrotalasi prolaze kroz porcelan, staklo, karton ili
plastiku, ali ne i kroz metale. Zato metalni pribor ili
pribor sa metalnim delovima ne moZe da se koristi u
mikrotalasnoj rerni.



Mikrotalasi se odbijaju od metal...

OPREZ
Opasnost od poZara!
Nikada ne stavljate metalne posude ili one koje su

obloZene metalom u mikrotalasnu rernu.

OPREZ
Ne koristite rernu praznu i bez pleha. To moZe da
oSteti rernu.

e  Mikrotalasi ne mogu da produ kroz metal.
Mikrotalasi se odbijaju od sve metaine objekte u
remi Sto uzrokuje opasno varnicenje. Vecina
nemetalnih posuda otpornih na toplotu pogodna
je za kori§¢enje u mikrotalasnoj rerni. Medutim,
odredene posude mogu sadrZati materijale koji
nisu pogodni za mikrotalasno kuvanje. MoZete da
primenite sledeci test da biste utvrdili da li je
posuda pogodna za mikrotalasno kuvanije:

e Stavite praznu posudu koju Zelite da testirate u
remu zajedno sa drugom posudom napunjenom
vodom.

e  Ukljucite rernu na velikoj snazi na jedan minut.
Ako se voda zagrejala, a posuda koju testirate je
hladna, onda je pogodna za mikrotalasno kuvanje.

e  Sadruge strane, ako voda ostane hladna, a
susedna posuda se zagreje, to znaci da je
testirana posuda apsorbovala mikrotalase i zato
ona nije pogodna za mikrotalasno kuvanje.

Staklene posude

e  Izbegavajte koriScenje posuda napravljenih od
veoma tankog stakla ili olovnog kristala. Staklene
posude otporne na toplotu pogodne su za
kori§¢enje u mikrotalasnim rernama. Sa druge
strane, u mikrotalasnoj rerni izbegavajte
kori§¢enje lomljivih staklenih posuda, na primer
¢aSa za vodu i vino koje mogu da puknu kako se
njihov sadrzaj zagreva.

Plasti¢ne posude

e Ne koristite Serpe i posude od plastike ili
melamina za duza mikrotalasna kuvanja. Isto vazi
i za kese koje se koriste za Cuvanje smrznute
hrane. Razlog je to Sto ¢e veoma vruéa hrana
kad-tad dovesti do izobli¢enja ili topljenja
plastiéne posude. Koristite takve posude samo za
kratka mikrotalasna kuvanja.

Kese za kuvanje

e  Kese za kuvanje pogodne su za kori§¢enje u
mikrotalasnim rernama, ako su namenjene za
kuvanje. Ne zaboravite da ih probuSite da biste
omogucili pari da izade. Nikada ne koristite
plasticne kese u svrhe kuvanja jer ¢e se one
istopiti i raskidati.

Papir

e Ne bi trebalo da koristite nijednu vrstu papira za
kuvanje koje dugo traje. To ¢e zapaliti papir.
Papirno posude je pogodno za masnu i suvu
hranu koja zahteva kuvanje koje kratko traje.

Ne koristite reciklirani papir. Takav papir mozZe da
sadrZi fragmente koji mogu da izazovu varni¢enje.

Drvene i posude od pruca

e  /bog toga $to mikrotalasna izaziva suSenje i
izvijanje drvenih struktura, velike drvene posude
ne treba koristiti.

Porcelanske posude

e UopSteno govoredi, posude napravijene od takvih
materijala pogodne su za kori$¢enje u
mikrotalasnoj rerni, ali trebalo bi da ih testirate
da histe hili sigurni.

Metalne posude

e  Metalne posude odbijaju mikrotalase dalje od
hrane. Zato izbegavajte koriséenje takvih posuda.
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OPASNOST:
Odredeno posude za kuvanje koje sadrZi
isoke nivoe gvozda ili olova nije pogodno za

kori$¢enje kao posuda za kuvanje.
Obavezno testirajte posude za kuvanje da biste
proverili pogodnost za mikrotalasno kuvanje.

Mikrotalasna Rostil Kombinovani reZimi

taklo neotporno na

Plasticni tanjir
bezbedan za
ikrotal

Postavljanje hrane

e Dobidete optimalne rezultate ako hranu
podjednako rasporedite po posudi. Taj metod se
moZze primeniti na mnogo nacina da bi se dobili
zadovoljavajuci rezultati.

e  Mozete da kuvate puno identi¢nih komada (na
primer krompira). Ako ih rasporedite na istoj
razdaljini u krugu u rerni, bolje e se ispegi.
Izbegavajte postavljanje komada jedan na drugi.

e Posto su mikrotalasi snazniji na spoljnim
slojevima hrane, kada kuvate komade hrane sa
razli¢itim oblicima i debljinom, deblje delove
postavite u centar pleha. To ¢e obezbediti da se
ti delovi skuvaju prvi.

e Ribuidrugu hranu koja nije ravna postavite tako
da rep bude na ivici pleha.

e  Fino iseCene komade mesa moZete da stavijate
jedne na druge. Deblje stvari, na primer kobasice
i komade mesa, treba stavljati jedne uz druge.

e  Prelive i sosove zagrevajte u posebnoj posudi.
Uske, duboke posude su bolje za te svrhe od
Sirokih i plitkih. Posude ne treba da budu punije
od dve trecine kada zagrevate prelive, sosove ili
supe.

e Ako peCete Citave ribe, probusite ih da im koZa
ne bi pukla.

e Kada koristite najlon za umotavanje, kese ili papir
za pecenje, probusite ih ili ostavite otvor da biste
omogucili da para izade.
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e Mali komadi hrane skuvace se brZe od velikih, a
komadi istog oblika skuvace se brZe od drugih
delova. Za najbolje rezultate hranu secite jednako
na delove iste veliCine.

Visina hrane

e Sahranom koja je veoma debela (obicno komadi
mesa) donji deo ¢e se brZe skuvati. To znaci da
je ponekad neophodno okrenuti takve komade
nekoliko puta.

e Debeli komadi ili gusta hrana mogu da se stave
na viSu poziciju, omogucavajuéi mikrotalasima da
deluju na donje i srednje slojeve hrane.

Saveti za kuvanje

Faktori koji uti€u na vreme mikrotalasnog kuvanja:

e Vreme mikrotalasnog kuvanja zavisi od mnogih
faktora. Temperatura sastojaka koji se koriste u
receptu moZe znacajno da utice na vreme
potrebno za kuvanje. Zato ¢e se kola€ koji se
pravi od ledeno hladnog putera, mleka i jaja peci
dosta duZe od onog koja se pravi od sastojaka na
sobnoj temperaturi.

e Narocito kada je rec o hlebu, kolagima i
kremastim sosovima, preporucuje se odredeni
recepti za uklanjanje hrane iz rerne pre nego $to
bude potpuno gotova. Takva hrana, ako se ostavi
prekrivena izvan rerne, nastavlja da se kuva kako
toplota tece od spaljnih do unutrasnjih slojeva
hrane.

Ako ostavite hranu u rerni dok se potpuno ne skuva,
postoji rizik da e spoljni sloj zagoreti. Vremenom



¢ete postati bolji u odredivanju duZine kuvanja i
ostavljanja hrane napolju.

e  Ne ostavljate hranu da se kuva bez nadzora.
Mikrotalasna rerna se automatski osvetljava kada
radi, $to vam omogucava da pripazite na stanje
onoga $to se kuva.

Odmrzavanje:

e \reme odmrzavanja moZe zavisiti od oblika
paketa. Plitki, pravougaoni paketi odmrzavaju se
brze od dubokih paketa.

e  (Odvajajte komade kako se odmrzavaju. Tako ¢e
se brze odmrzavati.

o Sto vide hrane kuvate, proces ée duZe trajati.
Duplo vecoj kolicini hrane potrebno je otprilike
duplo viSe vremena. Ako je potrebno Cetiri
minuta da se spremi jedan krompir, u proseku ce
trebati sedam minuta da se skuvaju dva.

Koli¢ina mikrotalasa koju rerna stvara ostaje ista koliko
god hrane stavili unutra. To znaci da, Sto viSe
hrane stavite unutra, duze ¢e se spremati.

SadrZaj teCnosti

e  SadrZaj teCnosti utice na vreme kuvanja jer su
mikrotalasi osetljivi na vlagu. Hrana sa prirodnim
teénim sadrZajem (kao $to je povrce, riba i Zivina)
skuvace se brzo i lako. Kada kuvate suvu hranu
kao $to je pirinaC i mahunarke, preporuduje se
da dodate vodu.

e  Zapamtite da se viaga eliminiSe u mikrotalasnoj
remi, tako da kad kuvate hranu koja je suva, kao
Sto je neko povrée, trebalo bi prvo da je
pokvasite sa malo vode ili da je pokrijete tako da
zadrZi viagu.

e  Kada kuvate hranu sa veoma niskim sadrZajem
vode (odmrzavanije hleba, priprema kokica),
isparavanje se brzo odvija. U takvim sluc¢ajevima
rema radi kao da je prazna i hrana moze da
zagori. A rerna ili pribor se mogu oStetiti. Zbog
toga, pobrinite se da ste postavili potrebno vreme
kuvanja i nikada ne ostavljate rernu bez nadzora
tokom kuvanija.

Para

e  Kada rernaradi, vlaga iz hrane ponekad moZe da
izazove stvaranje pare. To je normalno.

Seder

e Kada pripremate hranu sa velikim sadrZajem
Secera, na primer puding i vocne pite, pratite
preporuke iz kuvara za mikrotalasnu.

Ako premaSite preporuc¢eno vreme kuvanja, to moze
da dovede do zagorevanja hrane ili oStecenja
reme.

Gustina hrane

e  lagana, porozna hrana kao $to je hleb i kolai
krace se sprema od teSke, guste hrane kao §to je
to komad mesa ili paprika$. Budite paZljivi kada
poroznu hranu kuvate mikrotalasima jer ona
nema ¢vrste, suve povrsine.

SadrZaj kostiju i masti

e  Kosti provode toplotu, a masnoce se kuvaju brze
od mesa. Kada kuvate komade mesa koji sadrze
kosti ili masnoce, pobrinite se da se skuvaju
podjednako i da se ne prekuvaju.

Boja hrane

e Meso ili Zivina koja se kuvala petnaest minuta ili
viSe pomalo ¢e primiti braon boju u sopstvenoj
masti. Da biste hrani koja je brzo pripremljena
dali primamljiviji i isprzen izgled, moZete da je
prelijete soja sosom ili prelivom za rostilj. Ako
koristite samo malo tog sosa, on nece uticati na
glavni ukus hrane.

Smanjivanje unutraSnjeg pritiska u hrani

e Mnoge vrste hrane su prekrivene omotacima.
Para se nakuplja unutra kako se takva hrana
kuva, Sto moZe dovesti do njenog pucanja. Da
histe izbegli to, probusite omotac viljukom ili
nozem. Tu proceduru treba da koristite na
krompirima, pilecoj dZigerici, dagnjama,
Zumancetu, kobasicama i odredenim vrstama
voéa i povréa.

Okretanje i meSanje hrane tokom kuvanja

e VaZno je meSati hranu kada je kuvate
mikrotalasima. U klasi¢nom kuvanju hrana se
me8a da bi se pomesSala. U mikrotalasnom
kuvanju hrana se medutim meSa da bi se toplota
jednako raspodelila. Uvek meSajte od spolja ka
sredini jer se spoljaSnjost brze zagreva od
sredine.

e  Kod velikih i dugackih komada, kao §to su
komadi mesa i Citava Zivina, trebalo bi da ih
okrecete da histe obezbedili da se gornja i donja
strana jednako skuvaju. Zaista ¢ete mozda
morati da okreéete iseeno meso i piletinu.

e  Okretanje hrane i meSanje tokom kuvanja vazni
su da bi se obezbedilo da se sve strane jednako
ispeku.

Razli¢ita vremena kuvanja

e Da histe poceli, uvek pocnite sa minimalnim
vremenom kuvanja i proverite da li je hrana
gotova. Vremena kuvanja iz ovog prirucnika su
priblizne vrednosti. Vremena kuvanja mogu da se
razlikuju u zavisnosti od dimenzija i tipova hrane i
posuda.
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Vreme stajanja

e  Ostavite hranu da stoji neko vreme nakon
vadenja iz rerne. Tokom odmrzavanja, kuvanja i
ponovnog zagrevanja, ostavljanje hrane da stoji
neko vreme uvek daje bolje rezultate. To je zato
Sto Ce se toplota jednako Siriti preko hrane.

Unutar mikrotalasne reme hrana ¢e nastaviti da se
kuva ¢ak i posle iskljucivanja reme. Period
stajanja povecava toplotu hrane za 3-8 °C. Taj
proces ne odrZava mikrotalasna rerna, ve¢
toplota iz hrane. Vreme stajanja moze da se
razlikuje zbog vrste hrane. Ponekad je taj period
kratak kao vreme potrebno za uklanjanje hrane iz
reme i njeno posluZivanje. Taj period moZe da
traje i do deset minuta ako je rec o velikim
koli¢inama.

e Uklonite hranu iz plastiénih pakovanja pre
kuvanja ili odmrzavanja. U nekim posebnim
uslovima hranu éete mozda morati da pokrijete
posebnim najlonom za umotavanje.

e  Kod hrane kao $to je meso, piletina, hleb, kolaci i
kremasti sos naroCito se preporucuje da ih
izvadite iz rerne pre nego $to budu potpuno
gotovi i ostavite ih da stoje dok ne budu potpuno
gotovi.

Kako koristiti mikrotalasnu rernu

reme mora da se podesi pre upotrebe rerne.
Ako se ne podesi vreme, rerna nece raditi.

VaSa mikrotalasna rerna radi po 3 razlicita principa,
naime, samo mikrotalasi, samo funkcija reme i
kombinovani rezim.

| Rofimpada lOps o 0 0

Samo grejaci rerne pripremaju hranu
zagrevanjem. Rernu moZete da koristite
za razne vrste kuvanja, kao i za
odmrzavanje. Hrana se i kuva i pece u
funkciji rerne.
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56 7 8 9

20 19 18

1 Taster UKIj./isk.

2 Taster za izbor menija hrane

3 Simbol mikrotalasne

4 Polje indikatora tacnog vremena

5 Polje indikatora za temperaturu/teZinu/snagu
mikrotalasne

6 Simbol temperature u rerni

7 Simbol pojacivaa (brzo predzagrevanije)

8 Simbol temperature/snage/teZine

9 Taster za poGetak/zaustavljanje kuvanja

10  Taster za potvrdu

11 Tasteri za temperaturu/vreme/povecanje i umanjenje
snage, kretanje u meniju

12 Displej za tekst

13 Displej za izbor menija hrane

14 Simbol podeSavanja

15 Simbol alarma

16 End of Cooking Time symbol (Simbol za kraj
vremena kuvanja)

17 Simbol vremena kuvanja

18  Displej za funkciju

19 Taster za temperaturu/teZinu/snagu/podeSavanje
brzog zagrevanja

20  Taster za vreme i podeSavanja

Rerna se vraca na displej pripravnosti kada se ukljudi i

trenutno vreme se podeSava. Na displeju se prikazuje

samo trenutno vreme.

Samo tasteri (D i @ su funkcionalni kada displej ima

taj status. Sve radnje moZete da izvrSite u meniju za

podeSavanja. Pogledajte: Meni za podesavanja, .

Rad u rezimu mikrotalasne

1. Dodirnite @ da biste ukljucili rernu.

2. Pojavljuje se pocetni ekran rada kada se rema
ukljugi.

17 16 15 14 13 12 11 10

12 34 5 6

PoloZaj police

Simbol mikrotalasne

Displej za funkciju

Displej za tekst

Polje vremena kuvanja: Oznacava podeSeno vreme

kuvanja.

6 Polje indikatora snage
mikrotalasne/temperature/teZine

Ovaj ekran sadrZi rezim mikrotalasne sa nivoom snage

mikrotalasne, preporucenom pozicijom police i

vremenom kuvanja.

3. Ako Zelite da promenite nivo snage mikrotalasne,

dodimite "C/W jednom da biste dosli do displeja

za podeSavanje snage.

Simbol W ¢e trepereti.
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4. Dodirujte A/~ dok se Zeljeni nivo snage ne

pojavi u polju nivoa snage. Dodirnite da histe
podesili nivo kada se Zeljena vrednost pojavi na
displeju.
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5. Zavreme kuvanja dodirnite @jednom da histe
oti8li do stavke ,Cook time“ (Vreme kuvanja) na
sledecem displeju. Simbol =l ¢e trepereti.

6. Dodirnite A/~ da biste izabrali Zeljeno vreme
kuvanja i potvrdite podeSavanje pomodu tastera

. Kada se vreme kuvanja podesi, Pl se
neprekidno prikazuje.

® P 703:00 600w ~ Vi
® vw Cook time T

7. Ako su vrednosti vremena i nivoa snage kuvanja
prikladne, dodirnite > il da biste poceli sa
kuvanjem. Kuvanje pocinje i

,Cooking*“ (Kuvanje) se pojavijuje na displeju.

02:59 600w ~ >1
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ko su vrata rerne otvorena za vreme kuvanja,
,Paused” (Pauzirano) se prikazuje na displeju i
mikrotalasno kuvanje se otkazuje.

Kuvanje se zaustavlja kada se vrata rerne otvore.
Morate ponovo da dodirnete P> [l da biste nastavil

sa kuvanjem nakon zatvaranja vrata rerne.

» Rerna ¢e raditi na podesenom nivou do kraja
vremena kuvanja koje ste izabrali. Sijalica rerne je
upaljena tokom procesa kuvanja.

8. Kada se kuvanje zavrsi, na displeju se prikazuje
,Good appetite” (Prijatno) i oglaSava se zvuk
alarma.

9. Da zaustavite zvuk alarma, samo dodirnite bilo koji
taster.

Rad u kombinovanom rezimu

1. Dodirnite CD da biste ukljucili rernu.

2. Dodirnite A\ ili ~~ da biste izabrali Zeljeni
kombinovani rezim.

® P

3. Ako Zelite da promenite nivo snage mikrotalasne,
dodimite "C/W jednom da biste dosli do displeja
za podeSavanje snage.

Simbol W ¢e trepereti.
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4. Dodirujte A/~ dok se Zeljeni nivo snage ne

pojavi u polju nivoa snage. Dodirnite da histe
podesili nivo kada se Zeljena vrednost pojavi na
displeju.

5. Ako Zelite da promenite temperaturu u
kombinovanom reZimu, dodimite *C/W dvaput da
bisge dosli do displeja za podeSavanje temperature.

Simbol L ée trepereti.
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6. Dodirujte ~/~v dok se Zeljena temperatura ne
pojavi u polju indikatora temperature. Dodirnite

v da biste podesili temperaturu kada se Zeljena
vrednost pojavi na displeju.

7. Zavreme kuvanja dodirnite @jednom da histe
oti8li do stavke ,Cook time” (Vreme kuvanja) na
sledecem displeju. Simbol =] ¢e trepereti.

8. Dodirnite ~/~v da biste izabrali Zeljeno vreme
kuvanja i potvrdite podeSavanje pomodu tastera

. Kada se vreme kuvanja podesi, Pl se
neprekidno prikazuje.
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9. Ako su vrednosti vremena, nivoa snage i
temperature kuvanja prikladne, dodirnite >l da
histe poceli sa kuvanjem. Kuvanje po€inje i
»,Cooking*“ (Kuvanje) se pojavijuje na displeju.

Cook time
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ko su vrata rerne otvorena za vreme kuvanja,
,Paused” (Pauzirano) se prikazuje na displeju i
mikrotalasno kuvanje se otkazuje.

» Rerna se zagreva do podesene temperature i
odrzava je do kraja izabranog vremena kuvanja. U isto
vreme rermna nastavlja da radi na podesenom nivou
snage mikrotalasne. Sijalica reme je upaljena tokom
procesa kuvanja.

okom kuvanja moguce je promeniti nivo
mikrotalasa i vreme kuvanja.

Sat rerne prikazuje vreme kuvanja u obliku minuta
i sekundi.

U mikrotalasnom kuvanju ili u kombinovanom
reZimu na nizim temperaturama, miris se moze

adrZati nakon vadenja hrane jer ¢e rerna biti
hladna tokom kuvanja. U tom slucaju koristite
reru u rezimu kuvanja sa ventilatorom na 230 °C|
20 minuta.

Isklju€ivanje elektricne rerne
Dodirnite \.. da biste iskljucili rernu.

Prva polica reme je donja polica. Koristite samo prvu
policu za mikrotalasno kuvanije.

1z bezbednosnih razloga maksimalno vreme koje
moZe biti podeseno za ,Cook time* (Vreme
kuvanja) je ograni¢eno na 12 minuta na najjaem
nivou. Na drugim nivoima snage to vreme moze
da dostigne 90 minuta.

Odgovarajuci simboli trepéu na ekranu za vreme
podeSavanja.

Program se otkazuje ako dode do nestanka
elektricne energije. Morate ponovo da
programirate rernu.

@]

renutno vreme se ne moze podesiti ako radi
neka funkcija remne ili ako je aktivan
poluautomatski ili automatski program.

Cak i kada je rerna iskljucena, lampa rerne se pal
kada su vrata rerne otvorena.
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Rezimi rada za mikrotalasnu
Redosled reZima rada prikazan ovde moZe biti drugaciji
u zavisnosti od konfiguracije vaSeg proizvoda.

Kuvanje sa nekoliko polica u rezimu mikrotalasne
i kombinovanom reZimu nije moguce. Oni su

pogodni samo za kuvanje sa jednom policom.

Rerna se ne zagreva jedino u rezimu
mikrotalasne. Samo hrana se zagreva.

Mikrotalasna + veliki rostilj + ventilator
Mikrotalasna i topao vazduh, koji se zagreva velikim
rostiliem i pomocu ventilatora brzo §iri kroz rernu. To je
pogodno za pecenije velikog komada mesa na rostilju.
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Mikrotalasna

Radi samo mikrotalasna. Ona se moze koristiti za
zagrevanje hrane i pica, kao i za kuvanje. Hrana se kuva
bez pecenja.
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Mikrotalasna + zagrevanje ventilatorom

Zadniji grejac rerne takode radi uz mikrotalasnu. Topao
vazduh, koji se zagreva zadnjim grejacem, se pomocu
ventilatora ravnomerno i brzo Siri kroz rermnu. Jelo moZete
da skuvate za kratko vreme, a istovremeno ga i pecete.
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Mikrotalasna + veliki rostilj
Rade mikrotalasna i rostilj na plafonu reme. To je pogodno
za pecenje velikog komada mesa na rostilju.

e Da histe ispekli rostilj, stavite velike ili srednje
porcije na odgovarajucu policu ispod grejaca za
rostilj.

Podesite temperaturu na maksimalni nivo.
Okrenite hranu nakon polovine vremena
pecenja rostilja.

Mikrotalasna + odmrzavanje

Rade mikrotalasna i samo ventilator (u zadnjem zidu).
To je pogodno za sporo odmrzavanje smrznute zrnaste
hrane na sobnoj temperaturi i hladenje skuvane hrane.

Tabela funkcija

Tabela funkcija oznacava funkcije koje se mogu
koristiti u rezimu mikrotalasne i kombinovanom rezimu
i njihove odgovarajuée maksimalne i minimalne
temperature.

rednosti snage u vatima za mikrotalasnu su
100, 200, 300, 600 i 900.
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e Da histe ispekli rostilj, stavite velike ili srednje
porcije na odgovarajucu policu ispod grejaca za
rostilj.

e Podesite temperaturu na maksimaini nivo.

e QOkrenite hranu nakon polovine vremena
pecenja rostilja.
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o)
Mikrotalasna + zagrevanje 100-600 40-280

Mikrotalasna + veliki rostilj 100-600 50-280
+ Vi

Tabela vremena kuvanja

remena navedena u tabeli su orijentaciona. Ona
mogu da budu razlicita u zavisnosti od vrste
hrane, debljine, tipa i vaSeg nadina kuvanja.

Prva polica rerne je donja polica. Koristite samo
1. policu u mikrotalasnom kuvanju.




ReZim kuvanja

TeZina (g)

Vreme
kuvanja
(pribliz. u

Temperatura (°C) | Snaga

mikrotalasne

Odmrzavanje
Jelo TeZlna (g) Snaga Vreme otapanja Vreme Saveti
mikrotalasne (W) (min.) Gekanja
priblizno) min.,

500 200 12 10 Okrenite nakon polovine
vremena

Celo pile 1500 200 25 10 Okrenite nakon polovine
vremena
00

Baget piletina

Cela riba

250 200 7 5 Okrenite nakon polovine
vremena

Funkcije spremnih jela ,Lamb casserole“ (Jagnjeca musaka) i
Izbor funkcija spremnih jela simbol ==X pojavljuju se na displeju.

Meni za spremna jela sadrZi programe jela koje su za

vas vec specijalno pripremili profesionalni kuvari i koji ® P ,' L]S:UU A~ Pl
su saCuvani u memoriji komandne jedinice. ! bt

Da histe izabrali funkcije za spremna jela: Wleg

1. Dodirnite \L da biste ukljuili rernu. o © ow -anb casserole IL ~
Pojavljuje se poCetni ekran rada kada se rerna ukljuci.

2. Dodirnite P dvaput da biste izabrali displej funkcije
mikrotalasne za spremna jela. U ovom koraku

3. Dodirnite A/~ da biste izabrali Zeljenu hranu.
4. Dodirnite > Il da biste po&eli kuvanje.
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Dodimite & Il da biste poceli da kuvate jela koja
ne zahtevaju predzagrevanje.

7.

Ako jelo koje ste izabrali zahteva predzagrevanje,
»Preheahing® (Predzagrevanje) se pojavijuje
na displeju.

»Place the tray* (Postavite pleh) pojavijuje se
na displeju i zvuk alarma se oglaSava kada se
predzagrevanje zavrsi ili kada pritisnete >l da
histe poceli da kuvate jela koja ne zahtevaju
predzagrevanje.

Stavite Jelo u rernu i zatvorite vrata reme.

Kuvanje pocinje i ,Cooking“ (Kuvanje) se prikazuje na
displeju.

8.

Kada se kuvanje zavrsi, na displeju se prikazuje
,Good appetite” (Prijatno) i oglaSava se zvuk
alarma.

Da zaustavite signal alarma, samo pritisnite
bilo koju tipku.

Komanda ,Back" (Nazad), koja se vidi na
displeju tokom kretanja u meniju jela,

lomogucava vam da se vratite na gornji meni.
Na pocetni ekran za funkcije moZete da se
vratite ako pritisnete P

JAGNJETINA EN COCOTTE
SASTOJCI

e 150 g kockica jagnjetine
100 g crnog luka

20 g crvene paprike

20 g zelene paprike

40 g svezeg krompira
20 g patlidZana

100 g of paradajza

2 ¢ena belog luka

2 kaSike kuvanog paradajza
1 kaSika maslinovog ulja
10 g putera

So

Crni biber

PRIPREMA
Iseckajte crni luk, crvenu papriku, zelenu
papriku, krompir, patlidZan i paradajz
otprilike na kockice.
Iseckajte beli luk.
Dobro pomeSajte iseckano povrce, kockice
jagnjetine i ostale sastojke u posudi.
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Sipajte meSavinu u staklenu posudu sa
poklopcem i dodajte puter u komadicima.
Zatvorite posudu.

Stavite staklenu posudu sa poklopcem na
tanjir na 1. polici prethodno zagrejane rerme
i skuvajte jelo.

Preporucuije se da jelo posluZite kada
odstoji 10 minuta nakon kuvanja.

GOVEDINA WELLINGTON

SASTOJCI

40 g crnog luka fino iseckanog na kockice
2 komada pecuraka fino iseckanih na
kockice

1 ¢en fino iseckanog belog luka

70 ml paviake

So

Crni biber

150 g fileta govede pecenice

1 parce lisnatog testa

1 umudeno jaje

1 kaSika maslinovog ulja

PRIPREMA

Zagrejte tiganj, sipajte 1 kaSiku maslinovog
ulja u dovoljno zagrejan tiganj. Na tiganju
zapecite Citavu povrsinu fileta, koji ste
zatinili koristeci so i biber (pobrinite se da
se meso ne skuva potpuno). Potpuno
ohladite meso.

IsprZite crni luk, pecurke i beli luk u drugom
tiganju. Kada voda koju su ispustile
pecurke ispari, dodajte pavlaku i kuvajte
meSavinu dok se ne zgusne. Potpuno
ohladite meSavinu.

Uvaljajte u braSno lisnato testo koje se 1
sat drZi na sobnoj temperaturi i malo ga
izvaljajte pomocu oklagije.

Ragirite polovinu ohladene meSavine na
sredini razvijenog lisnatog testa kaSikom,
postavite file na njega i obavite testo oko
fileta (premaZite jajetom mesta spajanja
tako da se lisnato testo spoji).

Stavite hranu na tanjir tako da mesta
spajanja budu dole.

PremaZite umucena Zumanca preko Citavog
vrha.



e  Stavite tanjir na 1. policu prethodno

zagrejane reme i skuvajte jelo.

BRANCIN

SAST

® OB OB B OB B OB O# B

0JCI

2 Citava brancina od 300 g, (zajedno 600
9)

90 gr trakasto isecenog crnog luka
(debljine 3-4 mm)

1 krompir srednje velicine (isecen na
kolutove 1—4 mm)

1 sveZa grancica lis¢a majcine dusice
1 sveZa grancica mirodije

1 ¢en fino iseckanog belog luka

1 izrendana kora limuna

1 lovorov list

10 ml limunovog soka

Puter

10 ml maslinovog ulja

So, crni biber

PRIPREMA

®

®

Natrljajte ribu koriste¢i so, crni biber i puter.

PomeSajte krompir, crni luk, sveze liSce
majcine duSice, svezu mirodiju, beli luk,
izrendanu koru limuna, lovorov list, sok
limuna i maslinovo ulje unutar posude.
NamaZite pleh za kolace uljem.
Postavite polovinu crnog luka na sredinu
nauljenog pleha i poredajte krompir oko
luka.

Napunite ribu drugom polovinom crnog
luka, a zatim ih stavite na krompir i luk.
Stavite tanjir na 1. policu prethodno
zagrejane reme i skuvajte jelo.

ISECENE CUFTE SA POVRCEM
SASTOJCI

1 crni luk srednje velicine

1 omanja crvena paprika

1 omanja zelena paprika

1 omanja Zuta paprika

1 omaniji patlidZzan

1 omanja tikvica

2 paradajza srednje velicine
25 g putera

0,5 kg mlevenog mesa
175 g prezli

1 kaSika kuvanog paradajza
1jaje

30 ml paviake

1 srednja kaSika tucane crvene paprike
So
Crni biber

PRIPREMA

Istopite puter u Serpi. Dodajte crni luk i
patlidzan fino iseckane na kockice u ulje i
priite.

Dodaite fino iseckane crvene, zelene i Zute
paprike u meSavinu i przite jo§ malo.
Dodajte tikvice i paradajz fino iseckane na
kockice u konacnu meSavinu i przite
(pobrinite se da povrée ne omeksa previse).
Omogucite meSavini da se potpuno ohladi.
Dobro pomeSajte meSano meso, jaje i
pavlaku u drugoj posudi.

Dodajte ohladenu meSavinu povrca, so, cri
biber, tucanu crvenu papriku i prezle u
meSavinu mlevenog mesa i dobro
pomeSajte sve sastojke dok ne dobiju
tvrdodu za Cufte.

Stavite mastan papir na standardni pleh i
stavite meSano meso koje ima valjkast
oblik na pleh.

Stavite tanjir na 1. policu prethodno
zagrejane reme i skuvajte jelo.
Preporucuje se da cuftu posluZite isecenu
kada odstoji na plehu 5 minuta nakon
kuvanja.

SALATA 0D CVEKLE SA KOZJIM SIROM

SASTOJCI

B
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10 cvekli od po 50 ¢

2 narandze

2 limuna

90 ml balzamiko sirceta
100 ml maslinovog ulja

1 mahuna vanile

So

Crni biber

3 sveze grancice majcine dusice
2 ¢ena belog luka

2 sveznja rukole

10 omanijih Ceri paradajzova
100 g kozjeg sira

PRIPREMA

B

PomeSajte balzamiko sirée, kore od
narandzZe, kore od limuna, jezgro mahune
vanile, maslinovo ulje, fino iseckan beli luk i
svezu maj¢inu dusicu (marinada).
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= Marinirajte sve neoguljene cvekle u
te¢nosti.

= Poredajte sve marinirane cvekle na
staklenu posudu sa poklopcem, zajedno sa
marinadom i zatvorite poklopac.

= Stavite staklenu posudu sa poklopcem na
tanjir na 1. polici prethodno zagrejane rerme
i skuvajte cveklu.

s |zvadite skuvano jelo iz rerne i ostavite ga
da se ohladi.

= (Qgulite cveklu i isecite je pomocu noza.

= PomeSajte iseckanu rukolu, prepolovijeni
Ceri paradajz, komade narandzi sa
oljuStenom korom i isecenu cveklu.

= Dodajte skuvanu i ohladenu marinadu, so,
crni biber i iseene komadice kozjeg sirau
meSavinu, pomeSajte to i posluZite.

GRATIN OD KROMPIRA

SASTOJCI

= 200 g sveZeg krompira

100 ml paviake

1 8aka ora$€ica u prahu

So

Crni biber

1 ¢en fino iseckanog belog luka
1 lovorov list

1 sveZa grancica majine dusice
1 kaSicica putera

B ® B OB B OB B ¥

PRIPREMA

= |seckajte krompir na veoma tanke komade (1-2
mm) i ostavite ga u vodi 30 minuta.

= Kuvajte pavlaku, oras€ice u prahu, so, crni biber,
fino iseckan beli luk, lovorov list i majéinu dusicu.

= Razmatite puter u staklenoj posudi i poredajte
krompir u 2 reda. Sipajte polovinu meSavine u
nju dok je vrela. Poredajte krompir u jo$ 2 reda i
sipajte preostalu meSavinu na to dok je vrela.

= Stavite staklenu posudu na tanjir na 1. polici
prethodno zagrejane rermne i skuvajte jelo.

= Stavite stakleni poklopac naopacke na jelo koje
se izvadi iz rerne (to stvara pritisak na jelo i ravna
ga) i ostavite da odstoji.

= |secite gratin od krompira koji je potpuno
ohladen.

= Zagrejte tigan;, sipajte 1 kaSiku maslinovog ulja u
dovoljno zagrejan tiganj i zagrejte/isprite sve
strane isecenog gratina od krompira.

= Preporuduje se da se posluzuje vruce.
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VRUC KOLAC SA COKOLADNIM PRELIVOM
SASTOJCI

= 2 kaSike brasna
2 kaSike Secera
2 kaSike mleka

1 kaSika ulja

1 kaSika kakaoa
1jaje

®m B B OB ®

SASTOJCI ZA COKOLADNI PRELIV
#= 50 g paviake
= 50 g crne Cokolade

PRIPREMA

e U posudi dobro pomeSajte brasno, kakao i
Secer.

e Dodajte mleko, ulje i jaje u smesu i dobro
promesajte.

e Napunite posudu za sufle smesom za kola¢
do pola.

e  Stavite posudu za sufle na pleh i kuvajte u
nezagrejanoj rerni.

e  Skuvajte pavlaku u posebnoj posudi i
skinite je sa Sporeta. Dodajte izmrvljenu
crnu okoladu u pavlaku i meSajte dok se
¢okolada ne otopi (Gokoladni preliv).

e Prelijte vru¢ kola¢ Gokoladnim prelivom i
posluZite.

LISNATE KIFLICE SA CIMETOM | SUVIM GROZBEM
SASTOJCI

# 6 mera lisnatog testa
= 1 Zumance

SASTOJCI ZA NADEV

100 ml vode

100 g Sedera

1 kasicica suvog grozda

1 ¢aSa oraha u prahu

2 CaSe kokosa

1 kaSicica cimeta

PRIPREMA

e Skuvajte vodu i Secer u Serpi. Skinite
smesu sa Sporeta. Dodajte orah u prahu,
kokos i cimet i meSajte, a zatim omogucite
smesi da se potpuno ohladi (nadev).

e Uvaljajte u brasno lisnato testo koje se drzi
na sobnoj temperaturi 1 sat i malo ga
izvaljajte pomocu oklagije.
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e  RaSirite sastojke nadeva na razvijenom
testu pomocu kaSike i razbacajte suvo
grozde po tome.

Uvijte testo i isecite ga na komade od 3 cm.

Stavite mastan papir na pleh za kolace i
poredajte kiflice na pleh razmaknuto, pa
stavite Zumance na secene povrsine.

e  Stavite tanjir na 1. policu prethodno
zagrejane reme i skuvajte jelo.

e Preporucuje se da se posluZuje toplo.

PUNJENO LISCE VINOVE LOZE SA MASLINOVIM
ULJEM
SASTOJCI

= 500 g lis¢a vinove loze u soli
s ¥ Solie maslinovog ulja

= Vruca voda

= Sok pola limuna

SASTOJCI ZA NADEV:

4 crna luka

1 Solja maslinovog ulja

2 kaSike borovog oraha

2 CaSe pirinta

1 kaSika osuSene nane

1 srednja kaSika crnog bibera
1 srednja kaSika cimeta
5-6 g Secera u granulama
2 kaSike ribizli

1 ¢ala iseckanog perSuna
1 srednja kaSika soli

® OB OB OB OB OB OB OB OB OB B

PRIPREMA

= |sprzite crni luk sa maslinovim uljem,
dodajte pirina€ u meSavinu i przite jo§
malo. Dodajte ostale sastojke za nadev u
meSavinu i ostavite da odstoji.

= Poredajte uvijene listove vinove loze u
jednom redu u dovoljno velikoj staklenoj
posudi sa poklopcem.

= Dodajte meSavinu maslinovog ulja, soka
limuna i vode tako da tenost ne prede
gornju povrSinu listova vinove loze.

= Zatvorite posudu.

= Stavite staklenu posudu sa poklopcem
zajedno sa plehom na 1. policu prethodno
zagrejane reme i skuvajte jelo.

= Preporucuje se da se punjeni listovi vinove
loze posluzuju kada odstoje 1 sat na sobnoj
temperaturi, a zatim i u frizideru.

PILECI BATACI

SASTOJCI

s 3 pileda bataka

= 3 krompira srednje veli¢ine (koluti od 1 cm)

= 2 trakasto ise¢ena crna luka (debljine 3-4
mm)

= 2 paradajza iseCena na kockice

SASTOJCI ZA MARINADU

1 ¢en belog luka

1 kaSicice crnog bibera

1 kaSicica soli

50 ml vinskog sirceta

1 kaSika Secera u granulama

1 kaSika melase

1 kaSika meda

Sok 1 limuna

2 sveze grancice liséa majcine dusice

3 ml ljutog sosa od paprike

1 kaSicica mlevene paprike

200 ml maslinovog ulja
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PRIPREMA

= |seckajte beli luk i pomeSajte sve sastojke
za mariniranje.

= PomeSajte pilece batake i pola marinade i
pomeSajte drugu polovinu sa paradajzom,
krompirom i crnim lukom i marinirajte
meSavinu 2 sata.

= Poredajte pilece batake na sredini
standardnog pleha. Stavite krompir oko
pileéih bataka, a crni luk i paradajz izmedu
pilecih bataka.

= Kuvajte jelo tako $to Cete postaviti pleh na
policu prethodno zagrejane rerne.

#=  Neka jelo odstoji 5 minuta nakon kuvanja, a
zatim ga posluZite.
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E Kako rukovati rernom

Opste informacije o pecenju, pecenju
mesa i pecenju na rostilju

UPOZORENJE
Vruée povrsine mogu da prouzrokuju

opekotine!

Uredaj moZe da bude vru¢ za vreme upotrebe.
Nikada ne dodirujte vruce gorionike, unutrasnje
delove reme, grejade itd. Udaljite decu.

Uvek koristite termootporne rukavice za rernu
kada posude stavljate ili vadite iz vruce rerne.

OPASNOST:
Vodite raduna kada otvarate vrata rerne, jer

moZe da izade para.
Para koja izlazi moZe da opece vasSe ruke, lice i/il
oci.

Saveti za peCenje

e Koristite odgovarajuce nelepljive metalne tepsije
ili aluminijumske posude ili termootporne
silikonske kalupe.

e Prostor na polici iskoristite Sto je moguce bolje.
Stavite kalup za pecenje na sredinu police.
Izaberite pravilan poloZaj police pre nego Sto
ukljucite rernu ili rodtilj. Ne menjajte poloZaj
police dok je rerna vruca.

e  \ratareme drZite zatvorena.

Saveti za pe€enje mesa

e  Prelivanje celog pileta, curke i velikih komada
mesa prelivima kao $to su sok od limuna i crni
biber pre kuvanja povecace efikasnost kuvanja.

e  Pecenje mesa sa kostima traje 15 do 30 minuta
duZe u poredenju sa pecenjem iste koli¢ine mesa
bez kostiju.

e Svaki centimetar debljine mesa zahteva priblizno
4 do 5 minuta kuvanja.

e Neka meso odstoji u rerni oko 10 minuta po
zavrSetku vremena kuvanja. Sokovi se bolje
raspodeljuju po celom pecenju i ne istiCu kada se
meso sece.

e  Riba se moZe staviti na srednju ili donju policu u
termootpornu posudu.

Saveti za rostilj

Ako se meso, riba i piletina peku na rostilju, oni brzo

dobijaju braonkastu boju, imaju lepu koricu i ne suse

se. Ravni komadi, raznjici i kobasice su narocito
pogodni za pecenje na rostilju, kao i povrée sa visokim
sadrZajem vode kao Sto su paradajz i crni luk.
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Rasporedite komade koje treba pedi na Zicanoj
polici ili u plehu za pecenje sa Zi¢anom policom
tako da oni ne prelaze veli¢inu grejaca.
Namestite Zicanu policu ili pleh za pecenje sa
reSetkom za rotilj na odgovarajuéem nivou u
remi. Ako peCete na Zicanoj polici, namestite
pleh za pecenje na donjoj polici radi sakupljanja
masnoce. U pleh dodajte malo vode radi lakSeg
¢iscenja.

Hrana koja nije podesna za peéenje na
rostilju moZe da prouzrokuje pozar. Za
pecenje na rostilju koristite samo hranu koja
je prikladna za intenzivnu toplotu roétilja.

Ne stavljajte hranu u zadnji deo reSetke za
rostilj. To je najtoplija oblast, pa bi masna
hrana mogla da se upali.




Pre kori¢enja rerne podesite vreme. Ako se ne
podesi vreme, rerna nede raditi.

Kako rukovati elektricnom rernom

20 19 18 17 16 15 14 13 12 11 10
1 Taster UKIj /isk. Izbor temperature i rezima rada
2 Tasterzaizbor menija hrane 1. Dodirmite (D da biste ukljucili rernu,
3 Simbol mikrotalasne 2. Pojavljuje se pocetni ekran rada kada se rerna
4 Polje indikatora tacnog vremena ukljugi.
5 Polie indikatora za temperaturu/teZinu/snagu :
mikrotalasne A
6 Simbol temperature u rerni ,80 ¢ 4
7 Simbol pojacivaa (brzo predzagrevanije)
8 Simbol temperature/snage/teZine "
9 Taster za pocetak/zaustavljanje kuvanja i D
10  Taster za potvrdu
11 Tasteri za temperaturu/vreme/povecanje i umanjenje 5
snage, kretanje u meniju 1 PoloZaj police
12 Displej za tekst 2 Displej za funkciju
13 Displej za izbor menija hrane 3 S'.mbo.l funkeije
| . ) 4 Displej za tekst
14 Simbol podesavanja 5 Polie indikatora temperature/tezine
15 Simbol alarma Taj ekran sadrZi preporutene temperature u polju
16 End of Cooking Time symbol (Simbol za kraj indikatora za temperaturu/tezinu i aktivne grejace i
vremena kuvanja) preporucenu poziciju police na displeju funkcija.
17 Simbol vremena kuvanja 3. Dodirnite A/~ da biste podesili Zeljenu funkciju
18 Displej za funkciju rada.
19 Taster za temperaturu/teZinu/snagu/podeSavanie Nakon izbora funkcije, , Temperature” (Temperatura),
brzog zagrevanja ,Cook time* (Vreme kuvanja) i ,Booster" (Pojacivac)
20  Taster za vieme i podeavanja (brzo zagrevanje) mogu da se podese.
Rerna se vraca na displej pripravnosti kada se ukljugii 4. Ako Zelite da promenite temperaturu, dodirnite
trenutno vreme se podesava. Na displeju se prikazuje "C/W jednom da biste dosli do displeja za
samo trenutno vreme. temperaturu.

Samo su tasteri @ i @ funkcionalni kada displej ima
taj status. Sve radnje moZete da izvrSite u meniju za
podeSavanja. Pogledajte Meni za podeSavanja, .
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5. Dodirujte A/~ dok se Zeljena temperatura ne
pojavi u polju indikatora temperature/tezine.

Dodirnite da biste podesili temperaturu kada
se Zeljena vrednost pojavi na displeju.
6. Ako su vrednosti funkcije i temperature kuvanja
prikladne, dodirnite > il da biste poceli sa
kuvanjem. Kuvanje pocinje i
»,Cooking*“ (Kuvanje) se pojavijuje na displeju.
Nivoi temperature unutar rerne polako ¢e rasti dok
rema ne dostigne podeSenu temperaturu.

5‘~ - -
JRdANES
i1
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Isklju€ivanje elektricne rerne
Dodirnite \./ da biste iskljucili rernu.

Tabela funkcija

Tabela funkcija oznacava funkcije koje se mogu
koristiti u rerni i njihove odgovarajuce maksimalne i
minimalne temperature.

Funkcije se razlikuju u zavisnosti od modela
uredaja.

Maksimalno podesivo vreme kuvanja u rezimima,
osim za funkciju ,zadrZavanja toplote*,
ograniceno je na 6 sati iz bezbednosnih razloga.
Odgovarajuci simboli trepéu na ekranu za vreme
podeSavanja.

Program se otkazuje ako nestane elektricne
energije. Rernu morate ponovo programirati.

Ne moZe se podesiti trenutno vreme dok radi bilo
koja funkcija rerne ili ako je rerna programirana
na poluautomatski ili automatski rad.

Cak i kada je rerna iskljugena, lampa rerne se pal
kada su vrata reme otvorena.
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Preporuena Opseg temperature
temperatura (°C) °C

w

* Funkeije se razlikuju u zavisnosti od modela uredaja.

Rezimi rada
Redosled radnih reZima je prikazan tamo gde bi mogao
da odstupa od konfiguracije vaSeg uredaja.

Zagrevanje ventilatorom

Topao vazduh, koji se zagreva zadnjim grejacem, se pomocu
ventilatora ravnomerno i brzo $iri kroz rernu. To je pogodno
za kuvanje jela na razli¢itim nivoima polica, a u vecini
sluCajeva nije potrebno predzagrevanje. Pogodno za kuvanje
sa vise plehova.

epr 180~ ~ Pl
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® ww Fan heating b

Kada se vrata rerne otvore, motor ventilatora nece|
1 raditi kako bi se toplota zadrZala unutra.

Veliki rostilj
UKljucen je veliki rodtilj ispod gornjeg dela rerne. To je

pogodno za pecenije velikog komada mesa na rostilju.

© P 260" ~ i
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e Da histe ispekli rostilj, stavite velike ili srednje
porcije na odgovarajucu policu ispod grejaca za
rostilj.

Podesite temperaturu na maksimaini nivo.
Okrenite hranu nakon polovine vremena
pecenja rostilja.

Mali rostilj
UKljucen je mali rodtilj u gornjem delu reme. Pogodno za
jela sa rodtilja i gratine.



Mali rotilj
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e Da histe ispekli rostilj, stavite male ili srednje
porcije na odgovarajucu policu ispod grejaca za
rostilj.

e Podesite temperaturu na maksimaini nivo.

e QOkrenite hranu nakon polovine vremena

pecenja rostilja.

Ekonomi¢no zagrevanje ventilatorom

Da ustedite energiju, moZete da koristite ovu funkciju
umesto da kuvate pomocu zagrevanja ventilatorom na
temperaturi 160—220 °C. Medutim, vreme kuvanja
(cooking time) ¢e se malo produfZiti.

Vreme kuvanja koje se odnosi na ovu funkciju naznaceno je
u tabeli "Eco Fan Heating" (Eko zagrevanje sa ventilatorom).

o P‘
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® vw Eco Fan

OdrZavanje toplote
Koristi se za odrZavanje temperature hrane spremne za
posluZenje u duzem vremenskom periodu.

60°

® r/w§ Warn keering
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Kako rukovati kontrolnom jedinicom rerne
1 2 3

56 7 8 9

20 19 18 17 16 15 14 13 12 11 10

1 TasterUkifisk 3. Zavreme kuvanja dodirnite @jednom da biste
2 Taster zaizbor menia hrane otisli do stavke ,Cook time* (Vreme kuvanja) na
3 Simbol mikrotalasne sledecem displeju. Simbol I ¢e trepereti.
4 Polie indikatora tacnog vremena 4. Dodirnite /N ili \ da biste podesili vreme
5 Polje indikatora za temperaturu/tezinu/snagu ) o ) .

mikrotalasne kuvanja. Dodirnite da histe potvrdili. Kada se
6 Simbol temperature u rerni vreme kuvanja podesi, =l se neprekidno
7 Simbol pojadivaca (brzo predzagrevanje) prikazuje.
8 Simbol temperature/snage/teZine . :
9 Taster za potetak/zaustavijanje kuvanja 80 :00 ,30 c ~ Dl
10 Taster za potvrdu 21 bl
11 Tasteri za temperaturu/vreme/povecanje i umanjenje

snage, kretanje u meniju  Cook time oo
12 Displej za tekst

13 Displej za izbor menija hrane
14 Simbol podeSavanja
15 Simbol alarma

16 End of Cooking Time symbol (Simbol za kraj
vremena kuvanja)

17 Simbol vremena kuvanja

18  Displej za funkciju

19 Taster za temperaturu/tezinu/snagu/podeSavanije
brzog zagrevanja

20  Taster za vreme i podeSavanja

Aktiviranje poluautomatskog rada

U ovom reZimu rada moZete da podesite vremenski

interval kada rerna treba da bude ukljucena (vreme

kuvanja).

1. Dodirnite CD da biste ukljucili rernu.

2. Dodirnite /\ ili W/ da biste podesili Zeljeni
reZim rada rerne.

40/ SB

5. Stavite jelo u rernu i zatvorite vrata rere.

6. Zatemperaturu kuvanja dodimite "C/W jednom
da biste ofisli do stavke
»Temperature® (Temperatura) na sledecem
displeju.

7. Dodirnite /N ili ' da biste podesili
temperaturu.

8. Dodirnite >l da biste pogeli kuvanje. "Cooking"
(Kuvanije) ce se prikazati na displeju.

» Rerna se zagreva do podesene temperature i

odrzava je do kraja izabranog vremena kuvanja.

Sijalica rermne je upaljena tokom procesa kuvanja.

Svi segmenti simbola za temperaturu unutar

rerne ¢e se ukljuciti kada rerna dostigne
podeSenu temperaturu.

9. Kada se kuvanje zavrsi, na displeju se prikazuje
,Good appetite” (Prijatno) i oglaSava se zvuk
alarma.



10. Da zaustavite zvuk alarma, samo dodirnite bilo koji
taster.

PodeSavanje pojacivaca

Koristite funkciju Booster (Pojacavac) (rapid pre-

heating) (Brzo zagrevanje) kako bi rema brZe postigla

Zeljenu temperaturu.

Pojacavac se ne mozZe birati u funkcijama kuvanja
Defrost (Odmrzavanie), Slow cooking (Sporo
kuvanje), Warm keeping (OdrZavanje toplote) i
Low temperature cooking (Kuvanje pri niskim

temperaturama). Postavke pojacivaca se otkazuju
ako nestane elektriCne energije.

Izaberite Zeljenu funkciju kuvanja a zatim:

1. Vie puta na kratko dodirnite “C/W dok se na
displeju ne prikaZe ,Booster passive" (Pojacivac je
pasivan).

2. Dodirnite /\ da biste otigli do opcije ,,Booster
active“ (Pojacivac je aktivan) na displeju. Simbol
=4 ¢e ostati upaljen.

® P T Al
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Simbol » =6 nestaje ¢im rerna dostigne zeljenu
temperaturu i rerna nastavlja sa radom u funkciji u
kojoj je bila i pre funkcije pojacivaca.

3. Dabiste otkazali funkciju pojacivaca, viSe puta na
kratko dodirnite "C/W dok se na displeju ne
prikaZe ,Booster active” (Pojadivac je aktivan).

4. Dodirnite #™ da biste otisli do opcije ,,Booster
passive* (Pojativac je pasivan) na displeju.

® ww Booster active
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» Kada se vratite na displej za izbor funkcije nakon

0V0g procesa, | nestaje.
KoriSéenje zakljuéavanja tastera

Aktiviranjem funkcije zakljuCavanja tipke moZete
sprediti da neko dira rernu.

aklju¢avanie tastera se moze koristiti i kada
rerna radi i kada ne radi. Rerna se moze iskljuciti
dodirivanjem tastera @ ¢ak i ako je

zaklju¢avanje tastera aktivirano dok rerna radi.

® vw Booster passive

Aktiviranje zakljuéavanja tastera

1. Vie puta na kratko dodirnite @ dok se na
displeju ne prikaze ,Key lock
passive” (Zakljucavanje tastera je pasivno).

2. Dodirnite #\ da aktivirate zakljuCavanje tastera.
Nakon aktiviranja zaklju¢avanja tastera, ,Key
lock active” (Zakljucavanije tastera je aktivno)
¢e se prikazati na displeju.

0 P
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» Nakon aktiviranja zakljutavanja tastera, upozorenje
,Key lock active” (ZakljuGavanje tastera je aktivno) ce
se prikazati na displeju kada pritisnete hilo koji taster
(0sim \/).
asteri rerne ne funkcionisu kada se aktivira
unkcija zaklju¢avanja tastera. Zakljucavanje tipke
se nece otkazati u slucaju da nestane elektricne
energlje.

@c/w Kew lock active

Deaktiviranje zakljucavanja tastera

1. Dodirnite \ da deaktivirate zakljuavanje
tastera. ,Key lock passive* (ZakljuCavanje
tastera je pasivno) pojavjuje se na displeju.

o P
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(B“c/wé Kew lock passive tv

KoriSéenje tajmera kao alarma

Vremenski programator rere mozete koristiti za bilo
kakva upozorenja ili kao podsetnik odvojeno od
programa kuvanja.

Budilnik nema uticaja na funkcije rere. Koristi se
samo za upozorenja. Na primer, ovo je korisno kad
Zelite da okrenete hranu u remi posle odredenog
vremena. Alarmni sat ¢e se oglasiti kada istekne
vreme koje ste podesili.

Maksimalno vreme alarma moZe da bude 23 sati
i 59 minuta.
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Da biste podesili alarm: Da biste otkazali alarm:

© P 1. Vie puta na kratko dodirni[tg  dok se na
. K| displeju ne prikaZe simbol
00'g0 2. Dodirujte #\ dok se ,00:00 ne pojavi na
displeju.
o ow Rlarm o I Tabela vremena kuvanja
Navedene vrednosti su laboratorijski utvrdene.
1. ViSe puta na kratko dodirnite @ dok se na rednosti koje vama odgovaraju mogu se
displeju ne prikaze simbol [:‘ razlikovati od ovih vrednosti.
2. Dpdirnite /\_ili V da biste pode§i|i vreme. Pecenje jela i pecenje mesa
Simbol £ ostaje upaljen posle podeSavanja . -
vremena alarma. 1. polica rerne je donja polica.
3. Kada vreme alarma istekne, £ pocinje da treperi i
oglaéava se zvuk alarma.

Pntlsnlte hilo koji taster da zaustavite alarm.

(pribliZ. u min.)
DLW G W IoiE EE mem E o
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Prilikom kuvanja sa 2 pleha istovremeno, duboki pleh stavite na gornju policu rerne, a plitak pleh na donju policu.
* Za sve vrste jela prediazemo da izvsite predzagrevanje.

Ekonomicno zagrevanje ventilatorom Ne otvarajte vrata u rezimu ekonomi¢nog grejanja
Nemojte menjati temperaturu kuvanja nakon $to o entilatorom.
6 kuvanje pocne u rezimu "Eko zagrevanje sa
entilatorom".

2.

Saveti za pegenje kolata e Ako je kolat vlazan, koristite manje teCnosti ili

o Akoje kola¢ previse suv, povecajte temperaturu smanjite temperaturu za 10°C.
za nekih 10°C i skratite vreme pecenja.
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e Ako je kolac previSe taman na povrSini, stavite ga
na donju policu, smanjite temperaturu i produZite
vreme pecenja.

e Ako je dobro ispecen iznutra ali je lepljiv spolja
koristite manje tecnosti, smanijite temperaturu i
produZite vreme pecenja.

Saveti za peCenje testa

e Ako je pecivo previSe suvo, povecajte
temperaturu za nekih 10°C i skratite vreme
pecenja. Naprskajte slojeve testa sosom od
mieka, ulja, jaja i jogurta.

e Ako je testenini potrebno puno vremena da se
ispece, povedite racuna da debljina testenine
koju ste pripremili ne premasSuje dubinu pleha.

e Ako gornji sloj testenine dobije braon boju, ali
doniji deo nije ispecen, postarajte se da se
prevelika koli¢ina sosa kaji ste upotrebili za
testeninu ne nalazi na dnu testenine. PokuSajte
da sos ravnomerno raspodelite na sve slojeve
testa i na povrSinski sloj radi podjednakog
pecenja.

esteninu pecite u skladu sa rezimom i
emperaturom, koji su navedeni u tablici kuvanja.

ko doniji deo jo§ uvek nije dovoljno ispeden,
sledeci put pleh postavite za jedan nivo nize.

Saveti za kuvanje povréa

e Akojelo sa povréem izgubi te¢nost i postane
previSe suvo, kuvajte ga u Serpi sa poklopcem
radije nego u plehu. Zatvorene posude e
zadrZati sokove jela.

e Ako se jelo od povréa ne skuva, obarite povrée
pre samog kuvanja ili ga pripremite kao
konzerviranu hranu i stavite u rernu.

Funkcije spremnih jela

Izbor funkcija spremnih jela

Meni za spremna jela sadrZi programe jela koje su za
vas ve¢ specijalno pripremili profesionalni kuvari i koji
su sacuvani u memoriji komandne jedinice.

U ovom meniju funkcije temperature, poloZaja police,
teZine i kuvanja se automatski podeSavaju.

MoZete promeniti teZinu i vreme kuvanja u skladu sa
jelom i vaSim ukusom.

Da histe izabrali funkcije za spremna jela:

1. Dodirnite @ da biste ukljucili rernu.

Pojavljuje se pocetni ekran rada kada se rerna ukljuci.

2. Dodirnite P da biste izabrali displej za funkciju
spremnih jela: U ovom koraku na displeju se
pojavijuje ,Cakes&breads&tarts” (Koladi,
hleb i pite).

© P Y

© vw Cakestbreadsttart .

3 Dodirnite A/~ da biste izabrali glavni meni
funkcije za spremna jela (kolaci, hleb i pite, meso,
riba, Zivinsko meso, specijaina jela, specijaliteti).

4. Dodirnite da histe potvrdili glavni meni za jela
koji ste izabrali.

5. Dodirnite ~/~v da biste izabrali Zeljeno jelo
(kolaci sa orasima, kolaci, mafini itd.).

© P Y000 107
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6. Stavite jelo u rernu.

7. Dodirnite >l da biste poteli sa kuvanjem.
,»Cooking* (Kuvanje) e se prikazati na displeju.

8. Kada se kuvanje zavrsi, na displeju se prikazuje
,Good appetite” (Prijatno) i oglaSava se zvuk
alarma.

Da prekinete zvuéno upozorenje, samo
pritisnite bilo koju tipku.

Komanda ,Back" (Nazad) na displeju vam,
dok se kreéete po meniju jela, omogucava
da se vratite na gornji meni. Na prvi ekran za
funkcije moZete da se vratite ako pritisnete

Pre nego Sto pocnete sa kuvanjem u meniju za

spremna jela, moZete podesiti tezinu u zavisnosti od

vrste jela koje ste izabrali. Da biste to uradili:

1. Dodirnite "C/W nakon izbora Zeljenog jela.
Pojavljuje se ,Weight" (TeZina) i simbol kg treperi
na displeju.

© P 140,00 1.2
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2. Dodirnite o/~ da biste podesili teZinu i
potvrdite pritiskanjem tastera .
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Rena Ge automatski promentt temperaturu 3. Dodirnite >l da biste poteli sa kuvanjem.
reme kuvanja na osnovu promene tezine. Meni za gotova jela:

MoZe se razlikovati u zavisnosti od modela

eZinu moZete da menjate samo za ona jela

a koja je teZina naznacena.
pite Riba Zivinsko meso Lagana jela Specijaliteti Mikrotalasna

Piletina, petena Makarone sa Govedina

Vol au vent Pegena govedina Sardine na pari na rostilju sirom Pegeni kesten Wellington
Kola€ od suvog Isecene cufte
grozda i limuna Fileti lososa Petena patka Musaka sa povréem

... -~ . - > " " "
Cokoladne kocke krompira

Lisnate kiflice
sa cimetom i
Pita od jabuke suvim grozdem
Punjeno lisce
vinove loze sa
Obogacena maslinovim
pecwa uliem

| [ | Piedibataci
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Meni za podeSavanja

PodeSavanje osvetljenosti

Osvetljenost ekrana moZe hiti podeSena samo kada je
rema iskljucena.

1. Vie puta na kratko dodirnite @ dok se na
displeju ne prikaze ,Brightness” (Osvetljenost).

2. Postoje 4 nivoa osvetljenosti, naime, 1, 2, 31 4.
Dodirnite /N\/N da biste izabrali Zeljeni nivo.

Nivo osvetljenosti se smanjuje radi ustede
6 struje kada je remna iskljucena. Ponovo se
ra¢a radi podeSavanja nivoa kada je rera
ukljugena.

Pode$avanje kontrasta
Kontrast se moZe podesiti samo kada je rerna
iskljucena.

1. Vie puta na kratko dodirnite @ dok se na
displeju ne prikaze ,Contrast" (Kontrast).

Postoje 4 nivoa kontrasta, naime, 1, 2, 3 i 4. Dodirite
N\ ili N/ da biste izabrali Zeljeni nivo kontrasta.

PodeS$avanje jacine zvuka

PodeSavanije jacine zvuka moZe da se izvrSi samo kada

je rema iskljucena.

Vide puta na kratko dodirnite @ dok se na displeju ne
prikaZe ,Volume" (JaCina zvuka).

2. Postoje 3 nivoa jacine zvuka, naime, O (bez zvuka),
1 2. Dodirnite #\ ili " da biste izabrali
Zeljeni nivo.

PodeSavanje jezika

Jezik se moZe podesiti samo kada je rerna iskljucena.

Tabela vremena kuvanja za rostilj

Pecenje na elektricnom rostilju
Vreme petenja (pribllz ,

1. Vie puta na kratko dodirnite @ dok se na
displeju ne prikaze ,Selected Language" (Izabrani
jezik).

2. Dodirnite /N ili N da biste izabrali Zeljeni jezik.

Kako rukovati roStiliem

UPOZORENJE

Zatvorite vrata reme za vreme pecenja na
rostilju.

Vruce povrSine mogu da prouzrokuju opekotine!

Ukljuéivanje rostilja

1. Dodirnite (D da biste ukljucili rernu.

2. Dodirnite ~/~v da histe izabrali Zeljenu funkciju
rotilja.

Nakon izbora funkcije, , Temperature” (Temperatura),

,Cook time* (Vreme kuvanja) i ,Booster" (Pojacivac)

(brzo zagrevanje) mogu da se podese.
Ako Zelite da promenite temperaturu, dodirnite
°C/W jednom da biste dosli do displeja za
temperaturu.

4. Dodirujte A/~ dok se Zeljena temperatura ne
pojavi u p%indikatora temperature/tezine.

Dodirnite da biste podesili temperaturu kada
se Zeljena vrednost pojavi na displeju.

5. Ako su vrednosti funkcije, temperature i vremena
kuvanja prikladne, dodirnite P> {ll da biste poceli sa
kuvanjem. Kuvanje pocinje i
»,Cooking*“ (Kuvanje) se pojavijuje na displeju.

Iskljuivanje rostilja

1. Dodirnite (D da biste iskljucili rernu.
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Odrzavanje i éiscenje

Opste informacije

Radni vek ovog proizvoda ¢e se produZiti, a moguénost
pojavljivanja problema ¢e se smanjiti ako se proizvod
redovno Cisti.

OPASNOST:
Iskljucite proizvod iz struje pre nego Sto
zaponete radove odr7avanja i iScéenie.

Postoji opasnost od elektricnog udara!

OPASNOST:
Pre CiS¢enja saCekajte da se proizvod
ohladi.

Vruce povrSine mogu da prouzrokuju opekotine!

e  Temeljno ocistite uredaj posle svake upotrebe.
Na taj nacin ce biti moguce lakSe ukloniti ostatke
od kuvanja i izbeci njihovo obgorevanije pri
sledecoj upotrebi uredaja.

e  7aciScenje nisu potrebna specijalna sredstva za
¢iScenje. Koristite toplu vodu i teCnost za pranje,
meku tkaninu ili sunder za i§cenje uredaja i
obrisite ga suvom tkaninom.

e Uvek se pobrinite da viak te¢nosti nakon
¢iScenja bude temeljno obrisan, a prosuta
tecnost odmah uklonjena brisanjem.

e Nemojte koristiti sredstva za ¢iS¢enje koja sadrze
kiselinu ili hlorid za GiS¢enje nerdajucih ili inox
povrsina i ruice. Koristite mekanu tkaninu sa
tecnim deterdZentom (ne abrazivnim) za brisanje
tih delova, vodeci raduna da briSete u jednom
smeru.

Prilikom upotrebe nekih deterdZenata ili sredstava
a ¢iSéenje mogla bi da se osteti povrsina.

Ne koristite agresivne deterdzente,
praSkove/tecnosti za CiS¢enje ili oStre predmete
tokom ¢iScenja.

Ne koristite abrazivna sredstva za ¢iscenje ili
tvrde metalne strugace za CiScenje stakla na
vratima rerne jer mogu izgrebati povrSinu, Sto
moze dovesti do razbijanja stakla

Ne koristite parocistace za Ci§¢enje uredaja da ne
biste izazvali elektriéni udar.

CiSéenje delova mikrotalasne rerne

e Ako se para nakuplja unutar ili oko spoljaSnjosti
vrata rerne, obriSite je mekanom krpom. To se
moZe desiti kada mikrotalasna rerna radi u
uslovima visoke viaznosti. | to je normalno.

e pobrinite se da ga vratite na pravo mesto.
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Uklonite mirise iz reme uz ¢aSu vode i sok i koru
jednog limuna u dubokoj posudi koja moZe da se
koristi u mikrotalasnoj i kuvajte 5 minuta. Dobro
je obriSite i osusite mekom krpom.

e  Kada bude neophodno da zamenite sijalicu rermne,
obratite se ovlaS¢enom serviseru kako bi je on
zamenio.

e Rernu treba redovno Cistiti, a sve ostatke hrane
uklanjati. Ako rerna ne bude odrZavana u Cistom
stanju, to moZe dovesti do troSenja povrsine Sto
bi moglo negativno da utice na Zivotni vek
proizvoda i stvori opasne situacije.

e Ne odlaZite ovaj proizvod zajedno sa kuénim

otpadom. Trebalo bi da se odloZi u odredeni

centar za odlaganje koji obezbeduju lokalne
sluzbe.

Budite paZljivi da ne ostetite zaptivac vrata tokom
CiScenja vrata rerne. Nemojte da koristite rernu
ako je zaptivaC vrata oStecen.

Ciscéenje kontrolne table
Kontrolnu tablu i kontrolne potenciometre Cistite
vlaznom krpom i osusite brisanjem.

Ne uklanjajte komandne tastere / dugmad radi
CiScenja komandne table.
Komandna tabla moze da se osteti!

Ciséenje rerne

Ciscenje vrata reme

Za Giéenie vrata rerne, koristite toplu vodu i te¢nost
za pranje, meku tkaninu ili sunder za ¢iSéenje uredaja i
obrisite ga suvom tkaninom.

Ne koristite oStra sredstva za Ciséenje ili tvrde
metalne strugace za CiScenje vrata rerne. Oni
mogu da izgrebu povrsinu i uniste staklo.




Zamena sijalice rerne

OPASNOST:
Pre zamene sijalice u remi uverite se da je

proizvod iskljucen iz struje i ohladen radi
izbegavanja opasnosti od elektri¢nog udara.
Vruce povrSine mogu da prouzrokuju opekotine!

Lampe u ovom uredaju moraju da izdrZavaju
ekstremne fizicke uslove, kao Sto su temperature
preko 50 °C.

Sijalica rere je specijalna elektri¢na sijalica koja
je otporna na temperature do 300 °C. Za detalje
pogledajte Tehnicke specifikacije, Lampe za
rernu moZete nabaviti kod ovlaScenih servisera.

Lampa koja se koristi u ovom uredaju nije
prikladna za osvetljavanje prostorije u
domacinstvu. Namena ove lampe je da pomogne
korisniku da vidi hranu.

mPoloiaj lampe mo?e da se razlikuje od poloaja naf
Slici.

Ako vaSa rerna ima okruglu sijalicu:

1. Iskljucite proizvod iz struje.

2. Stakleni poklopac okrecite suprotno smeru
kretanja kazaljke na satu da biste ga uklonili.

3. lzvucite sijalicu reme iz njenog grla i zamenite j.é"
novom.
4. Namestite stakleni poklopac.
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B Otklanjanje kvarova

Rema ispusta pard kada se koristi..
e Normalno je da se u toku rada javija para, >>> To nijje kvar. -

Kada se metalni delovi zagrevaju, moZe dodi do njihovog éirenja §to stvara buku. >>> To nije kvar.

e  OsiguraC napajanja je pregoreo ili je reagovao. >>> Proverite osigurace u kutiji sa osiguracima. Ako je
potrebno, zamenite ih ili ih resetujte.

e Proizvod nije prikljuéen u (uzemljenu) utiénicu. >>> Proverite utikac.

e Dugmad/potenciometri/tasteri na kontrolnoj tabli ne funkcioniSu. >>> MoZda je zaklju¢avanje tastera

ukljuceno. Iskijucite ga. (Pogledajte. )

e  Sijalica u rerni je u kvaru. >>> Zamenite sijalicu.
e Nema napajanja. >>> Proverite da li ima struje. Proverite osigurace u kutjji sa osiguracima. Ako je
potrebno, zamenite ili resetujte osigurace.

. Funkcija i/ili temperatura nisu podeSeni. >>> Podesite funkciju i temperaturu pomocu
potenciometra/tastera za izbor funkcije i/ili temperature.
e Nema napajanja. >>> Proverite da li ima struje. Proverite osigurace u kutjji sa osiguracima. Ako je

j. Pozovite ovlaSéenog servisera.

e Proizvod nije ispravno prikljucen u utiénicu >>> UkopCajte utikac u uticnicu.
e  Vrata nisu dobro zatvorena. >>> Trebalo bi da vrata ,kliknu" tokom zatvaranja.
o MoZe postojati prepreka izmedu vrata i prednjeg dela rerne. >>> Uklonite prepreku i dobro zatvorite vrata.

e  Unutar rermne se javlja elektricni luk koji je rezultat stranog metalnog objekta. >>> Uklonite metaini objekat
iz rerne.

e  Oprema rerme dodiruje zidove rerne. >>> Izbegavajte kontakt sa vratima reme.

e U remi se nalaze delovi pribora za jelo ili pribora za kuvanje. >>> Uklonite deo pribora za jelo ili pribor za
Kuvanje iz rerne.

¢ Nije izabrano ispravno vreme rada i/ili nivo snage. >>> Izaberite prikladnu snagu i vreme kuvanja za
hranu.

e  Koli¢ina hrane moZe da bude veca od normalne ili moZe biti hladnija od uobi¢ajenog. >>> Podesite
dodatno vreme za kuvanje. Redovno proveravajte hranu da ne bi zagorela.

e U remi se nalaze delovi pribora za jelo ili pribora za kuvanje. >>> Uklonite deo pribora za jelo ili pribor za
Kuvanje iz rerne.

e Nije izabrano ispravno vreme rada i/ili nivo snage. >>> Proverite da li Ste izabrali prikladnu snagu i vreme
kuvanja za hranu. Pozovite oviaS¢enog servisera ako je rerna oStecena.

. Rashladni ventilator mozda radi. >>> To nije kvar. Rashladni ventilator nastavija da radi nakon Sto se rerna
iskljuci. Ventilator ce se automatski zaustaviti kada temperatura opadne do odredenog nivoa.

Posavetujte se sa ovlaSéenim serviserom ili distributerom na mestu kupovine proizvoda ukoliko ne moZete da resite
problem i pored primene navedenih uputstava. Nikad ne pokuSavajte sami da popravite neispravan proizvod.
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