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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.

PP

Warning of hot surfaces.

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

C€ Made in TURKEY

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

and environment

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

General safety

« This appliance can be used

by children aged from 8 years

and above and persons with

reduced physical, sensory or

mental capabilities or lack of

experience and knowledge if

they have been given
supervision or instruction
concerning use of the
appliance in a safe way and
understand the hazards
involved.

Children shall not play with
the appliance. Cleaning and
user maintenance shall not
e made by children without
supervision.

» The appliance is not to be
used by persons (including
children) with reduced
physical, sensory or mental
capabilities, or lack of
experience and knowledge,
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unless they have been given
supervision or instruction.
Children should be
supervised and ensure they
do not play with the
appliance

If the product is handed over
to someone else for personal
use or second-hand use
purposes, the user manual,
product labels and other
relevant documents and
parts should be also given.
Never place the product on a
carpet-covered floor.
Otherwise, lack of airflow
beneath the product will
cause electrical parts to
overheat. This will cause
problems with your product.
Installation and repair
procedures must always be
performed by Authorised
Service Agents. The
manufacturer shall not be
held responsible for damages
arising from procedures
carried out by unauthorised
persons which may also void
the warranty. Before
installation, read the
instructions carefully.



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

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

Safety when working with

gas

« Any works on gas equipment
and systems may only be
carried out by authorised
qualified persons who are
Gas Safe registered.

« Prior to the installation,
ensure that the local
distribution conditions (nature
of the gas and gas pressure)
and the adjustment of the
appliance are compatible.

« This appliance is not
connected to a combustion
products or evacuation
device. It shall be installed
and connected in
accordance with current
installation regulations.
Particular attention shall be
given to the relevant
requirements regarding

ventilation; See Before installation,

page 16

« CAUTION: The use of gas
cooking appliance results in
the production of heat and
moisture in the room in which

it is installed. Ensure that the
kitchen is well ventilated:
keep natural ventilation holes
open or install a mechanical
ventilation device (mechanical
extractor hood). Prolonged
intensive use of the appliance
may call for additional
ventilation, for example
increasing the level of the
mechanical ventilation where
present.

Gas appliances and systems
must be regularly checked for
proper functioning. Regulator,
hose and its clamp must be
checked regularly and
replaced within the periods
recommended by its
manufacturer or when
necessary.

Clean the gas burners
regularly. The flames should
be blue and burn evenly.

This product should be used
in a room which incorporates
a properly adjusted and
functioning Carbon Monoxide
sensor. Make sure the
Carbon Monoxide sensor
works properly and is
maintained frequently.
Carbon Monoxide sensor
should be installed maximum
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2 meters away from the
product.

» Good combustion is required
in gas appliances. In case of
incomplete combustion,
carbon monoxide (CO) might
develop. Carbon monoxide is
a colourless, odourless and
very toxic gas, which has a
lethal effect even in very small
doses.

» Request information about
gas emergency telephone
numbers and safety
measures in case of gas
smell from you local gas
provider.

What to do when you smell

gas

» Do not use open flame or do
not smoke. Do not operate
any electrical buttons (e.g.
lamp button, door bell and
etc.) Do not use fixed or
mobile phones. Risk of
explosion and toxication!

» Open doors and windows.

« Turn off all valves on gas
appliances and gas meter at
the main control valve, unless
it's in a confined space or
cellar.

» Check all tubes and
connections for tightness. If
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you still smell gas leave the
property.

« Warn the neighbours.

« Call the fire-brigade. Use a
telephone outside the house.

» Do not re-enter the property
until you are told it is safe to
do so.

Electrical safety

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

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

» Never wash the product by
spreading or pouring water
onto it! There is the risk of
electric shock!



« Never touch the plug with
wet hands! Never unplug by
pulling on the cable, always
pull out by holding the plug.

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

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

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

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

» Do not trap the mains cable
between the oven door and
frame and do not route it

over hot surfaces. Otherwise,
cable insulation may melt and
cause fire as a result of short
circuit.

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

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

» Make sure that fuse rating is
compatible with the product.

Product safety

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

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

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

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

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

« During use the appliances
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 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 use harsh abrasive
cleaners or sharp metal
scrapers to clean the oven
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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 tray onto
the rack properly. Slide the
wire shelf or tray between 2
rails and make sure that it is
balanced before placing food
on it (Please see the following
figure).




« Do not use the product if the
front door glass is removed
or cracked.

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

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

« WARNING: Ensure that
power cord of the appliance
is unplugged or circuit
breaker is switched off before

replacing the lamp to avoid
the possibility of electric
shock.

» Do not close the top cover
before the hotplates or
burners cool down.

Wipe the top cover dry
before opening it in order to
avoid water leakage to the
rear and inner sections of the
oven.

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

» Product must be placed
directly on the floor. It must
not be placed onto a base or
a pedestal.

« WARNING: Unattended
cooking on a hob with fat or
oil can be dangerous and
may result in fire. NEVER try
to extinguish a fire with water,
but switch off the appliance
and then cover flame e.g.
with a lid or a fire blanket.

« CAUTION: The cooking
process has to be supervised.
A short term cooking process
has to be supervised
continuously.

« WARNING: Danger of fire:
Do not store items on the
cooking surfaces.
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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.

« To prevent gas leakage
ensure that the gas
connection is sound.

Intended use

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

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

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

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

Safety for children

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

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

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

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

« 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

¢ 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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H General information

Overview

1 Front door 7 Burner plate

2 Handle 8 Toplid

3 Lower part 9 Fan motor (behind steel plate)
4 Tray 10 Lamp

5 Wire shelf 11 Grill heating element

6 Control panel 12 Shelf positions

1 2 3 4 5 6 7 8 9

Function knob

Normal burmer Rear left
Rapid burmer Front left
Auxiliary burner Front right
Normal burner Rear right
Ignition button

1 Thermostat lamp

2 Mechanical timer (It depends on the
model. Your product's timer may be
100 or 90 minutes. In the
illustration, 100 minutes are shown
as examples.)

3 Thermostat knob

© 0O N O O~
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Package contents

Accessories supplied can vary
depending on the product model.
Not every accessory described in
the user manual may exist on your
product.
1.User manual
2.Standard tray
Used for pastries, frozen foods and
big roasts.

3.Pastry tray
Used for pastries such as cookies and
biscuits.

4. Wire grill
Used for roasting and for placing the
food to be baked, roasted or cooked

in casserole dishes to the desired rack.

5.Placing the wire shelf and tray onto
the telescopic racks properly
(This feature is optional. It may not
exist on your product.)
Telescopic racks allow you to install
and remove the trays and wire shelf
easily.
When using the tray and wire shelf
with telescopic racks, make sure that
the pins at the rear section of the
telescopic rack stands against the
edges of the wire shelf and tray.
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Technical specifications

GENERAL

External dimensions (height / width / depth)

850 mm/600 mm/600 mm

Voltage / frequency

220-240V ~ 50 Hz

Total power consumption

2,4 kKW

Cable type / section

min.HOSW-FG 3 x 1,5 mm*

Category of gas product

Cat Il 2H3B/P / Cat Il 2H3+ / Cat | 2H

Gas type / pressure

NG G 20/20 mbar

Total gas consumption

7,9 kW

Converting the gas type / pressure®

— optional

LPG G 30/28-30 mbar
Propane 31/37 mbar - NG
G 20/13 mbar - NG G 20/10 mbar

HOB
Burners
Rear left Normal bumer
Power 2 kKW
Front left Rapid burner
Power 2.9kW
Front right Auxiliary burner
Power TKW
Rear right Normal burmer
Power 2 kKW
OVEN/GRILL
Main oven Fan assisted
Inner lamp 15256 W

2,2 KW

Grill power consumption
#

Basics: Information on the energy label of electrical ovens is given in accordance
with the EN 60350-1 / IEC 60350-1 standard. Those values are determined
under standard load with bottom-top heater or fan assisted heating (if any)

functions.

Energy efficiency class is determined in accordance with the following
prioritization depending on whether the relevant functions exist on the product or
not. 1-Cooking with eco-fan, 2- Turbo slow cooking, 3- Turbo cooking, 4- Fan
assisted bottom/top heating, 5-Top and bottom heating.

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

Figures in this manual are
schematic and may not exactly
match your product.
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Values stated on the product labels
or in the documentation
accompanying it are obtained in
laboratory conditions in accordance
with relevant standards. Depending
on operational and environmental
conditions of the product, these
values may vary.




Injector table

G 20/10 mbar 125 155 90 125
G 20/13 mbar 116 145 84 116
G 20/20 mbar 103 115 72 103
G 30/28-30 mbar 72 87 50 72
G 31/ 37 mbar 72 87 50 72

You can obtain the injectors which were not provided with your product, from the

authorised service provider.
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K] Installation

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

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

AThe product must be installed in
accordance with all local gas
and/or electrical regulations.

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

To ensure that critical air gaps are
maintained under the appliance, we
recommend that this appliance is
mounted on a solid base and that the
feet do not sink into any carpet or soft
flooring.

The kitchen floor must be able to carry
the weight of the appliance plus the
additional weight of cookware and
bakeware and food.

If the range is placed on a base,
measures have to be taken to prevent
the appliance slipping from the base.
The appliances must not be installed
behind a decorative door in order to
avoid overheating.
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65 mm min
P

*) 750 mm min

The appliance corresponds to device
class 1, i.e. it may be placed with the
rear and one side to kitchen walls,
kitchen furniture or equipment of any
size. The kitchen furniture or
equipment on the other side may only
be of the same size or smaller.

[t can be used with cabinets on either
side but in order to have a minimum
distance of 400mm above hotplate
level allow a side clearance of 65mm
between the appliance and any wall,
partition or tall cupboard.

It can also be used in a free standing
position. Allow a minimum distance of
750 mm above the hob surface.

(") If a cooker hood is to be installed
above the cooker, refer to cooker
hood manufacturer' instructions
regarding installation height. If not
defined any size in the hood manual,
this height should be at least 650 mm.
Any kitchen furniture next to the
appliance must be heat-resistant

(100 °C min.).



Safety chain

If your product has 2 safety chains;
The appliance must be secured against
overbalancing by using the supplied two
safety chains on your oven.

Fasten hook (1)by using a proper peg to
the kitchen wall (6) and connect safety
chain (3) to the hook via the locking
mechanism (2)

L

1 Stability hook
2 Locking mechanism

3 Safety chain (supplied and mounted
to oven)

4 Firmliy fix chain to cooker rear

5 Rear of cooker

6 Kitchen wall

If your product has 1 safety chain;

The appliance must be secured against

overbalancing by using the supplied one

safety chain on your oven.

Follow below steps in the picture to

secure the safety chain to your product.

Stability chain to be as short as
practicable to avoid oven tilting
forward and diagonal to avoid
oven side tilting.

Cooker stability chain for cookers is not
designed with bracket engagement slot.
Room ventilation

All rooms require an openable window,
or equivalent, and some rooms will
require a permanent vent as well. The air
for combustion is taken from the room
air and the exhaust gases are emitted
directly into the room. Good ventilation
is essential for safe operation of your
appliance.

Rooms with doors and/or windows
which open directly to the outer
environment

The doors and/or windows that open
directly to the outer environment must
have a total ventilation opening of the
dimensions specified in the table below
which is based on the total gas power of
the appliance (total gas power
consumption of the appliance is shown
in the technical specification table of this
user manual). If the doors and/or
windows do not have a total ventilation
opening corresponding to the total gas
consumption of the appliance as
specified in the table below, then there
must definitely be an additional fixed
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ventilation opening in the room to ensure
that the total minimum ventilation
requirements for the total gas
consumption of the appliance is
achieved. The fixed ventilation opening
can include openings for existing
airbricks, extraction hood ducting
opening dimension etc.

0-2 100
2-3 120
3-4 175
4-6 300
6-8 400
8-10 500
10-11.5 600
11.5-13 700
13-15.5 800
16.5-17 900
17-19 1000
19-24 1250

Rooms that do not have openable
doors and/or windows that open
directly to the outer environment

If the room where the appliance is
installed does not have a door and/or a
window that opens directly to the outer
environment, other products shall be
sought that definitely provide a fixed
nonadjustable and non-closable
ventilation opening which meets the total
minimum ventilation opening
requirements for the total gas
consumption of the appliance as
indicated in the above table.Also the
appropriate building regulations advise
should be followed.

Where a room or internal space contains
more than one gas appliance, additional
ventilation area shall be provided on top
of the requirement given in the table
above. Size of additional ventilation area
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shall be appropriate to regulations of
other gas appliances.

There should also be a minimum
clearance of 10mm on the bottom edge
of the door that opens to the inner
environment in the room where the
appliance is installed.You must ensure
that items such as carpets and other
floorcoverings etc., do not affect the
clearance when the door is closed.

The cooker may be located in a kitchen,
kitchen/diner or a bed-sitting room, but
not in a room containing a bath or a
shower. The cooker must not be
installed in a bed-siting room of less
than 20m®.

Do not install this appliance in a room
below ground level unless it is open to
ground level on at least one side.

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

Do not install the product next to
refrigerators or freezers. The heat
emitted by the product will
increase the energy consumption
of cooling appliances.

e Carry the product with at least two
persons.

e Product must be placed directly on
the floor. It must not be placed onto a
base or a pedestal.

Do not use the door and/or
handle to carry or move the
product. The door, handle or
hinges get damaged.

Electrical connection

Connect the product to a grounded
outlet/line protected by a miniature
circuit braker of suitable capacity as
stated in the "Technical specifications"
table. Have the grounding installation
made by a qualified electrician while



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

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.

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

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

The mains supply data must correspond
to the data specified on the type label of
the product. The rating plate is either
seen when the door or the lower cover
is opened or it is located at the rear wall
of the unit depending on the unit type.
Power cable of your product must
comply with the values in "Technical
specifications” table.

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

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

Before starting any work on the

electrical installation, disconnect

the product from the mains

supply.

There is the risk of electric shock!
Connect the power cable into the
socket.

Gas connection

Product can be connected to gas
supply system only by an
authorised and qualified person or
technician with licence.

Risk of explosion or toxication due
to unprofessional repairs!
Manufacturer shall not be held
responsible for damages arising
from procedures carried out by
unauthorised or unlicensed
persons.

Before starting any work on the
gas installation, disconnect the
gas supply.
There is the risk of explosion!
¢ Gas adjustment conditions and values
are stated on labels (or ion type label).

Your product is equipped for
natural gas (NG).

¢ Natural gas installation must be
prepared suitably for the assembly
before installing the product.
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e Gas connection of your product will be
performed by the authorised service.

e There must be a flex pipe at the outlet
of the installation for the natural gas
connection of your product and the tip
of this pipe must be sealed with a
blind plug. The blind plug will be
removed during connection and your
product will be connected by means
of a flat connection device (sleeve).

* Make sure that the natural gas valve is
readily accessible.

e |f you need to use your product later
with a different type of gas, you must
consult the autho-rised service for the
related conversion procedure.

If your product has only one gas

outlet;

¢ Before connecting the gas hose, make
sure that the gas hose outlet at the
back of the product is on the same
side of the product as the natural gas
valve.

¢ |f the gas hose outlet and the natural
gas valve do not face on the same
side, make sure that the hose does
not pass through the hot area when
connecting it.
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If your product has two gas outlets;

¢ One of the two outlets is sealed with a
blind plug and the other one with a
plastic plug. Locations of the blind

1 Gas hose outlet
2 Blind plug
3 Plastic plug

¢ Before gas connection, make sure
that the natural gas valve and the gas
hose outlet of the product to be
connected to the gas is on the same
side.

¢ |f the natural gas valve and the gas
hose outlet sealed with plastic plug
face on the same side, make the gas
connection as shown in the figure
below.



¢ \When closing the gas hose outlet that
will not be used, you must definitely
use a new and unused sealing gasket.

The flexible gas hose must be
connected in a way that it does

e If the natural gas valve and the gas not contact the moving parts
hose sealed with blind plug face on around it and is not trapped when
the same side, remove and dispose the moving parts are travelling.
the plastic plug. Take out the blind (e.g. drawers). Besides, it should
plug and close the gas hose outlet not be placed in spaces where it
where gas connection will not be might get squeezed.
made with a new (unused) sealing The gas hose must not be
gasket. E clamped, bent or trapped or
: come into contact with hot parts

of the product.

There is the risk of explosion due
to damaged gas hose.

Leakage check at the connection

point

* Make sure that all knobs on the
product are turned off. Make sure that
the gas supply is open. Prepare soapy
foam and apply it onto the connection
point of the hose for gas leakage
control.

e Soapy part will froth if there is a gas
leakage. In this case, inspect the gas

the figure below on the gas hose
outlet near the natural gas valve.

If you do not make the connection connection once again.
according to the instructions below, e |f your product has two gas hose
there will be the risk of gas leakage and outlets, make sure that the unused
fire. Our company cannot be held gas outlet is sealed with a blind plug.
responsible for damages resulting Prepare soapy foam and apply it onto
from this. the connection point of the blind plug
e Gas connection must be made by the to check for gas leaks. Soapy part will
authorised service provider only. froth if there is a gas leakage. In this
¢ Gas connection of the product must case, inspect the blind plug
definitely be made through the gas connection again.
hose outlet near the natural gas valve. ¢ Instead of soap, you can use
¢ Plastic plug must be disposed, and commercially available sprays for gas
the gas hose outlet that will not be leak check.
used must be sealed with the blind Never use a match or lighter to
plug. make the gas leakage control.
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¢ Push the product towards the kitchen
wall.

¢ Adjusting the feet of oven
Vibrations during use may cause
cooking vessels to move. This
dangerous situation can be avoided if
the product is level and balanced.
For your own safety please ensure the
product is level by adjusting the four
feet at the bottom by turning left or
right and align level with the work top.

Final check

1.Check electrical functions.

2.0pen gas supply.

3.Check gas installations for secure
fitting and tightness.

4.Ignite burners and check appearance
of the flame.

Flame must be blue and have a
regular shape. If the flame is
yellowish, check if the bumer cap
is seated securely or clean the
burner.

Gas conversion

Before starting any work on the
gas installation, disconnect the
gas supply.
There is the risk of explosion!
In order to change your appliance's gas
type, change all injectors and make
flame adjustment for all valves at
reduced flow rate position.
Exchange of injector for the
burners
1.Take off burner cap and burner body.
2.Unscrew injectors by turning the
counter-clockwise.
3.Fit new injectors.
4.Check all connections for secure fitting
and tightness.
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New injectors have their position
marked on their packing or
injector table on Injector table,
page 15 can be referred to.

ﬂ ((Varies depending on the product
model.))
On some hob burners, the injector
is covered with a metal piece. This
metal cover must be removed for
injector replacement.

1 Flame failure device (model
dependant)

2 Spark plug
Injector
4 Burner

w

Unless there is an abnormal
condition, do not attempt to
remove the gas burner taps. You
must call an Authorised service
agent or technician with licence if
it is necessary to change the taps.

Reduced gas flow rate setting for

hob taps

1.Ignite the burner that is to be adjusted
and turn the knob to the reduced
position.

2.Remove the knob from the gas tap.

3.Use an appropriately sized screwdriver
to adjust the flow rate adjustment
SCrew.

For LPG (Butane - Propane) turn the

screw clockwise. For the natural gas,

you should turn the screw counter-

clockwiseonce.



» The normal length of a straight flame in ~ 1.Make sure that the gas supply to the

the reduced position should be 6-7 mm. product is on, still maintaining all
4.1f the flame is higher than the desired control knobs turned to off position.
position, turn the screw clockwise. If it 2.Each injector hole is blocked with a
is smaller turn anticlockwise. finger applying reasonable force to
5.For the last control, bring the burner stop the gas leakage when
both to high-flame and reduced corresponding control knob turned to
positions and check whether the flame on and it held at depressed position to
is on or off. allow gas reach the injector.
Depending on the type of gas tap used 3.Apply prepared soapy water at the
in your appliance the adjustment screw injector connection with a small brush,
position may vary. if there is leakage of gas at the injector

connection the soapy water will begin
to froth. In this case, tighten the
injector with a reasonable force and
repeat step 3 process once again.
4.If the froth still persist you must turn
off the gas apply to the product
immediately and call an Authorised
service agent or technician with
licence. Do not use the product until
the authorized service has intervened

1 Flow rate adjustment screw

1 Flow rate adjustment screw

If the gas type of the unit is
changed, then the rating plate
that shows the gas type of the
unit must also be changed.

Leakage check at the injectors
Before carrying out the conversion on
the product, ensure all control knobs are
turned to off position. After the correct
conversion of injectors, for each
injectors should be gas leak checked.
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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
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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.

e Secure the caps and pan supports
with adhesive tape.

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

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

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



B Preparation

Tips for saving energy

The following information will help you to

use your appliance in an ecological way,

and to save energy:

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

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

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

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

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

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

¢ Defrost frozen dishes before cooking
them.

¢ Use pots/pans with cover for cooking.
If there is no cover, energy
consumption may increase 4 times.

¢ Select the burmer which is suitable for
the bottom size of the pot to be used.
Always select the correct pot size for
your dishes. Larger pots require more
energy.

Initial use
First cleaning of the appliance

The surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

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.

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

Electric oven

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

2.Close the oven door.

3.Select Static position.

4.Select the highest grill power; See
How to operate the electric oven,
page 30.

25/EN



5.0Operate the oven for about 30
minutes.

6.Turn off your oven; See How to
operate the electric oven, page 30

Grill oven

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

2.Close the oven door.

3.Select the highest grill power; see
How to operate the grill, page 33.

4.Operate the grill about 15 minutes.
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5. Turn off your grill; see How to operate
the grill, page 33

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.



[ How to use the hob

General information about
cooking

Never fill the pan with oil more
than one third of it. Do not
leave the hob unattended
when heating oil. Overheated
oils bring risk of fire. Never
attempt to extinguish a
possible fire with water!
When oil catches fire, cover it
with a fire blanket or damp
cloth. Tumn off the hob if it is
safe to do so and call the fire
department.

¢ Before frying foods, always dry them
well and gently place into the hot ail.
Ensure complete thawing of frozen
foods before frying.

¢ Do not cover the vessel you use when
heating oil.

¢ Place the pans and saucepans in a
manner so that their handles are not
over the hob to prevent heating of the

handles. Do not place unbalanced and

easily tilting vessels on the hob.
¢ Do not place empty vessels and
saucepans on cooking zones that are

switched on. They might get damaged.

¢ Operating a cooking zone without a
vessel or saucepan on it will cause
damage to the product. Turmn off the
cooking zones after the cooking is
complete.

¢ As the surface of the product can be
hot, do not put plastic and aluminum
vessels on it.

Such vessels should not be used to
keep foods either.

e Use flat bottomed saucepans or
vessels only.

e Put appropriate amount of food in
saucepans and pans. Thus, you will

not have to make any unnecessary
cleaning by preventing the dishes from
overflowing.

Do not put covers of saucepans or
pans on cooking zones.

Place the saucepans in a manner so
that they are centered on the cooking
zone. When you want to move the
saucepan onto another cooking zone,
lift and place it onto the cooking zone
you want instead of sliding it.

Gas cooking

Size of the vessel and the flame must
match each other. Adjust the gas
flames so that they will not extend the
bottom of the vessel and center the
vessel on saucepan carrier.

Using the hobs

el
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Normal burmer 18-20 cm
Rapid burner 22-24 cm
Auxiliary burmer 12-18 cm

Normal burner 18-20 cm is list of
advised diameter of pots to be used
on related burners.
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A Do not use cooking pans beyond
the dimension limits given above.
Using larger pans causes risk of
carbon monoxide poisoning,
overheating of adjacent surfaces
and control knobs. Using smaller
pans causes your risk of being
burned by the flame.

Large flame symbol indicates the
highest cooking power and small flame
symbol indicates the lowest cooking
power. In turned off position (top), gas is
not supplied to the burners.

Igniting the gas burners

Gas burners are ignited with
ignition buttons.

g

1.Keep burner knob pressed.

2.Turn it counter clockwise to large
flame symbol.

3.Press and release the ignition button.
Repeat the procedure until the
released gas is ignited.

4.Adjust it to the desired cooking power.
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Turning off the gas burners

Turn the keep warm zone knob to off
(upper) position.

Gas shut off safety system (in
models with thermic component)

1 As a counter
measure against
blow out due to fluid
overflows at burners,
safety mechanism

1. Gas shut off  trips and shuts off
safety the gas.

¢ Push the knob inwards and turn it
counter clockwise to ignite.

¢ After the gas ignites, keep the knob
pressed for 3-5 seconds more to
engage the safety system.

¢ |f the gas does not ignite after you
press and release the knob, repeat the
same procedure by keeping the knob
pressed for 15 seconds.

Release the button if the burner is
not ignited within 15 seconds.
Wait at least 1 minute before
trying again. There is the risk of
gas accumulation and explosion!




[ How to operate the oven

General information on

baking, roasting and grilling
Hot surfaces cause burns!
Product may be hot when itis 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.

Be careful when opening the oven
door as steam may escape.
Exiting steam can scald your
hands, face and/or eyes.

Tips for baking

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

¢ Make best use of the space on the
rack.

¢ 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

¢ 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 |t takes 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.

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

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

Tips for grilling

When meat, fish and poultry are grilled,

they quickly get brown, have a nice

crust and do not get dry. Flat pieces,
meat skewers and sausages are
particularly suited for griling as are
vegetables with high water content such
as tomatoes and onions.

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

¢ Slide the wire shelf or baking tray with
grill into the desired level in the oven. If
you are griling on the wire shelf, slide
the baking tray to the lower rack to
collect fats. The baking tray to be slid
must be of a size that covers the
whole grilling area. This tray might not
be provided with the product. Add
some water in the baking 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.
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How to operate the electric
oven

Select temperature and operating
mode

1 Thermostat knob
2 Function knob

1.Turn the mechanical timer knob fully
clockwise, then tumn it back to the
desired cooking time.

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

3.Set the Temperature knob to the
desired temperature.

» Oven heats up to the adjusted

temperature and maintains it. During

heating, temperature lamp stays on.

Switching off the electric oven

Switch the oven timer to off position.

When the timer is set to a certain
time, it will turn off automatically;
see Using the oven clock,
page 31
Turn the function knob and temperature
knob to off (upper) position.
Rack positions (For models with
wire shelf)
It is important to place the wire shelf
onto the side rack correctly. Wire shelf
must be inserted between the side racks
as illustrated in the figure.
Do not let the wire shelf stand against
the rear wall of the oven. Slide your wire
shelf to the front section of the rack and
settle it with the help of the door in order
to obtain a good grill performance.
(Varies depending on the product
model.)
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Operating modes

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

Top and bottom heating are
in operation. Food is heated
simultaneously from the top
and bottom. For

example, it is suitable for
cakes, pastries, or cakes
and casseroles in baking
moulds. Cook with one tray
only.

Only bottom heating is in
operation. It is suitable for
. pizza and for subsequent
"""""" browning of food from the
bottom.

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

Top heating, bottom
heating plus fan (in the rear
wall) are in operation. Hot
air is evenly distributed
throughout the oven rapidly
by means of the fan. Cook
with one tray only.



Large grill at the ceiling of

the oven is in operation. It is

suitable for grilling large

amount of meat.

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

¢ Turn the food after half of
the grilling time.

Grilling effect is not as

strong as in Full Grill

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

¢ Turn the food after half of
the grilling time.

is function is used to hea

the oven rapidly; it is not

suitable for cooking food.

¢ Select the desired
temperature after
selecting this function.
Temperature light turns
on and oven is heated.

e Light turns off after the
heating process is
completed. Now select
the desired function to
cook your food.

Using the oven clock

Starting the cooking

In order to operate the oven, you
must select cooking mode and
the desired temperature and set
the time. Otherwise, the oven will
not operate.

1.Turn the mechanical timer knobfully
clockwise , then tum it back to the
desired cooking time.

2.Put your dish into the oven.

3.Select operation mode and
temperature; see. How to operate the
electric oven, page 30.

» The oven will be heated up to the

preset temperature and will maintain this

temperature until the end of the cooking

time you selected.

4.0nce the cooking time is over, Time
Setting knob will automatically rotate
counterclockwise. A warning sound
indicating that the set time is over is
heard and the power is cut.

If you do not want to use the timer
function, turn the knob
counterclockwise towards the
hand symbol.

5.Turn off the oven with the Time Setting
knob, function knob and temperature
knob.

Turning off the oven before the

set time

1.Turn the Time Adjustment knob
counterclockwise until it stops.

2.Turn off the oven with the Function
knob and Temperature knob.
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Cooking times table

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

Baking and roasting
1st rack of the oven is the bottom

rack.

Cakes in tray One level Standard tray* - 3 180 25...30
Cakes in mould One level Cake mold on wire E:j 2 180 40 ... 50
grill** S
Small cakes One level Standard tray* 3] 3 160 25...35
Sponge cake One level Round springform 3 160 25..35
pan with a @
diameter of 26 cm
on wire grill**
Cookies One level Pastry tray* L] 3 180 25...30
Dough pastry One level Standard tray* L] 2 200 30 ...40
Rich pastry One level Standard tray* ] 2 200 25...35
Leaven One level Standard tray* o 2 200 35...45
Lasagna One level Glass/metal 2-3 200 30 ...40
rectangular pan on [:]
wire grill**
Pizza One level Standard tray* 3] 2 200 ... 220 15...20
222; tsteak (whole) / | One level Standard tray* 3 2{2 ;?]lq.g%SO/ng, 100 ...120
I(:;-ZlgS s;rlg)ir?b One level Standard tray* 3 25 ;rgg 22109tohen 70 ... 90
E?g_s;el?g;:hlcken One level Standard tray* @ 2 1{2 g:]lqg%SO/ng 60 ... 80
Turkey (5.5 kg) One level Standard tray* 1 2{2 ;?]lq.g%SO/ng, 150 ... 210
Fish One level Standard tray* @ 3 200 20...30
It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.

Cooking table for test meals
Meals in this cooking table are prepared according to EN 60350-1 to make it easier
for control institutes to test the product

Shortbread One level Standard tray* ) 140 20 ...30
Small cakes One level Standard tray* - 160 25...35
Sponge cake | One level Round springform pan with a 160 25...35
diameter of 26 cm on wire [:]
grill*
Apple pie One level Round black metal dish with a 180 50 ... 60
diameter of 20 cm on wire [:]
grill**

It is suggested to perform preheating for all foods.
* These accessories may not supplied with the product.
** These accessories are not supplied with the product. They are commercially available accessories.
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Tips for baking cake

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

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

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

Cook the pastry in accordance
with the mode and temperature
given in the cooking table. If the
bottom part is still not browned
enough, place it on one lower
rack next time.

Tips for cooking vegetables

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

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

How to operate the grill

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

¢ Turn the Time Adjustment knob
counter clockwise to Hand symbol
when grilling.

Switching on the grill

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

2.Then, select the desired grilling
temperature.

3.1f required, perform a preheating of
about 5 minutes.

» Temperature light tums on.

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

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

Do not place the food too far
in the back of the grill. This is
the hottest area and fatty food
may catch fire.
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Cooking times table for grilling
Grilling with electric grill

Fish Wire grill 4..5 250/max 20...25 min. "
Sliced chicken Wire grill 4.5 250/max 25...35 min.
Lamb chops Wire grill 4.5 250/max 20...25 min.
Roast beef Wire grill 4..5 250/max 25...30 min.”
Veal chops Wire grill 4..5 250/max 25...30 min. *
Toast bread” Wire grill 4 250/max 1..3 min.
"depending on thickness

*Preheat for 5 minutes

**If the grill temperature of your product cannot be adjusted, the grill will work at the recomended temperature.

Meals in this cooking table are prepared according to EN 60350-1 to make it easier
for control institutes to test the product.

Toast bread Wire grill 4 250/max 1..3 min.
Meatballs (beef) - Wire grill 4 250/max 25...35 min.
12 pieces

Turn the food after 2/3 of the total grilling time.
It is suggested to perform 5 minutes preheating for all foods broiling.
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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.

Disconnect the product from
mains supply before starting
maintenance and cleaning works.
There is the risk of electric shock!

Allow the product to cool down
before you clean it.
Hot surfaces may cause burns!

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.

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.

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

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.

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

Do not use solid metal scrapers or
abrasive cleaning materials to clean
the glass cover. Glass surface can get
damaged.

The surface might get damaged
by some detergents or cleaning
materials.

Do not use aggressive detergents,
cleaning powders/creams or any
sharp objects during cleaning.

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.

Cleaning the hob

Cleaning the burner

1.Remove the saucepan carriers from
the hob.

2.Remove all removable parts of the
burner and clean only by hand with
sponge, some detergent and hot
water.

3.Clean the non-removable parts of the
burner with a wet cloth.

4.Clean the plug and thermal element (in
models with ignition and thermal
element) with a slightly moist cloth.
Afterwards, dry with a clean cloth.
Make sure that flame holes and plug
are totally dry.

Otherwise, no spark occurs at the end

of ignition.

5.When placing the pan supports, pay
attention to place the pan supports so
that the burners are centered.

Assembling the burner parts

After cleaning the bumer, place the

parts as shown below.
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Burner cap

Burner head

Burner chamber

Spark plug (in products with igniter)

1.Place the burner head ensuring that it
passes through the burner spark plug
(4). Tumn the burner head right and left
to make sure that it is seated in the
burner chamber.

2.Place the burner cap on the burner

head.

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

If your product is equipped with
buttons/knobs do not remove the
control buttons/knobs to clean
the control panel.

Control panel may get damaged!

Cleaning the oven

To clean the side wall (Varies

depending on the product model.)

(This feature is optional. It may not

exist on your product.)

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

2.Remove the side rack completely by
pulling it towards you.

A o N =
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Catalytic walls

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

The inner side walls (A) and/or the rear
wall (B) of your product may be coated
with catalytic enamel. Catalytic walls
have a light matte colour and a porous
surface. Catalytic walls of the oven
should not be cleaned. Thanks to their
perforated structure, catalytic surfaces
absorb grease and once the surface is
filled with grease, they start to shine. In
this case, it is recommended to replace
the p:

Easy Steam Cleaning

It ensures easy cleaning because the dirt

(having waited not for too long) is

softened with the steam that forms

inside the oven and the water drops

condensing on the inner surfaces of the

oven.

1.Remove all accessories inside the
oven.

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



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

4.0Open the door and wipe the inner
surfaces of the oven with a damp
sponge or cloth.

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

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

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.

Wipe the glass with vinegar and then
rinse it against lime residues that may
occur on the oven glass.

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.

Cleaning the oven door

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

You can remove your oven door and
door glasses to clean them. How to
remove the doors and windows is
explained in the sections "Removing the
oven door" and "Removing the inner
glasses of the door". After removing the
door inner glasses, clean them using a
dishwashing detergent, warm water and
a soft cloth or sponge and dry them with
a dry cloth. Wipe the glass with vinegar
and then rinse it against lime residues
that may occur on the oven glass.
Removing the oven door
1.0pen the front door (1).
2.0pen the clips at the hinge housing (2)
on the right and left hand sides of the
front door by pressing them down as
illustrated in the fi

Door

Hinge lock(closed position)
Oven

Hinge lock(open position)

’
2
3
4
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4.Remove the front door by pulling it
upwards to release it from the right
and left hinges.

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

Removing the door inner
glass

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

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

1.0pen the oven door.
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2.Pull towards yourself and remove the
plastic part installed to upper section
of the front door.

3.As illustrated in figure, raise the
innermost glass panel (1) slightly in
direction A and pull it out in direction B.

1 Innermost glass panel

2* Inner glass panel (This may not exist
on your product.)

4.If your product is equipped with an
inner glass panel; repeat the same
procedure to remove the inner glass
panel (2).

5.The first step to regroup the door is
reinstalling inner glass panel (2). Place
the chamfered corner of the glass
panel so that it will rest in the
chamfered corner of the plastic slot. (If
your product is equipped with an inner
glass panel). Inner glass panel (2) must
be installed into the plastic slot close
the innermost glass panel (1).

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



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

Replacing the oven lamp

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

Hot surfaces may cause burns!

In this oven, an incandescent lamp
with a power of less than 40 W, a
height of less than 60 mm, a
diameter of less than 30 mm or a
halogen lamp with socket type G9,
a power of less than 60 W is used.
The lamps are suitable for operation
at temperatures above 300 °C.
Oven lamps can be obtained from
Authorised Service Agents or
technician with licence.

Position of lamp might vary from
the figure.

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

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

If your oven is equipped with a

round lamp:

1.Disconnect the product from mains.

2.Turn the glass cover counter
clockwise to remove it.

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

4.Install the glass cover.
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E Troubleshooting

peration. >>> This is not a fault.
3roduct emits metal noises while heating and cooling.
e When the metal parts are heated, they may expand and cause noise. >>> This is not
afut
Product does not operate.
e The mains fuse is defective or has tripped. >>> Check fuses in the fuse box. If
necessary, replace or reset them.

the (grounded) socket. >>> Check the plug connection.

e Oven ié?np is defective. >>; Replace oven lamp.
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If
necessary, replace or reset the fuses.

¢ Might not be set to a certain cooking function and/or temperature. >>> Set the oven
to a certain cooking function and/or temperature.
¢ |In models equipped with a timer, the timer is not adjusted. >>> Adjust the time.
(In products with microwave oven, timer controls only microwave oven.)
e Power is cut. >>> Check if there is power. Check the fuses in the fuse box. If
replace or reset the fuses.

¢ No current. >>> Check fuses in the fuse box.
¢ Time is not set >>> Set the time.

0' Main gas valve is closed >>> Open gas valve.
* Gas pipe is bent. >>> Install gas pipe propertly..

Burners are dirty. >>> Clean burner components

Burners are wet. >>> Dry the burner components.

Burner cap is not mounted safely. >>> Mount the burner cap properly.
Gas valve is closed. >>> Open gas valve.

e Gas cylinder is empty (when using LPG)

>>> Replace gas cylinder.

¢ A previous power outage has occurred. >>> Adjus"i the time / Switch of the preduct
and switch it on again

¢ Turn the mechanical timer knob fully clockwise, then turn it back to the desired cook
time.

Consult the Authorised Service Agent or technician with licence or the dealer
where you have purchased the product if you can not remedy the trouble
although you have implemented the instructions in this section. Never attempt to
repair a defective product yourself.
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Arcelik A.S.
Karaaga¢ Caddesi No:2-6 Sutlice, 34445, Turkey
Made in TURKEY
Importer in Russia: «BEKO LLC»
Address: Selskaya street, 49, Fedorovskoe village, Pershinskoe rural settlement,
Kirzhach district, Vladimir region, Russian Federation 601021

The manufacture date is included in the serial number of a product specified on
rating label, which is located on a product, namely: first two figures of serial number
indicate the year of manufacture, and last two — the month. For example, *10-
100001-05» indicates that the product was produced in May, 2010.

You can ask for certification number from our Call Center 8-800-200-23-56 The
manufacturer reserves the right for making changes in modification, design and
specification of an electric device.
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Pirmiausia jdémiai perskaitykite Sj vartotojo vadova!

Gerbiamas pirkéjau,

ACil, kad pasirinkote ,Beko* gaminj. Tikimes, kad Siuo gaminiu, kuris buvo pagamintas
naudojantis auksCiausios kokybés moderniausig technologijg, liksite patenkinti. Todél
prie$ naudojantis Siuo prietaisu praSome perskaityti visg §j vartotojo vadova ir prie jo
pridedamus dokumentus ir pasilikti juos, jei jy prireikty ateityje. Jeigu atiduotumete §j
gaminj kam nors kitam, kartu atiduokite ir §j vartotojo vadova. Vadovaukités visais
Siame vartotojo vadove pateikiamais jspéjimais ir informacija.

Atminkite, kad $is vartotojo vadovas taip pat taikytinas keletui kity modeliy. Siame
vadove nurodoma, kuo skiriasi jvairts modeliai.

Simboliy paaiskinimas

Siame vartotojo vadove naudojami &ie simboliai:

Svarbi informacija arba naudingi patarimai apie Sio prietaiso naudojima.
Ispéjimai apie gyvybei ir / arba turtui pavojy keliancias situacijas ir sglygas.
Jspéjimas dél elektros smugio.

Jspéjimas dél gaisro pavojaus.

PP

Jspéjimas dél jkaitusiy pavirSiy.

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

C€ Made in TURKEY
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ﬂ Svarbus nurodymai ir jspéjimai dél saugos ir

aplinkosaugos

Siame skyriuje pateikiamos
saugos instrukcijos, kuriy
laikydamiesi apsisaugosite nuo
susizeidimo ar materialinés
zalos pavojy. Nesilaikant Siy
instrukcijy bet kokia prietaiso
garantija nebegalios.
Bendrieji saugos reikalavimai
« Sj prietaisa galima naudoti
vaikams nuo 8 mety amziaus
ir asmenims, turintiems
psichiniy, jutiminiy arba
protiniy negaliy arba patirties
bei ziniy trukumo, jeigu jie yra
kaip saugiai naudoti §j
prietaisa, ir supranta
atitinkamus pavojus.
Neleiskite vaikams zaisti su
Siuo prietaisu. Vaikams
draudziama valyti ir techniskai
priziuréti §j gaminj, nebent
« Sio prietaiso negalima
naudoti asmenims (jskaitant
vaikus), turintiems fiziniy,
jutimo ar psichiniy negaliy
arba neturintiems
pakankamai patirties ir ziniy,

v —

instruktuoti.
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Neleiskite vaikams zaisti su
Siuo prietaisu.

« Perduodant jrenginj kitam
Zmogui asmeniniam
naudojimui ar atiduodant kaip
panaudotg daiktg, taip pat
butina perduoti naudotojo
vadova, jrenginio etiketes ir
kitus susijusius dokumentus.

» Niekada prietaiso nestatykite
ant grindy su kilimine danga.
Tokiu atveju dél
nepakankamos oro tekmés
PO prietaisu elektrines dalys
gali perkaisti. Tai sukels
problemy naudojantis Siuo
prietaisu.

« Remonto ir technines
priezitros darbus visuomet
privalo atlikti jgaliotojo
techninio aptarnavimo centro
atstovai. Gamintojas néra
atsakingas uz zalg, kilusig del
darby, kuriuos atliko
nejgaliotieji asmenys; tokiu
atveju garantija gali
nebegalioti. Pries
montuodami atidziai
perskaitykite instrukcijas.

» Nenaudokite prietaiso, jeigu
jis turi defekty arba yra
regimai pazeistas.



» Po kiekvieno naudojimo
patikrinkite, ar iSjungete
prietaiso valdymo mygtukus.

Sauga atliekant dujy

prijungimo darbus

 Darbus su bet kokiais
dujiniais prietaisais ir
sistemomis gali atlikti tik
jgaliotieji kvalifikuoti asmys.

« PrieS pradédami jrengima,
jsitikinkite, ar vietos dujy
tiekimo salygos (slégis ir dujy
rusis) atitinka Sio buitinio
prietaiso nustatyma.

« Sis prietaisas néra prijungtas
prie jtaiso, SalinancCio degimo

metu susidariusius produktus.

Jj reikia jrengti ir prijungti
atsizvelgiant j galiojanCius
prietaisy prijuntimo
reglamentus. Ypac reikia
atkreipti démesj | atitinkamus
vedinimo reikalavimus; Zr.
Pries jrengiant, puslapis 16

« DEMESIO: Naudojant dujine
virykle, patalpoje, kur ji
jrengta, skleidziama Siluma,
dregme ir degimo produktai.
Pasirupinkite, kad virtuve
buty gerai vedinama, kai
prietaisas naudojamas:
naturalias vedinimo angas
laikykite atviras arba jrenkite
mechaninés ventiliacijos
jtaisus (Mmechaninj gartraukj).

Jeigu prietaisas intensyviai
eksploatuojamas ilgg laikg,
gali prireikti papildomos
ventiliacijos, pavyzdziui,
padidinant mechanines
ventiliacijos (jeigu ji jrengta)
pajeguma.
Dujiniai prietaisai ir sistemos
turi buti reguliariai tikrinami, ar
jie tinkamai veikia. Privaloma
reguliariai tikrinti reguliatoriy,
zarng bei jos spaustuka ir
keisti juos kas gamintojo
rekomenduojamus
laikotarpius arba esant
butinybei.
Reguliariai valykite dujinius
degiklius. Liepsna turi buti
mélyna ir degti tolygiai.
Sj gamin;j reikia naudoti
patalpose, kuriose yra
tinkamai sureguliuotas ir
veikiantis anglies monoksido
jutiklis. |sitikinkite, kad anglies
monoksido jutiklis veikia
tinkamai ir daznai atliekama
techniné prieziura. Anglies
monoksido jutiklj reikia jdiegti
daugiausiai uz 2 metry nuo
gaminio.
Dujiniuose prietaisuose
privalo buti gerai
sudeginamos dujos.
NevisiSkai sudegus dujoms,
gali susidaryti anglies
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monoksido (CO) dujy. Anglies
monoksidas - bespalveés,
bekvapés, nepaprastai
nuodingos dujos, kuriy net
maza doze gali buti mirtina.

« Teiraukités informacijos apie
dujy avarines tarnybos
telefono numerius ir saugos
priemones tais atvejais, jei
pajustumete sklindantj dujy
kvapa.

Ka daryti, jei jau€iamas dujy

kvapas

« Nenaudokite atviros ugnies ir
nerukykite. Nenaudokite jokiy
elektros mygtuky (pvz.,
lempos mygtuko, dury
skambucio ir kt.).
Nenaudokite laidiniy ir
mobiliojo rysio telefonu.
Sprogimo ir apsinuodijimo
pavojus!

« Atidarykite duris ir langus.

« Uzdarykite visas dujiniy
prietaisy ir dujy matavimo
prietaisy sklendes.

« Patikrinkite visus vamzdzius ir
jungtis, ar jie tvirtai prijungti.
Jei vis tiek uodziate dujas,
iSeikite iS buto.

* |spékite kaimynus.

« |Skvieskite ugniagesiy
komandg. Skambinkite ne iS
name esancio telefono.
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» Negrjzkite | patalpas, kol jums
nebus leista tai padaryti.
Elektros sauga
« Jeigu gaminys turi defekty, jo
negalima naudoti, kol jo
nepataisys jgaliotojo
techniniio aptarnavimo centro
atstovas. Kyla elektros
smugio pavojus!
Prijunkite §j gaminj prie
jzeminto lizdo/elektros linijos,
apsaugoto tinkamos
kategorijos saugikliu kaip
nurodyta skyriuje , Techniniai
duomenys®. Ir naudojant su
transformatoriumi, ir be jo,
jsitikinkite, ar jzeminimo
instaliavima atliko
kvalifikuotas elektrikas. Musy
bendrové néra atsakinga uz
jokius nuostolius, patirtus
naudojant gaminj, kuris nera
jzemintas pagal vietos
reglamentus.
Niekada neplaukite gaminio,
purkSdami arba pildami ant jo
vandenj! Kyla elektros smugio
pavojus!
Niekada nelieskite kiStukinio
lizdo Slapiomis rankomis!
ISjungdami niekuomet
netraukite uz elektros laido,
iStraukite laikydami uz kistuko.



« Atliekant montavimo,
techninés prieziuros ir
remonto darbus, Sis gaminys
privalo buti atjungtas nuo
maitinimo tinklo.

« Jeigu gaminio jungiamasis
kabelis buty pazeistas, jj
privalo pakeisti gamintojas,
techninés prieziuros
specialistas arba kiti panasios
kvalifikacijos asmenys, kad
buty iSvengta pavojaus.

« Prietaisg privaloma jrengti taip,
kad prireikus jj galima buty
visiSkai atjungti nuo tinklo.
Nuo tinklo privaloma arba
iStraukiant elektros kiStuka,
arba naudojant elektros
sistemoje jrengta jungiklj
atsizvelgiant j statybos
reglamentus.

« Naudojimo metu orkaités
galinis pavirSius jkaista.
Galiniame pavirSiuje negalima
prijungti dujy/elektros jungciy,
nes jos gali buti pazeistos.

» Neprispauskite jungiamuyjy
laidy tarp orkaités dureliy ir
korpuso; nenutieskite jo virs
jkaitusiy pavirsiy. Kitaip gali
iSsilydyti laido izoliacija ir dél
trumpojo jungimo Kilti gaisras.

 Darbus su bet kokiais
elektriniais prietaisais ir
sistemomis gali atlikti tik

jgaliotieji kvalifikuoti
specialistai.

« Esant gedimui, isjunkite
prietaisa ir atjunkite jj nuo
maitinimo tinklo. Norint tai
padaryti, pirma isjunkite
namy tinklo saugikl;.

« Patikrinkite, ar saugiklio
elektros saugos klasé yra
tinkama Siam gaminiui.

Gaminio sauga

« |ISPEJIMAS: Prietaisas ir jo
prieinamos dalys jkaista
naudojimo metu. Bukite
atsargus ir neprisilieskite prie
kaitinimo elementy. Neleiskite
jaunesniems nei 8 mety
amciaus vaikams buti prie
prietaiso, jeigu nuolat jy

» Nesinaudokite virykle, kai jusy
démesys arba koordinacija
yra susilpnejusi dél alkoholio
ir/arba narkotiky vartojimo.

» Bukite atsargus, naudodami
pateikaluose bet kokius
alkoholinius gerimus. Esant
aukstai temperaturai,
alkoholis garuoja; prisilietes
prie karsto pavirSiaus, jis gali
uzsiliepsnoti ir sukelti gaisra.

« Nelaikykite Salia buitinio
prietaiso jokiy degiy
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medziagy, nes jo sonai
naudojimo metu jkaista.
Eksploatavimo metu
prietaisas jkaista Bukite
atsargus ir neprisilieskite prie
kaitinimo elementy orkaites
viduje

Pasirtpinkite, kad visos
ventiliacijos angos buty
atviros.

Nesildykite orkaitéje maisto
skardinese ir stiklainiuose.
Skardingje/stiklainyje
susidares slégis gali juos
susprogdinti.

Nedékite kepimo skardy,
indy ar aliuminio folijos tiesiai
ant orkaites dugno.
Susikaupusi Siluma gali
sugadinti orkaités dugna.
Orkaités dureliy stiklo
nevalykite SiurksCiu
abrazyviniu valikliu ar astriais
metaliniais gremztukais, nes
galite subraizyti pavirSiy ir dél
to stiklas gali suduzti
Nevalykite prietaiso gariniais
valymo prietaisais, nes galite
patirti elektros smugj.

(Gali skirtis priklausomai nuo
gaminio modelio.)

Kaip tinkamai ant begeliy
uzdeti grilio groteles ir skardg
Svarbu tinkamai padéti grilio
groteles ir (arba) riebaly
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. Nenaudokite prietaiso, jeigu

surinkimo skardg ant bégeliy.
|]stumkite grilio groteles arba
riebaly surinkimo skardg tarp
2 skersiniy ir, prieS dédami
ant jy maista, patikrinkite, ar
jie yra stabilus (zr. toliau

esant] paveikslel)).

jo priekinis dureliy stiklas yra
iSimtas arba suskiles.

« Dédami j orkaite arba

iStraukdami iS jos indus,
visuomet muvekite Silumai
atsparias pirstines.

« [tieskite kepimo popieriy |

puodg ar patieskite ant
skardos, grilio groteliy ar pan.,



Sudékite ant jo maistg ir

jdékite viska j jkaitintg orkaite.

Nupléskite nereikalingus
popieriaus krastus,
iSsikiSancCius iS skartos, grilio
groteliy ar puodo, kad jie
neprisiliesty prie orkaités
kaitinimo elementy. Niekada
nenaudokite kepimo
popieriaus, kai temperatura
yra didesnei nei nurodyta
kepimo popieriaus
instrukcijose. Netieskite
kepimo popieriaus tiesiai ant
orkaites pagrindo.
JSPEJIMAS: Kad
iSvengtumete galimo elektros
Soko pavojaus, pries
keisdami lempg, patikrinkite,
ar maitinimo laidas yra
atjungtas nuo maitinimo lizdo
ir (arba) srovés pertraukiklis -
iSjungtas.

Neuzdenkite virsutinio
dangcio, kol kaitvietés arba
degikliai neatves.

Sausai nusluostykite virsutinj
dangtj pries jj atidarydami,
kad j viryklés galing ir viding
dalis nepakliuty vandens.

« Prietaiso negalima montuoti
uz dekoratyviniy dureliy, kad
neperkaisty.

« Prietaisg butina statyti tiesiai
ant grindy. Jo negalima
statyti ant pagrindo ar stovo.

« ]ISPEJIMAS: Neprizidrimas
maisto gaminimas ant
kaitlentes su riebalais ar
aliejumi gali buti pavojingas ir
Sukelti gaisra. NIEKADA
negesinkite gaisro vandeniu,
bet iSjunkite prietaisg ir tada
uzdenkite liepsng, pvz.,
dangCiu arba gesinimo
apdangalu.

« DEMESIO: Maisto ruo$imo
procesa reikia priziureti.
Trumpalaikj maisto ruosSimo
procesa reikia priziuréti nuolat.

« ]SPEJIMAS: Gaisro pavojus:
Nelaikykite daikty ant maisto
gaminimo pavirsiy.

Norédami uztikrinti gaminio

apsaugg Nuo gaisro:

« KiStuka | elektros lizdg
privaloma jkisti taip, kad
nekilty kibirksciy.

» Nenaudokite pazeisto arba
jpjauto kabelio, o taip pat
ilginimo laido; naudokite tik
originaly kabelj.

« | elektros lizda jokiais budais
negalima kisti drégno arba
suslapusio kistuko.

« Privaloma tinkamai prijungti
dujy tiekimo jranga, kad
nebuty dujy nuotekio.
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Numatytoji naudojimo

paskirtis

« Sis gaminys skirtas naudoti
tik buityje. Jj draudziama
naudoti komercinei veiklai.

« DEMESIO: Sis prietaisas
skirtas tik maistui gaminti.
Prietaiso negalima naudoti
kitiems tikslams, pavyzdziui,
patalpai Sildyti.

« Sio prietaiso negalima
naudoti lekstéms po kepimo
grotelémis Sildyti,
ranksluosCiams bei
Sluostéms ir pan. ant
rankenos kabinti, daiktams
dziovinti ir patalpoms Sildyti.

« Gamintojas neatsako uz jokig
zalg, patirtg netinkamai
prietaisa.

« Orkaite galima naudoti
maistui atSildyti, kepti, kepinti
ir kepti grilyje.

Vaiky sauga

« ]SPEJIMAS: Naudojimo
metu pasiekiamos dalys gali
labai jkaisti. Neleiskite prie jy
buti mazameciams vaikams.

« Pakavimo medsiagos gali
kelti pavojy vaikams.
Saugokite pakavimo
medziagas nuo vaiky.
ISmeskite visas pakuotes
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dalis atsizvelgdami |
aplinkosaugos reikalavimus.

« Elektriniai ir (arba) dujiniai
prietaisai gali buti pavojingi
vaikams. Gaminiui veikiant,
neleiskite artyn vaiky ir
neleiskite jiems zaisti su Siuo
prietaisu.

« VirS prietaiso nelaikykite
daikty, kuriuos vaikai gali
bandyti pasiekti.

« Ant atidaryty priekiniy dureliy
nedékite sunkiy daikty ir
neleiskite vaikams ant jy
sedeti. Prietaisas gali apvirsti
arba gali buti sugadinti dureliy
vyriai.

Seno gaminio iSmetimas

WEEE Direktyvos ir seny gaminiy
iSmetimo taisykliy atitiktis:

Sis gaminys atitinka ES WEEE Direktyva
(2012/19/ES). Sis gaminys paZenklintas
elektros ir elektroninés jrangos
klasifikavimo (WEEE) Zenklu.

Sis gaminys pagamintas i§ aukstos
kokybés medziagy ir daliy, kurias galima
perdirbti ir pakartotinai panaudoti.
Pasibaigus gaminio tarnavimo laikui,
neiSmeskite jo kartu su jprastomis
buitinémis atliekomis. Atiduokite jj j
surinkimo punkta, kad elektros ir
elektronikos jranga buty perdirbta.
Surinkimo punkty adresus suzinosite
vietos savivaldybegje.

RoHS direktyvos atitiktis:

Jusy jsigytas gaminys atitinka ES RoHS
Direktyva (2011/65/ES). Jame néra Sioje



Direktyvoje nurodyty kenksmingy ir

draudziamy medziagy.

Pakavimo medziagy

iSmetimas

¢ Pakavimo medziagos gali buti
pavojingos vaikams. Pakavimo
medziagas laikykite vaikams

nepasiekiamoje vietoje. Sio gaminio
pakavimo medziagos pagamintos i$
pakartotinai panaudojamy medziagy.
Tinkamai jas iSmeskite ir iSrusiuokite,
atsizvelgdami j atlieky perdirbimo
instrukcijg. NeiSmeskite jy kartu su
jprastomis buitinémis atliekomis.
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H Bendra informacija

1 Priekinés durelés 8 Virsutinis dangtis

2 Rankena 9 Ventiliatoriaus variklis (uz plieno
3 Apatiné dalis plokstés)

4 Skarda 10 Lemputé

5 Grilio grotelés 11 Girilio Sildymo elementas

6 Valdymo skydelis 12 Lentynos padeétis

7 Degiklio plokste

1 2 3 4 5 6 7 8 9

1 Termostato lemputé

2 Mechaninis laikmatis(Tai priklauso nuo
modelio. Jusy gaminio laikmatis gali buti
100 arba 90 minuciy. lliustracijoje kaip
pavyzdziai parodytos 100 minuciy.)

3 Termostato rankenéle

4 Funkcijy parinkimo rankenélé

Jprastas degiklis Galinis kairysis
Greitasis degiklis Priekinis kairysis
Atsarginis degiklis Priekinis deSinysis
Jprastas degiklis Galinis desinysis
UZdegimo mygtukas

© o ~NO O,
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Komplekto turinys

Pateikti priedai gali skirtis
priklausomai nuo gaminio
modelio. Jusy gaminyje gali buti
ne visi vartotojo vadove aprasyti
priedai.
1.Vartotojo vadovas
2.Standartinis padéklas
Naudojama pyragaiciams, Saldytiems
maisto produktams ir dideliems
kepsniams kepti.

3.Skarda pyragai¢iams
Naudojama teSlainiams, pavyzdziui,
sausainiams arba pyragaiciams kepti.

4.Grilio grotelés
Naudojamos kepinimui ir maisto
produktams, kurie bus kepami,
kepinami arba gaminami troskinimo
induose, dedamos ant pageidaujamy
begeliy.

5.Kaip tinkamai jdéti grilio groteles ir

skardg ant iStraukiamy bégeliy

(Si funkcija yra pasirinktiné. Jiisy
gaminyje jos gali nebuti.)

IStraukiami bégeliai leidzia lengvai jdéti
ir iSimti skardas bei grilio groteles.
Naudodami skardg ir grilio groteles su
iStraukiamais beégeliais, jsitikinkite, kad
iStraukiamy begeliy galinéje dalyje
esantys kaiSciai buty atremti  grilio
groteliy ir skardos krastus.

13/LT



Techniniai duomenys

BENDRA INFORMACIJA

ISoriniai matmenys (aukstis / plotis / gylis)

850 mm/600 mm/600 mm

[tampa/daznis

220-240V ~ 50 Hz

Bendrosios energijos sgnaudos

2,4 kKW

Saugiklis

16 A

Laido tipas/ skerspjuvis

min.HOSW-FG 3 x 1,5 mm*

Duijinio gaminio kategorija

Cat Il 2H3B/P / Cat Il 2H3+ / Cat | 2H

Dujy rusis/slegis

NG G 20/20 mbar

Bendros dujy sgnaudos

7,9 kW

Dujy rGsies / splégio keitimas®

LPG G 30/28-30 mbar

— pasirenkama Propanas 31/37 mbar - NG
G 20/13 mbar - NG G 20/10 mbar

VIRYKLE
| Degikliai

Galinis kairysis Jprastas degiklis

Energija 2 kW

Priekinis kairysis Greitasis degiklis

Energija 2.9kW

Priekinis desinysis Atsarginis degiklis

Energija TKW

Galinis desinysis Jprastas degiklis

Energija 2 kW

ORKAITE/GRILIS

Pagrindiné orkaité

Su ventiliatoriumi

Vidaus lemputé

1525 W

Grilio energijos sgnaudos

2,2 KW

#

Bendroji informacija: Elektriniy orkai€iy energijos sgnaudy techningje lentelgje esanti

informacija pateikiama pagal EN 60350-1 / [EC 60350-1 standarta. Sie dydziai yra
nustatyti esant standartinei apkrovai, veikiant apatinio-virsutinio kaitinimo arba kaitinimo

naudojant ventiliatoriy funkcijoms.

Energijos efektyvumo klasé nustatyta pagal atsizvelgiant j Siuos prioritetus, priklausomai
nuo to, ar atitinkamos funkcijos gaminyje yra, ar ne. 1- gaminimas naudojant ekonomisko
kaitinimo ir ventiliatoriaus funkcijg, 2- létas gaminimas naudojant terminio grilio funkcija,
3- gaminimas naudojant terminio grilio funkcijg, 4- apatinio/virutinio kaitinimo funkcijos
naudojant ventiliatoriy, 5- virSutinio ir apatinio kaitinimo funkcija.

Siekiant pagerinti Sio gaminio kokybe,
techniniai duomenys gali buti keiCiami
be iSankstinio jspegjimo.

Sioje instrukcijoje nurodytos savybés
yra schemiskos ir gali skirtis nuo
gaminio savybiy.
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Masiny kategorijos plokstelese arba
jas lydinCiose dokumentacijose
nurodyti dydziai gauti esant
laboratorinems sglygoms,
vadovaujantis atitinkamais
standartais. Buitiniy prietaisy
sgnaudos ir reikSmes gali skirtis
priklausomai nuo eksploatavimo ir
aplinkos salyguy.

kStuk

G 20/10 mbar 125 155 90 125
G 20/13 mbar 116 145 84 116
G 20/20 mbar 103 115 72 103
G 30/28-30 mbar 72 87 50 72
G 31/ 37 mbar 72 87 50 72

Injektorius, kurie nebuvo pateikti su jusy gaminiu, galite jsigyti i$ jgaliotojo paslaugy
teikéjo.
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E Irengimas

Prietaisg jrengti turi kvalifikuotas
specialistas, vadovaudamasis
galiojanciais teises aktais. Kitaip
nebegalios gaminio garantija.
Gamintojas néra atsakingas uz zalg,
kilusia dél darby, kuriuos atliko
nejgaliotieji asmenys; tokiu atveju
nebegalios ir garantija.

Vartotojas yra atsakingas uz

vietos, elektros ir dujy instaliacijos

paruoSimg Siam gaminiui.

Aéis prietaisas turi buti jrengtas ir
prijungtas atsizvelgiant j
galiojancius vietos dujy ir (arba)
elektros prijungimo reglamentus.

Prie$ pradedant instaliacijg,
apziurekite § gaminj, ar jis neturi
kokiy nors defekty.

Jeigu turi, neinstaliuokite jo.
Sugadinti gaminiai kelia pajovy
jusy saugai.

Pries jrengiant

Siekiant uztikrinti, kad po Siuo gaminiu
likty butinas tarpas orui cirkuliuoti,
rekomenduojame statyti §j gaminj ant
kieto pagrindo, kad jo kojelés nestovety
ant jokiy kilimy ar minkstos kiliminés
dangos.

Virtuvés grindys turi buti pakankamai
tvirtos, kad iSlaikyty prietaiso svorj ir
papildoma svorj: virtuvés reikmenis,
kepimo indus ir maisto produktus.
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Sis prietaisas atitinka 1 klasés prietaisy
reikalavimus, t.y., jj galima statyti
galine ir viena Sonine sienele prie
virtuvés sieny, virtuves baldy arba bet
kokio dydzio jrenginio. I3 kitos pusés
virtuvés baldas ar jrenginys gali bati tik
tokio paties dydzio arba mazesnis.

§j prietaisg galima naudoti spintelése
bet kurioje puseéje, bet, kad virs
kaitvietés likty maziausiai 400 mm
tarpas, tarpas tarp prietaiso ir Soninés
sienos, sienelés ar aukstos spintelés
turi buti bent 65 mm.

§j prietaisg galima statyti ir atskiral.
Vir§ viryklés privaloma palikti
maziausiai 750 mm tarpa.

(*) Jeigu virs viryklés bus montuojamas
gartraukis, zr. gartraukio gamintojo
instrukcijg dél tinkamo montavimo
aukscio. Jei gaubto vadove
nenurodytas joks dydis, Sis aukstis
turéty bati bent 650 mm.

Bet koks prie Sio prietaiso esantis
virtuvés baldas privalo buti atsparus
Silumai (bent iki 100 °C).



Apsauginé grandiné

Jeigu jisy gaminyje yra 2 apsauginés
grandinés;

Prietaisas turi buti apsaugotas, kad
neapvirsty, pritvirtinant jj dviem su
orkaite pateiktomis apsauginémis
grandinemis.

Pritvirtinkite kabliukg (1) tinkamu varztu
prie virtuves sienos (6) ir uzkabinkite
apsaugine grandine (3) ant kabliuko,
naudodami fiksavi i

1 Stabilumo kabliukas

2 Fiksavimo mechanizmas

3 Apsaugine grandine

4 Tvirtai pritaisykite grandine prie
viryklés galinés pusés

5 Viryklés galiné pusé

6 Virtuves siena

Jeigu jisy gaminyje yra 1 apsauginé

granding;

Prietaisas turi buti apsaugotas, kad

neapvirsty, pritvirtinant jj su orkaite

pateikta apsaugine grandine.

Vykdykite paveikslélyje pavaizduotus

veiksmus, kad pritvirtintuméte apsauging

grandine prie gaminio.

Stabilumo grandiné turi bati kuo
trumpesne, kad apsaugoty virykle
nuo pasvirimo j priek], j Sonus ir
jstrizai.

Stabilumo grandiné viryklems, kuriose
néra angos grandinés laikikliui jkabinti.
Kambario védinimas

Visose patalpose turi bati atidaromi
langai arba juos atitinkancios vedinimo
priemonés, be to, kai kuriose patalpose
reikés ir nuolatines ventiliacijos angos.
Oras degimo procesui palaikyti imamas
iS kambario, o dujos ir garai iSleidziami
tiesiai | tg patj kambarj. Todél saugiam
prietaiso veikimui uztikrinti butinas geras
vedinimas.

Patalpos su durimis ir (arba) langais,
atsidarandiais tiesiai j laukg

Duryse ir (arba) languose, kurie atsidaro
tiesiai | lauka, turi bati bendra
ventiliacijos anga, kurios matmenys
nurodyti toliau pateikiamoje lenteléje
pagal bendrg prietaiso dujine galig
(bendros prietaiso dujy sgnaudos
parodytos Sio vartotojo vadovo techniniy
specifikacijy lenteléje). Jei duryse ir (arba)
languose néra bendros ventiliacijos
angos, atitinkancios bendras prietaiso
dujy sgnaudas, nurodytas toliau
pateikiamoje lenteléje, tada patalpoje
privalo buti papildoma fiksuota
ventiliacijos anga, kad buty uztikrinti
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bendri minimalus védinimo reikalavimai
pagal prietaiso pasiekiamas bendras
dujy sgnaudas. Fiksuota ventiliacijos
anga gali apimti esamy tusciaviduriy
plyty angy, garintuvo vamzdyno angos
matmenis ir kt.

0-2 100
2-3 120
34 175
4-6 300
6-8 400
8-10 500
10-11,5 600
11,6-13 700
13-15,5 800
15,6-17 900
17-19 1000
19-24 1250

Patalpos, kuriose néra dury ir (arba)
langy, atsidarandiy tiesiai j laukg

Jei patalpoje, kurioje jrengtas prietaisas,
néra dury ir (arba) lango, kuris atsidaro
tiesiai | lauka, reikia ieskoti kity produkty,
kurie suteikty fiksuotg nereguliuojama ir
neuzdaroma ventiliacijos anga,
atitinkancig bendrus minimalius
ventiliacijos angy reikalavimus, taikomus
prietaisui pagal anksciau pateiktoje
lenteléje nurodytas bendras dujy
sgnaudas. Taip pat reikia laikytis
atitinkamy pastaty taisykliy
rekomendacijy.

Kai patalpoje arba vidingje erdvéje yra
daugiau nei vienas dujinis prietaisas, be
reikalavimy, nurodyty anksciau
pateiktoje lenteléje, reikia jrengti
papildoma ventiliacijos sritj. Papildomos
ventiliacijos srities dydis turi atitikti kity
dujiniy prietaisy reikalavimus.

Patalpoje, kurioje jrengtas prietaisas, turi
buti maziausiai 10 mm atstumas po
durimis, kurios atsidaro j vidines
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patalpas. Turite uztikrinti, kad tokie
daiktai, kaip kilimai ir kitos grindy
dangos, neturéty poveikio atstumui, kai
durys yra uzdarytos.
Virykle galima statyti virtuvéje,
virtuvéje/valgomajame arba
miegamajame/svetainéje, bet ne
kambaryje, kuriame yra vonia arba
dusas. Viryklés negalima statyti
miegamajame/svetainéaje, kurios plotas
yra mazesnis nei 20 m”.
Nestatykite Sio buitinio prietaiso
patalpoje, kuri yra zemiau zemes lygio,
nebent joje buty atviras iSéjimas j zemés
pavirSiy bent i$ vienos puses.
Jrengimas ir prijungimas
Sj prietaisg reikia jrengti ir prijungti
atsizvelgiant j jstatymuose dél prijungimo
numatytas taisykles.
Nestatykite Sio buitinio prietaiso
prie Saldytuvo ar Saldiklio. Sio
prietaiso skleidZiama Siluma
padidins Saldymo prietaisy
energijos sgnaudas.
e Prietaisg turi nesti bent du zmonés.
¢ Prietaisg butina statyti tiesiai ant grindy.
Jo negalima statyti ant pagrindo ar
stovo.

Nekelkite ir neperstatinékite
prietaiso, laikydami uz jo dureliy ir
(arba) rankenos. Apgadinamos
durelés, rankenos ar vyriai.

Elektros jvadas

Prijunkite gaminj prie jzeminto lizdo,
apsaugoto tinkamos kategorijos
miniatidriniu grandinés pertraukikliu, kaip
nurodyta techniniy duomeny lenteléje. Ir
naudojant su transformatoriumi, ir be jo,
jsitikinkite, ar jzeminimo instaliavimag
atliko kvalifikuotas elektrikas. Musy
bendrove néra atsakinga uz jokig zalg,
kuri gali atsirasti naudojant gaminj, kuris
néra jzemintas atsizvelgiant j vietos
reglamentus.



Prietaisg prie maitinimo tinklo gali
prijungti tik jgaliotasis kvalifikuotas
meistras. Prietaiso garantija galioja
tik tinkamai jj prijungus.
Gamintojas néra atsakingas uz
zalg, kilusig dél darby, kuriuos
atliko nejgaliotieji asmenys.

Maitinimo laido negalima
prispausti, sulenkti ar suspausti,
jis neturi liestis prie jkaitusiy
prietaiso daliy.

PaZeistg maitinimo laidg privalo
pakeisti kvalifikuotas elektrikas.
Kitu atveju kyla elektros smugio,
trumpojo jungimo ar gaisro
pavojus!

Maitinimo tinklo duomenys turi atitikti ant

prietaiso esancioje kategorijos

ploksteléje nurodytus duomenis.

Kategorijos plokgdtelee pamatysite arba

atidaree dureles arba apatina dangta,

arba ji bus ant galinés prietaiso sienelés,
priklausomai nuo prietaiso modelio.

Sio gaminio maitinimo laidas privalo

atitikti techniniy duomeny lenteléje

nurodytus parametrus.

ﬂ Jrengus prietaisg, maitinimo laido
kiStukas turi buti lengvai
pasiekiamas (nenutieskite laido
virs viryklés).

Atliekant elektros instaliacijg,
privalote laikytis nacionaliniy /
vietos elektros taisykliy ir naudoti
orkaitei tinkancius kistukinj lizdg /
elektros linijg ir kiStuka. Jeigu
gaminio galios apribojimai virsija
elektros linijos lizdo ir kiStuko
sroves perdavimo gebg, gaminj
reikia jungti naudojant
stacionarigjg elektros instaliacija
tiesiogiai, nenaudojant elektros
linijos kiStuko ir lizdo.

Prie$ pradédami bet kokius
elektros prijungimo darbus,
iSjunkite gaminj i$ maitinimo tinklo.
Kyla elektros smugio pavojus!
Jiunkite maitinimo laido kiStuka | elektros
lizda.
Dujy prijungimas
Prietaisa prie dujy tiekimo
sistemos gali prijungti tik jgaliotas
ir kvalifikuotas asmuo.
Sprogimo ar apsinuodijimo rizika
deél nekvalifikuotai atlikty remonto
darby!
Gamintojas néra atsakingas uz
zalg, kilusig dél darby, kuriuos
atliko nejgaliotieji asmenys.

Prie$ pradédami bet kokius dujy
prijungimo darbus, iSjunkite dujy
tiekima.

Kyla sprogimo pavojus!

¢ Dujy reguliavimo salygos ir dydziai
pateikti duomeny lentelése (arba
duomeny ploksteleje).

Sis prietaisas yra pritaikytas
naudoti su gamtinémis dujomis
(GD).

e Gamtiniy dujy prijungimas turi buti
tinkamai paruostas pries prijungiant
prietaisa.

e Gamtines dujas prie gaminio prijungs
jgaliotoji tarnyba.

¢ Prie gaminio gamtiniy dujy prijungimo
angos turi buti pritaisyta lanksti zarna,
o Sio vamzdzio galas turi buti
uzsandarintas aklidangciu. Prijungiant
aklidangtis bus istrauktas ir gaminys
bus prijungtas naudojant plokscig
prijungimo jtaisg (mova).

¢ Patikrinkite, ar jrengta gamtiniy dujy
sklendé.

¢ Jeigu véliau jums reikés naudoti §j
prietaisg su kita dujy rasimi, privalote
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pasitarti su jgaliotgja technine tarnyba
del atitinkamos pakeitimo proceduros.
Jei gaminyje yra tik viena dujy anga;
¢ Pies prijungdami dujy zarng, jsitikinkite,
kad gaminio gale esanti zarnos anga
yra toje pacioje gaminio puseje kaip
gamtiniy dujy sklendé.

¢ Jei dujy zarnos anga ir gamtiniy dujy
sklende néra toje padioje puséje,
prijungdami pasirupinkite, kad zarna
neity per karsta sritj.

Jei gaminyje yra dvi dujy angos;

¢ Viena i§ dviejy angy yra uzsandarinta
aklidangCiu, o kita — plastikiniu kais&iu.
Atsizvelgiant | gaminj, aklidangcio ir
plastikinio kaiscio vietos gali skirtis.
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Dujy zarnos anga

2 Aklidangtis
3 Plastikinis kaistis

¢ Prie$ prijungdami dujas jsitikinkite, kad

prie dujy jungiamo gaminio gamtiniy
dujy sklendé ir dujy zarmos anga yra
toje padioje puséje.

Jei gamtiniy dujy sklendé ir plastikiniu
kaisCiu uzsandarinta dujy zarnos anga
yra toje pacioje puséje, prijunkite dujas,
kaip parodyta toliau pateiktame
paveikslelyje.

Jei gamtiniy dujy [
aklidangCiu uzsandarinta dujy zarnos
anga yra toje pacioje pusgje, iSimkite ir
iSmeskite plastikinj kaistj. ISimkite
aklidangtj ir uzdenkite dujy zarnos
anga, prie kurios nebus prijungiamos
dujos, nauju (nenaudotu) sandarinimo
tarpikliu.

e Prijunkite dujas, kaip parodyta toliau

pateiktame paveikslélyje, prie dujy



zarmos angos Salia gamtiniy dujy
sklendés.

Gaisro pavojus:

Jei prijungsite nesilaikydami toliau

pateikty nurodymuy, kils dujy nuotekio ir

gaisro pavojus. Misy jmoné nebus
atsakinga dél Zzalos, padarytos dél

Sios priezasties.

¢ Dujas turi prijungti tik jgaliotasis
paslaugos teikéjas.

¢ Prie gaminio prijungiant dujas butinai
reikia naudoti dujy Zarnos angg Salia
gamtiniy dujy sklendés.

e Plastikinj kaistj reikia iSmesti, o
nenaudojama dujy zamos angg —
uzsandarinti aklidangdiu.

e Uzsandarinant nenaudojama dujy
zaros anga aklidangciu, butina
naudoti naujg ir nenaudotag
sandarinimo tarpikl].

Lanksti dujy Zarna turi bati
prijungta tokiu budu, kad
nesiliesty prie aplink jg judanciy
daliy ir nejstrigty, kai judancios
dalys juda.

(Pvz., stalCiai.) Be to, jos negalima
laikyti ten, kur ji gali bati
suspausta.

Dujy tiekimo zarnos negalima
prispausti, sulenkti ar suspausti,
jis neturi liestis prie jkaitusiy
prietaiso daliy.

Dél sugadintos dujy tiekimo
zarnos gali kilti sprogimo pavojus.

Nuotékio patikra ties prijungimo

tasku

¢ Patikrinkite, ar iSjungtos visos prietaiso
rankenélés. Patikrinkite, ar atsuktas
dujy tiekimo Ciaupas. Paruoskite muilo

puty ir uztepkite jy ant zarnos
prijungimo tasko, kad patikrintumeéte,
ar néra dujy nuotekio.

e Esant dujy nuotékiui, atsiras muilo
burbuly. Tokiu atveju nedelsdami dar
kartg patikrinkite zarnos prijungima.

¢ Jei gaminyje yra dvi dujy Zzarnos
angos, pasirupinkite, kad
nenaudojama dujy anga buty
uzsandarinta aklidangCiu. Paruoskite
muilo puty ir uztepkite jy ant
aklidangcio prijungimo tasko, kad
patikrintumeéte, ar néra dujy nuotékio.
Esant dujy nuotékiui, atsiras muilo
burbuly. Tokiu atveju nedelsdami dar
kartg patikrinkite aklidangcio
prijungima.

¢ Vietoj muilo galite naudoti
parduodamus dujy nuotekio patikros
aerozolius.

Dujy nuotékio niekuomet
netikrinkite degtukais ar
Ziebtuveliu.
e Pristumkite prietaisg prie virtuves
sienos.
¢ Orkaités kojeliy reguliavimas
Naudojant kylanti vibracija gali priversti
prikaistuvius judéti. Sios pavojingos
sitacijos galima iSvengti tinkamai
iSlyginuts ir subalansavus prietaiso
aukstj.
Savo paciy saugumui pastatykite
prietaisa tiesiai, reguliuodami keturias
apacioje esancias kojeles, sukdami jas
kairén arba desinén, kad prietaisas
buty sulygintas su stalvirSiu.
Galutinis patikrinimas
1.Patikrinkite elektros veikima.
2.Atsukite dujy Ciaupa.
3.Patikrinkite visas jungtis, ar jos tvirtai
jtaisytos ir prijungtos.
4.Uzdegike degiklius ir patikrinkite, kaip
dega liepsna.
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Liepsna turi bati mélyna ir
taisyklingos formos. Jei liepsna
gelsva, patikrinkite, ar degiklio
galvuté tvirtai uzdéta arba
nuvalykite degiklj.

Dujy konversija

Prie$ pradédami bet kokius dujy
prijungimo darbus, iSjunkite dujy
tiekima.
Kyla sprogimo pavojus!
Norédami pakeisti buitiniame prietaise
naudojamy dujy rusj, pakeiskite visus
purkStukus ir pareguliucti visus voztuvus,
kad liepsna buty mazesne.
Degikliy purkstuky pakeitimas
1.Nuimkite degiklio galvute ir degiklio
korpusa.
2.13sukite purksStukus, sukdami pries
laikrodzio rodykle.
3. Jtaisykite naujus purkstukus.
4.Patikrinkite visas jungtis, ar jos tvirtai
jtaisytos ir prijungtos.
Naujy purkstuky padétis yra
pazyméta ant jy pakuotés arba ja
galima rasti lentelgje PurkStuky
lentele, puslapis 15.

ﬂ (Galli skirtis priklausomai nuo
gaminio modelio.))
Kai kuriy degikliy purkStukai
uzdengti metaliniu gaubtu.
KeiCiant purkstuka §j metalinj
gaubta reikia nuimti.

3

4

1 Dujy i§jungimo jtaisas (jeigu
jrengtas)

2 Uzdegimo zvaké
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3 Purkstukas
4 Degiklis

Nebandykite nuimti dujiniy degikliy
Ciaupy, nebent tai buty batina
susidarius nejprastoms saglygoms.
Jeigu reikia keisti Ciaupus,
privalote iSkviesti jgaliotaja
tarnyba.

Sumazintas dujy tiekimo srauto

nustatymas virykliy ¢iaupams

1.Uzdekite degiklj, kurj reikia pareguliuoti,
pasukite rankenéle | mazesnés
liespnos padét.

2.Nuimkite rankenéle nuo dujy Ciaupo.

3.Norédami pareguliucti dujy srauto
reguliavimo varztg, naudokite tinkamo
dydzio atsuktuva.

Jeigu naudojate suskystintgsias dujas,

(butang — propang), sukite varztg pagal

laikrodzio rodykle. Naudojant natUralias

dujas, varztg reikia vieng kartg pasukti

prie§ laikrodzio rodykle.

» Sumazinus dujy vartojimag, paprastai

liepsna turi buti 6-7 mm aukscio.

4.Jei liepsna didesné, negu reikia,
pasukite varztg pagal laikrodzio
rodykle. Jei ji mazesné — pries
laikrodzio rodykle.

5.Patikrinkite, kaip dega dujos
minimalioje ir maksimalioje jungiklio
padeétyje.

6.Reguliavimo varzto padétis gali skirtis,
priklausomai nuo buitiniame prietaise
naudojamo dujy Siaupo tipo.



1 Srauto greicio reguliavimo varztas

1 Srauto greicio reguliavimo varztas

Pakeitus prietaise naudojamy dujy
rusj, reikia pakeisti ir kategorijos
plokstele, kurioje nurodoma
prietaise naudojamy dujy rusis.

Purkstuky sandarumo

patikrinimas

Prie$ atlikdami gaminio keitima,

jsitikinkite, kad visi valdymo mygtukai yra

iSjungti. Teisingai pakeitus purkstukus,

kiekvienam purkStukui turéty bati

patikrintas dujy nutekéjimas.

1.Jsitikinkite, kad dujy tiekimas gaminiui
jjlungtas, vis dar laikydami iSjungtus
visus valdymo mygtukus.

2.Kiekviena purkstuko anga blokuojama
pirstu, pakankamai stipriai spaudziant,
kad buty sustabdytas dujy
nutekéjimas, kai jjungtas atitinkamas
valdymo mygtukas ir laikoma
nuspaustoje padétyje, kad dujos
galéty patekti | purkstuka.

3.Paruostg muiluotg vanden;] tepkite ant
purkStuko jungties mazu Sepeteliu: jei
purkstuko jungtyje nutekéjo dujy,
muiluotas vanduo pradés putoti. Tokiu
atveju priverzkite purkstuka smarkiau ir
dar kartg pakartokite 3 veiksma.

4.Jei vanduo vistiek putoja, turite iSjungti
dujy tekéjima j produkta ir nedelsiant
paskambinti jgaliotam techninés
priezilros agentui arba technikui,
turin€iam licencija. Nenaudokite
gaminio tol, kol gaminio neapziuréjo
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Busimas transportavimas

¢ |Ssaugokite originalig prietaiso déze ir
vezkite prietaisg jo originalioje
pakuotéje. Vadovaukités ant déezés
pateiktais nurodymais. Jeigu neturite
originalios kartoninés dézés,
supakuokite gaminj j plastiking plévele
su oro burbuliukais arba storg kartong
ir tvirtai apsukite jj lipnia juosta.

¢ Noredami apsaugoti, kad viduje
esancios grilio grotelés ir skardos
nesugadinty orkaités dureliy, skardy
padéties lygyje lipnia juosta prilipdykite
kartono juostele prie vidinés dureliy
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puses. Lipnia juostele priklijuokite
dureles prie orkaités korpuso.
¢ Apsukite gaubtelius ir puody atramas
lipnia juosta.
¢ Nekelkite ir neperstatinékite prietaiso,
laikydami uz jo dureliy ir arba rankenos.
Nedékite ant gaminio jokiy daikty
ir neskite jj tik vertikalioje padétyje.
Apzilrekite prietaisg ir jsitikinkite,
ar jis nebuvo apgadintas
gabenimo metu.



El Paruosimo Darbai

Patarimai, kaip taupyti

energija

Si informacija padés jums ekologiskiau

naudoti §j buitinj prietaisg ir taupyti

energija.

¢ Naudokite tamios spalvos arba emale
padengtus prikaistuvius, nes jie geriau
perduoda Siluma.

e Gamindami patiekalus, jkaitinkite
orkaite, jeigu tai rekomenduojama
vartotojo vadove arba pagal recepta.

e Gaminant maistg, daznai nedarinékite
orkaités dureliy.

¢ Jeigu jmanoma, vienu metu orkaitéje
stenkités gaminti daugiau nei vieng
patiekalg. Galite gaminti, padéje du
kepimo indus ant vieliniy grilio groteliy.

¢ Gaminkite daugiau nei vieng patiekalg
vieng po kito. Orkaité jau buty jkaitusi.

¢ Galite sutaupyti energijos iSjungdami
orkaite kelias minutes prie$ kepimo

pabaiga. Neatidarykite orkaités dureliy.

¢ AtSildykite uzsaldytus maisto
produktus prieS gamindami juos.

e Kepimui naudokite puodus/keptuves
su dangciais. Nenaudojant dangciy,
energijos sgnaudos gali padideti iki 4
karty.

¢ Pasirinkite degiklj, labiausiai tinkamag
pagal prikaistuvio, kurj naudosite,
dugno dyd;. Visuomet parinkite
tinkamo dydzio prikaistuvius
patiekalams ruosti. Didesniems

prikaistuviams reikia daugiau energijos.

Naudojant pirma karta
Pirmasis prietaiso valymas

Tam tikros valymo priemonés ar
valymo medziagos gali apgadinti
pavirsiy.
Valydami nenaudokite ésdinanciy
valymo priemoniy, valymo
milteliy/pienelio ar kokiy nors
astriy daikty.
1.Nuimkite visas pakavimo medziagas.
2. Nuvalykite prietaiso pavirsius drégnu
skuduréliu ar kempine, tuomet sausai
nusluostykite.
Pradinis Sildymas
Pakaitinkite prietaisg mazdaug 30
minuciy, tuomet iSjunkite jj. Taip bus
nudegintos ir pasalintos po gamybos
likusios nuosédos ir apsauginiai
sluoksniai.
Karsti pavirSiai gali nudeginti!
Naudojamas prietaisas gali jkaisti.
Niekuomet nelieskite karsty
degikliy, vidiniy orkaites daliy,
Sildytuvy ir pan. Neleiskite vaiky
artyn.
Dedami j orkaite ar iStraukdami i$
jos indus, visuomet muvekite
Silumai atsparias pirstines.

Elektriné orkaite

1.18 orkaités iSimkite visas kepimo
skardas ir groteles.

2.Uzdarykite orkaités dureles.

3.Pasirinkite padétj ,Statinis"”.

4.Parinkite didziausig grilio galinguma; zr.
Kaip naudoti elektring orkaitg,
puslapis 30.

5.Pakaitinkite orkaite mazdaug 30
minuciy.

6.15junkite orkaite; zr. Kaip naudoti
elektring orkaite, puslapis 30

25/LT



Orkaité su griliu

1.18 orkaités iSimkite visas kepimo
skardas ir groteles.

2.Uzdarykite orkaités dureles.

3.Parinkite didziausig grilio galinguma; zr.

Kaip naudoti grilj, puslapis 33.
4.Pakaitinkite orkaite mazdaug 15
minuciy.
5.18junkite gril;; zr. Kaip naudoti grilj,
puslapis 33
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Pirma kartg naudojant orkaite,
porg valandy gali kilti dumy ir
sklisti nemalonus kvapas. Tai
visiSkai normalu Batinai gerai
iSvedinkite patalpg, kad joje
nelikty dmy ir nemalonaus
kvapo. Stenkités nejkvepti dumy ir
ju skleidziamo kvapo.



B Kaip naudoti $ia virykle

Bendroji informacija apie

maisto gaminima
Aliejumi nepripildykite daugiau
nei treCdalio keptuves.
Kaitindami aliejy kaitvietés
nepalikite be priezitros. Dél
perkaitusio aliejaus gali kilti
gaisras. Niekuomet
nebandykite gaisro gesinti
vandeniu! Aligjui uzsidegus,
uzdekite jj audiniu gaisrui
gesinti ar drégnu skuduréliu.
ISjunkite kaitviete, jei tai
padaryti saugu, ir kvieskite
ugniagesius.

e Prie§ kepdami maisto produktus,
visada kruop$ciai juos nusausinkite ir
letai dekite | karstg aliejy. Pries kepimag
butinai visiSkai atSildykite uzSaldytus
maisto produktus.

¢ Kaitinkdami aliejy, neuzdenkite
prikaistuvio.

e Puodus ir keptuves ant kaitlentés
dekite taip, kad jy rankenos nebty
virs kaitvieCiy ir nejkaisty. Ant
kaitlentés nedékite nesubalansuoty ir
lengvai virstanciy indy.

¢ Nedekite tuscCiy indy ir prikaistuviy ant
jjlungty kaitvieCiy. Jie gali buti sugadinti.

¢ Laikant jjungta kaitviete be indo ar
prikaistuvio, gaminys gali sugesti.
Pabaige gaminti, iSjunkite kaitvietes.

¢ Gaminio pavirSius gali buti jkaites,
todél nedékite ant jo plastikiniy ir
aliumininiy indy.
Tokiuose induose nereikéty laikyti ir
maisto produkty.

¢ Naudokite tik prikaistuvius arba indus
ploksciais dugnais.

e | prikaistuvius ir indus dekite tinkama
maisto produkty kiekj. Tuomet

nereikes bereikalingai valyti, nes
patiekalai neisbégs.
Nedeékite ant kaitvieciy puody arba
keptuviy dangcCiy.
Prikaistuvius dékite taip, kad jie bty
kaitvieCiy viduryje. Jeigu norite perkelti
priekaistuvj ant kitos kaitvietes,
pakelkite ir padékite jj ant kaitvietés, o
ne traukite jj pavirSiumi.

Gaminimas naudojant dujas

¢ Indo dugno ir liepsnos skersmenys
privalo atitikti vienas kita.
Pareguliuokite dujy liepsnas, kad jy
nesimatyty is po puodo dugno;
padékite puodg ant puody atramos,
per vidurj.

Kaitlen€¢iy naudojimas

Jprastas degiklis 18-20 cm
Greitasis degiklis 22-24 cm
Atsarginis degiklis 12-18 cm
Jprastas degiklis 18-20 cm yra
rekomenduojamo skersmens
puody, kuriuos reikia naudoti ant
atitinkamy degikliy, sgrasas.

A WD =
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A Nenaudokite didesniy ar mazesniy
nei anksciau nurodyta matmeny
kepimo indy. Naudojant didesnius
kepimo indus kyla pavojus
apsinuodyti anglies monoksidu,
perkaitinti gretimus pavirSius ir
valdymo rankenéles. Naudojant
mazesnius kepimo indus kyla
pavojus apsideginti liepsna.

Didelés liepsnos simbolis atitinka

didziausig virimo galingumag, mazos

liepsnos simbolis - maziausig virimo
galinguma. ISjungimo padetyje

(virSutingje), dujy tiekimas j degiklius yra

iSjungtas.

Dujiniy degikliy uzdegimas

K" Duijiniai degikliai uzdegami

uzdegimo mygtukais.

1.Laikykite nuspaude degiklio rankenéle.

2.Sukite jg pries laikrodzio rodykle link
didelés liepsnos simbalio.

3.Paspauskite ir atleiskite uzdegimo
mygtuka. Kartokite veiksmg, kol dujos
uzsiliepsnos.

4. Nustatykite norimg virimo galinguma.
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Dujiniy degikliy iSjungimas
Pasukite Silumos palaikymo srities
rankenéle j iSjungimo (virSuting) padetj.
Dujy iSjungimo saugos sistema
(modeliuose su terminiu elementu)
1 Saugos priemoné:
jeigu ant degikliy
iSsilieja skyscio ir
liepsna uzgesta,
suveikia saugos

1. Dujy mechanizmas, kuris
iSjungimo iSjungia dujy tiekima.
sauga

¢ Noredami uzdegti, jspauskite
rankenéle vidun ir sukite jg pries
laikrodzio rodykle.

¢ Dujoms uzsidegus, palaikykite
rankenéle nuspaude dar 3-5
sekundes, kad buty jjungta saugos
sistema.

¢ Jeigu paspaudus ir atleidus rankenéle
dujos neuzdegamos, pakartokite tg
pacia procedurg, palaikydami
rankenéle nuspaude 15 sekundziy.

Jei degiklis neuzdegamas per 15
sekundziy, atleiskite mygtuka.
Prie$ bandydami dar kartg,
palaukite bent 1 minute. Kyla dujy
susikaupimo ir sprogimo rizikal



[ Kaip naudoti orkaite

Bendroji informacija apie
kepima, kepinima ir kepima
grilyje
Karsti pavirSiai gali nudeginti!
Naudojamas prietaisas gali jkaisti.
Niekuomet nelieskite karsty
degikliy, vidiniy orkaites daliy,
Sildytuvy ir pan. Neleiskite vaiky
artyn.
Dedami j orkaite ar iStraukdami i$
jos indus, visuomet muvekite
Silumai atsparias pirstines.

Atidarydami dureles, bukite
atsargus, nes pro jas gali iSeiti
garai.

Karsti garai gali nudeginti rankas,
veidg ir (arba) akis.

Patarimai dél kepimo

¢ Naudokite tinkamas nepridegancias
metalines lekstes, aliumininius indus
arba Silumai atsparias silicio formas.

¢ Geriausiai iSnaudokite groteliy vieta.

¢ Kepimo formg dekite groteliy viduryje.

 Pries jjungdami orkaite arba gril],
pasirinkite tinkama groteliy padet;.
Nekeiskite groteliy padéties, kai
orkaité yra jkaitusi.

e Orkaités durelés turi bati uzdarytos.

Patarimai dél kepinimo

¢ Visa viSta, kalakutas ir dideli meésos
gabalai iSkeps geriau, jeigu pries tai
juos palaikysite marinatuose,
pavyzdziui, citriny sulCiy ir juodyjy
pipiry.

e Meésai su kaulais iSkepti reikia
mazdaug 15 - 30 minuciy daugiau, nei
kepant tokio paties dydzio kepsnj be
kauly.

e Turéetumeéte apskaiciuoti kepsnio
kepimo laikg: vienas mésos

centimetras | aukstj iSkepa per 4 - 5
minutes.

e Meésai iSkepus, palikite jg orkaitéje dar
mazdaug 10 minuciy. Sultys geriau
pasiskirsto kepsnyje ir neisbega, kai
meésa pjaustoma.

e Silumai atspariame inde gaminama
zuvj reikéty deti ant groteliy
viduriniame arba apatiniame lygyje.

Patarimai dél kepimo grilyje

Kepant mésg, zuvj ir paukstieng grilyje,

mésa greitai apskrunda, pasidengia

grazia plutele ir nebuna sausa. Grilyje
ypac tinka kepti kepsnius, ant ieSmy
kepama mésg ir desreles bei darzoves,
kuriose yra didelis kiekis vandens,
pavyzdziui, pomidorus ir svogunus.

¢ Paskirstykite gabalélius, kuriuos
kepsite grilyje, ant vielines lentynos
arba kepimo skardoje su vieline
lentyna taip, kad padengtas plotas
nevirsyty Sildytuvo dydzio.

e Jtaisykite vieling lentyng arba kepimo
skarda su grotelemis pageidaujamame
orkaités lygyje. Jeigu kepate grilyje ant
vielinés lentynos, jtaisykite kepimo
skardg zemesniame lygyje, kad | ja
nuvarvety riebalai. Jtaisoma kepimo
skarda turi buti tokio dydzio, kad
uZdengty visg kepimo grilyje sritj. Si
skarda su prietaisu gali buti nepateikta.
| kepimo skarda pripilkite truputj
vandens, kad jg buty lengviau iSvalyti.

Dél kepimui grilyje netinkamo
maisto gali kilti gaisro pavojus.
Grilyje kepkite tik tuos maisto
produktus, kurie yra tinkami
dideliam karsciui.

Nedekite maisto per giliai j gril].
Tai karSCiausia grilio vieta ir
riebus maistas gali
uzsiliepsnoti.

29/LT



Kaip naudoti elektrine
orkaite

Temperaturos ir veikimo rezimo
parinkimas

1 Termostato rankenélé

2 Funkcijy parinkimo rankenele \vlgikimo "eii“??i 5 .
1.Mechaninio laikmacio rankenéle Cia parodyta veikimo rezimy tvarka gal
pasukite iki galo pagal laikrodZio skirtis nuo jusy prietaiso rezimy

rodykle, tada pasukite ja atgal j norimg ~ 1Sdeéstymo tvarkos.
virimo laika.

2.Funkcijy rankenéle nustatykite norimag
darbo rezima.

3. TemperatUros rankenéle nustatykite

Veikia abu Sildytuvai — ir
virdutinis, ir apatinis.
Maistas Sildomas tolygiai - ir

norimag temperatura. iS virSaus, ir i$ apacios.
» Orkaité jkaista iki nustatytos Tinka, pavyzdziui, tortams,
temperattros ir palaiko ja. Sildymo metu pyragaiCiams arba tortams
lieka degti temperattros lemputé. ir troskiniams tesloje kepti.
Elektrinés orkaités iSjungimas Kepkite jdeje tik vieng
Nustatykite orkaités laikmatj  iSjungimo skarda.
padétj

Nustacius laikmatj tam tikram
laikui, suskaiCiaves laika, jis Veikia tik apat i
iSsijungs automatiskai; zr. Orkaites Tienlkfpli c gﬁg IQ ;ﬁ I irytuvas.
laikrodZio naudojimas, puslapis 31 et paskesniam patiekaly

Pasukite funkcijy ir temperaturos apskrudinimui i§ apadios.
rankenéles | iSjungimo (virsuting) padet;. O Sig funkcijg taip pat reikia
Svarbu tinkamai padéti vielines groteles =] naudoti norint lengvai valyti
ant vieliniy groteliy. Vielinés groteles garais.

privalo buti jdétos tarp groteliy taip, kaip
parodyta paveikslélyje.

Neatremkite vieliniy grolteliy j orkaites
galine sienele. Pastumkite vielines
groteles lentynos priekinés dalies link ir
jtaisykite jas, naudodami dureles, kad
grilis veikty veiksmingiausiai.

Veikia virSutinis bei apatinis
kaitinimo elementai ir
ventiliatorius (galinéje

(Galli skirtis priklausomai nuo gaminio sieneléje). Ventiliatorius

modelio.) tolygiai paskirsto karstg org
orkaitéje. Kepkite jdéje tik
vieng skarda.
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Veikia orkaités virSuje

esantis didysis grilis.

Kepimo grotelés tinkamos

kepti didelj mésos kiek|.

¢ Deékite dideles arba
vidutinio dydZio porcijas
tinkamoje lentynos
padétyje po grilio
Sildytuvu.

e Praéjus pusei numatyto
kepimo grilyje laiko,
apverskite patiekala.

Kepimo drilyje efektas néra

toks stiprus, kaip naudojant

didjjj grilj.

¢ Dékite mazas arba
vidutinio dydZio porcijas
tinkamoje lentynos
padétyje po grilio
Sildytuvu.

e Praéjus pusei numatyto
kepimo grilyje laiko,
apverskite patiekala.

Si funkcija naudojama norint
greitai jkaitinti orkaite; ji néra
tinkama maistui gaminti.

e Parinke Sig funkcija,
pasirinkite norimag
temperaturg. UZzsidega
temperaturos lemputé ir
orkaité kaitinama.

e Kaitinimo procesui
pasibaigus, lempute
uzgesta. Dabar pasirinkite
norima funkcija patiekalui
kepti.

Orkaités laikrodzio naudojimas

Kepimo pradzia

Norédami naudoti orkaite,
privalote nustatyti kepimo rezima,
norimg temperaturg ir laikg. Kitaip
orkaité neveiks.
1.Sukite mechaninj laikmatj rankenéle
pagal laikrodZio rodykle, tada vel
nustatykite norimag virimo laika.
2.]dékite patiekala | orkaite.
3.Pasirinkite veikimo rezima ir
temperaturg; zr. Kaip naudoti elekiring
orkaite, puslapis 30.
» Orkaité jkaista iki nustatytos
temperaturos ir iSlaiko Sig temperattrg
iki kepimo pasirinkto kepimo laiko
pabaigos.
4.Pasibaigus kepimo laikui, laiko
nustatymo rankenélé automatiskai
pasisuks pries$ laikrodzio rodykle.
Pasigirsta jspéjimo signalas, rodantis,
kad laikas baigési, ir orkaite iSjungiama.
Jeigu laikmacio funkcijos
nenaudosite, sukite rankenéle
prie$ laikrodzio rodykle ir
nustatykite jg ties rankos simboliu.
5.18junkite orkaite, pasukdami laiko,
funkcijos ir temperatiros nustatymo
rankenéles.
Orkaités iSjungimas nepasibaigus
nustatytam laikui
1.Sukite laiko reguliavimo rankenéle
pagal laikrodzio rodykle, kol ji
nebesisuks.
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2.18junkite orkaite, pasukdami
temperaturos ir funkcijos nustatymo
rankenéles.

Maisto gaminimo laiko lentelé

Sioje diagramoje parodytas laikas
yra tik kaip orientyras. Laikas gali
skirtis priklausomai nuo maisto
temperaturos, storio, tipo ir jusy
pageidaujamo kepimo budo.

Kepimas ir kepinimas
1-ieji orkaités begeliai yra apatiniai

begeliai.

Pyragéliai Viena - . . 3 180 25...30
skardoje karda Standartinis padéklas [:":_]
Formose Viena Pyrago forma deti ant 2 180 40 ... 50
kepami skarda 9 < =
pyragai groteliy
Pyragéliai \s/lZﬂza Standartinis padéklas* [:] 3 160 25...35
Biskvitas Viena Apvali forma, 26 cm 3 160 25...35
skarda skersmens, déti ant [:]
groteliy™
Sausainiai \S/lg;ga Skarda pyragaidiams* @ 3 180 25...30
Teslainiai \S/nga Standartinis padéklas* [:] 2 200 30...40
SV'eSt'T?'. Viena Standartinis padéklas* [ﬂ 2 200 25...35
pyragaiciai skarda
Mielinés tesla \S/lg;ga Standartinis padeklas* f:] 2 200 35...45
Lazanija Viena Stikliné / metaliné 2-3 200 30...40
skarda staCiakampio formos [:]
skarda, déti ant
groteliy™
Pica \S/nga Standartinis padéklas* [ﬂ 2 200 ... 220 15...20
Jautienos Viena 3 25 min. 100 ...120
Zlégtainis skarda - . . 250/max, tada
(nepjaustytas) Standartinis padéklas 180 .. 190
/ kepsnys
Eriuko koja Viena 3 25 min. 220 70 ... 90
(troskinys) skarda Standartinis padéklas* tada 180 ...
190
Keptas Viena 2 15 min. 60 ... 80
vis€iukas (1,8- | skarda Standartinis padéklas* 250/max, tada
2 kg) 180... 190
Kalakutas (5.5 | Viena 1 25 min. 150 ... 210
kg) skarda Standartinis padéklas* A 250/max, tada
180 ... 190
Zuvis Viena Standartinis padéklas* £s 8 200 20...30
skarda
Sitlome i$ anksto jkaitinti akmenj prie$ kepant bet kokius patiekalus.
* Sje priedai gali bUti neparduodami su produktu.
** Sie priedai neparduodami su produktu. Galima jsigyti papildomai.
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Ruosimo stalas bandomiesiems patiekalams
Patiekalai ant Sio maisto ruoSimo stalo ruoSiami pagal EN 60350-1, kad buty

gs;%c:nta \S/nga Standartinis padéklas* E:] 3 140 20...30
Pyragéliai \S/nga Standartinis padéklas* [:] 3 160 25...35
Biskvitas Viena Apvali forma, 26 cm 3 160 25...35
skarda skersmens, déti ant -
groteliy**
Obuoliy Viena Apvali juodo metalo 2 180 50 ... 60
pyragas skarda forma, 20 cm E]
skersmens, déti ant o
groteliy**
Sitlome i§ anksto jkaitinti akmenj prie$ kepant bet kokius patiekalus.
* Sie priedai gali buti neparduodami su produktu.
** Sje priedai neparduodami su produktu. Galima jsigyti papildomai.

Patarimai dél torty kepimo

¢ Jeigu tortas yra per sausas,
padidinkite temperaturg 10 °C ir
sumazinkite kepimo laika.

¢ Jeigu tortas yra per Slapias, paruoskite
tirStesne teslg arba sumazinkite
temperaturg 10 °C.

¢ Jeigu tortas per smarkiai apkepes
virSuje, dekite jj ant Zzemesnes lentynos,
sumazinkite temperatura ir padidinkite
kepimo laika.

¢ Jeigu jis gerai iSkepes viduje, bet
lipnus virSuje, paruoskite tirStesne
teSlg, sumazinkite temperattrg ir
padidinkite kepimo laika.

Patarimai dél teSlos gaminiy kepimo

¢ Jeigu teSlos kepinys yra per sausas,
padidinkite temperaturg 10 °C ir
sumazinkite kepimo laika. Sudrékinkite
teSlos sluoksnius kremu, pagamintu i$
pieno, aliejaus, kiauSiniy ir jogurto.

¢ Jeigu teSlos kepinys kepa pernelyg
ilgai, pasirtpinkite, kad paruosto
kepinio storis nevirSyty formos gylio ir
buty lygus su formos krastais.

¢ Jeigu kepinio virSutiné puse apskrunda,
o apatiné dalis neiskepa, jsitikinkite,
kad kremas, kurj naudojate kepiniui,

nebuty pernelyg arti kepinio apacios.
Pabandykite vienodai paskirstyti
krema tarp ir ant teslos sluoksniy, kad
kepinys tolygiai kepty.
Kepkite teSlos gaminius
atsizvelgdami j kepimo lenteléje
rekomenduojama kepimo rezimg
ir temperattrg. Jeigu kepinio
apacia vis tiek nepakankamai
iSkepa, kitg kartg kepinj dékite ant
zemesnes lentynos.

Patarimai dél darzoviy kepinimo
tampa pernelyg sausas, kepkite inde
su dangciu, o ne skardoje. Uzdaruose
induose patiekalas isliks sultingas.

¢ Jeigu darzoviy patiekalas neiskepa,
prie$ tai apvirkite darzoves arba
pamarinuokite jas, tuomet kepkite jas
orkaitéje.

Kaip naudoti grilj

Naudodami grilj, uzdarykite
orkaités dureles.
Karsti pavirSiai gali nudeginti!

¢ Naudodami grilj, pasukite laiko
reguliavimo rankenéle prie§
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laikrodzZio rodykle, ties rankos Grilio iSjungimas

simboliu. 1.Pasukite funkcijy rankenéle j iSjlungimo
Grilio jjungimas (virsuting) padét].
1.Pasukite funkcijy rankenéle ties norimu Dél kepimui grilyje netinkamo
grilio simboliu. maisto gali kilti gaisro pavojus.
2.Tuomet pasirinkite norima kepimo Grilyje kepkite tik tuos maisto
grilyje temperatura. produktus, kurie yra tinkami
3.Jeigu reikia, i$ anksto pasildykite dideliam karsciui.
orkaite 5—7 minutes. Nedékite maisto per giliai j gril].
» UZsidega temperaturos lempute Tai karsciausia grilio vieta ir

riebus maistas gali
uzsiliepsnoti.

Maisto gaminimo grilyje laiko lentelé
Kepimas elektriniame grilyje

rilio grotelés max
Pjaustytas vis¢iukas Grilio grotelés 4..5 250/max
Erienos Zlégtainiai Girilio groteles 4.5 250/max 20...25 min.
Rostbifas Grilio groteles 4.5 250/max 25...30 min. *
VerSienos kotletai Grilio groteles 4.5 250/max 25...30 min. *
Duonos skrebuciai * Grilio grotelés 4 250/max 1..3 min.

" priklaisomai nuo storio
*Pakaitinimas 5 minutes
**Jei jusy gaminio groteliy temperatiros negalima sureguliuoti, grotelés veiks rekomenduojamoje temperatiroje.

Patiekalai ant Sio maisto ruoSimo stalo ruoSiami pagal EN 60350-1, kad buty
lengviau kontroliuoti reikalavimus, taikomus produkty bandymams

g
Mésos kukuliai (jautiena) - 12 Grilio groteles 250/max
gabaliukai
Apverskite ruoSiamg maistg po 2/3 kepimo laiko.

Prie§ kepant maistg rekomenduojama 5 minutes jkaitinti orkaite.
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Techninis aptarnavimas ir prieziara

Bendroji informacija
Prietaisg reguliai valant, pailgéja gaminio
naudojimo laikas ir sumazeéja trikCiy
atvejy.
Prie$ atlikdami technine prieziura
ir pries valydami, prietaisg
atjunkite nuo maitinimo tinklo.
Kyla elektros smugio pavojus!

Prie$ valydami virykle, leiskite jai

atvésti.

Karsti pavirSiai gali nudeginti!
¢ KruopSciai iSvalykite gaminj po
kiekvieno panaudaojimo. tada
gaminimo liku€ius bus lengviau
pasalinti, jie nepridegs orkaite
naudojant kitg kartg
Prietaisui valyti nereikia jokiy specialiy
valymo priemoniy. Naudokite Siltg
vanden] su trupuciu indy plovimo
skyscio, minkSta skudureélj ar kempine
gaminiui valyti ir sausg skudurélj
drégmei isSluostyti.
Batinai visada sausai nuvalykite bet
kokius iSsiliejusius arba po valymo
likusius skyscCius.
¢ Nertdijancio plieno pavirSiams ir
rankenai valyti nenaudokite valymo
priemoniy, kuriy sudeétyje yra rugsties
ar chloro. Tokias dalis valykite skystoje
valymo priemonegje (be SveiCiamujy
medziagy) sudrekintu skuduréliu;
butinai braukite viena kryptimi.
(Si funkcija yra pasirinktiné. Jiisy
gaminyje jos gali nebuti.)
Stikliniam gaubtui valyti nenaudokite
jokiy kiety metaliniy grandykliy arba
Slifuojamuyjy valymo priemoniy. Gali
buti pazeistas stiklo pavirSius.

Tam tikros valymo priemonés ar
valymo medziagos gali apgadinti
pavirsiy.

Valydami nenaudokite ésdinanciy
valymo priemoniy, valymo
milteliy/pienelio ar kokiy nors
astriy daikty.

Siam prietaisui valyti nenaudoktie
gariniy valymo prietaisy, nes gali
kilti elektros smugis.

Kaitlentés valymas

Degiklio valymas

1.Nuimkite puody laikiklius nuo
kaitlentés.

2.Nuimkite visas nuimamas degiklio dalis
ir iSplaukite rankomis karstame
vandenyje, naudodami kemping ir Siek
tiek indy.

3.Nuvalykite nenuimamas degiklio dalis
Slapia Sluoste.

4.Drégna Sluoste nuvalykite zvake ir
kaitinimo elementg (modeliuose su
uzdegikliu ir kaitinimo elementu). Po to
nusausinkite sausa Sluoste.
Uztikrinkite, kad angos liepsnoms ir
zvake buty visiSkai sausos.

Antraip bandant uzdegti nekils kibirkstis.

5.Montuodami virSutines groteles,
puody laikiklius butinai dékite taip, kad
degikliai buty centruose.

Degiklio daliy montavimas

ISvalius degiklj, montuokite dalis taip,

kaip parodyta paveikslélyje.

1 Degiklio dangtelis
2 Degiklio galvutée
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3 Degiklio lizdas
4 Zvaké (gaminiuose su uzdegikliu)
1.Degiklio galvute dekite ant degiklio
lizdo taip, kad ji praljsty pro zvakeés (4)
anga. Pasukite degiklio galvute |
deSine ir | kaire bei jsitikinkite, ar
tinkamai jsistate | degiklio lizda.
2.Ant degiklio uzdékite dangtel].
Valdymo skydo valymas
Nuvalykite valdymo skydelj ir rankenéles
drégnu skuduréliu, paskui nusluostykite
sausa Sluoste.
Jei jusy gaminyje jtaisyti mygtukai
/ rankenélés, valydami valdymo
skydelj, nenuimkite valdymo
rankenéliy.
Galite sugadinti valdymo skydelj!

Orkaités valymas

Norédami iSvalyti Sonine
sienelg(Gali skirtis priklausomai
nuo gaminio modelio.)

(Si funkcija yra pasirinktiné. Jaisy
gaminyje jos gali nebuti.)

1.I8traukite prieking Soning groteliy dalj,

traukdami jg Salin nuo Soninés sienelés.

2.VisiSkai iSimkite Sonines groteles,
traukdami jas link saves.

Kataliziniai pavirsiai

(Si funkcija yra pasirinktiné. Jiisy
gaminyje jos gali nebuti.)

Vidinés Soninés (A) ir (arba) galine jusy
gaminio sienelé (B) gali buti padengta
kataliziniu emaliu. Katalizinés sienelés
yra Sviesios matines spalvos ir akyto
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pavirsiaus. Kataliziniy orkaités sieneliy
valyti negalima. Dél jy perforuotos
konstrukcijos, kataliziniai pavirSiai
absorbuoja riebalus, o pavirsiui
uzsipildzius riebalais, jie pradeda blizgeéti.
Siuo atveju rekomenduojama pakeisti
dali

Lengvas valymas garais
Si funkcija uztikrina lengva valyma, nes
laiku neiSvalytus (jsisenéjusius)
neSvarumus suminkstina orkaitéje
esantys garai ir nuo jy orkaitéje
susidares vandens laSeliy kondensatas.
1.I18imkite i$ orkaités visus priedus.
2.Pripilkite | orkaités kepimo skardg 500
ml vandens, ir jstatykite skardg | 2-3
orkaités lentyna.

3.Pasirinkite valymas garais rezimg ir
leiskite jai paveikti 25 minutes, nustate
100°C temperatura.

4. Atidarykite dureles ir drégna kempine
arba Sluoste nusluostykite vidinius
orkaités pavirSius.

5.Jsisenéjusius neSvarumus valykite
minkstu drégnu skudureéliu arba
kempine su trupuciu indy plovimo
skyscio, o paskui iSSluostykite sausu
skuduréliu.



Naudojant lengvo valymo garais ~ Orkaités dureliy iSémimas

rezima, vanduo, esantis ant 1.Atidarykite priekines dureles (1).
skardos, kuris skirtas Siek tiek 2.Atlenkite spaustukus, esancius prie
suminkstinti orkaites ertméje desinés ir kairés priekiniy dureliy
susidariusiems likugiams ir (arba) puses vyriy korpusy (2), paspausdami
nesvarumams, isgaruos ir kaip Juos 2emyq, kaip parodyta

kondensatas susikaups ant
orkaités dureliy stiklo vidines
puses, todél atidarant orkaités
dureles, vanduo gali laséti.
Nusluostykite kondensatg i$ karto,
kai atidarysite dureles.

Orkaités dury valymas

Norédami iSvalyti orkaités dureles,
naudokite Silta vanden] su trupudiu indy
plovimo skyscCio, minkstg skudurélj ar
kempine gaminiui valyti ir sausg :
skudurélj dregmei iSSluostyti. 1 Dureles
Nuvalykite stiklg su actu,tada
nuskalaukite ir pasalinkite kalkiy likuCius
nuo orkaités stiklo.

Orkaités durelems valyti
nenaudokite jokiy Siurk3&iy
Sliftuojamuyjy valikliy arba sunkiyjy
metaly grandykliy. Kitaip galite
subraizyti pavirsiy ir sugadinti
stiklg.

Orkaités dureliy valymas

2 Vyris uzrakintas(uzdaryta pozicija)
3 Orkaité
4 Vyris uzrakintas(atidaryta pozicija)

Orkaités durims ir stiklui valyti
nenaudokite Siurks&iy abrazyviniy
valikliy, metaliniy grandikliy,
vielinés vatos ar balikliy.

Galite iSimti orkaités duris ir dury akinius,
kad juos iSvalytumeéte. Kaip iSimti duris ir
langus, paaiskinta skyriuose ,orkaités
dureliy nuemimas* ir ,Vidiniy dury stikly
nuémimas”. Nuéme vidinius dureliy
stiklus, nuvalykite juos indy plovikliu, Siltu
vandeniu ir minksta Sluoste arba
kempine ir nusausinkite sausa Sluoste.
Nuvalykite stiklg su actu,tada
nuskalaukite ir pasalinkite kalkiy likuCius
nuo orkaités stiklo.

4.Nuimkite priekines dureles, traukdami
jas aukstyn, kad jos atsikabinty nuo
deSiniojo ir kairiojo vyriy.
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Norint vél sumontuoti dureles,
nuémimo proceso metu atliktus
zingsnius reikia atlikti atvirkScia
tvarka. Vél jstate dureles,
nepamirskite uzspausti prie vyriy
korpusy esanciy spaustuky.

Dureliy vidinés stiklo
plokstés iSémimas

(Si funkcija yra pasirinktiné. Jiisy
gaminyje jos gali nebuti.)

Vidine orkaités dureliy stiklo plokste
galima isimti ir iSvalyti.

1.Atidarykite orkaités dureles.

2.Nuimkite plastmasing, priekiniy dureliy
virSuje sumontuotg dalj, patraukdami
ja link saves.

3. Truputj kilstelékite toliausig vidine stiklo
plokste (1) A kryptimi kaip parodyta
paveikslélyje ir iStraukite jg, traukdami
B kryptimi.
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1 Toliausiai viduje esanti stiklo plokstée
2* Vidiné stiklo ploksté (Jusy gaminyje
jos gali nebuti.)

4.Jei jusy gaminys turi viding stiklo
plokste (2); pakartokite Siuos veiksmus,
kad iSimtumeéte vidine stiklo plokste (2).

5.Pirmasis zingsnis norint perdéti
dureles — vél jdéti vidine stiklo plokste
(2). Dékite nusklembta stiklo plokstés
kampa, kad jis atsiremty j nusklembtg
plastikines angos kampa. (Jei jusy
gaminys turi viding stiklo plokste).
Vidiné stiklo plokste (2) privalo buti
sumontuota plastikingje angoje, Salia
toliausiai viduje esancios stiklo
plokstés (1).

6.]Jdedant tolimiausiai viduje esancig
stiklo plokste (1), Sios plokstés
spausdinta puse turi bati nukreipta
vidinés stiklo plokstés link. Svarbu,
kad tolimiausiai viduje esancig stiklo
plokste (1) apatinis kampas buty
jtaisytas apatinéje plastikingje angoje.

7.Spauskite plastikine dalj rémo link tol,
kol pasigirs spragtelgjimas.

Orkaités lemputés keitimas

Prie$ keisdami orkaités lempute,
jsitikinkite, kad prietaisas yra
iSjungtas is elektros tinklo ir
atvéses, kad iSvengtuméte galimo
elektros smugio.

Karsti pavirSiai gali nudeginti!



Sioje krosnyje naudojama kaitring
lempa, kurios galia mazesné nei 40
W, aukstis mazesnis nei 60 mm,
skersmuo mazesnis nei 30 mm,
arba halogeniné lempa, kurios lizdas
yra G9, galia mazesné nei 60 W.
Lempos yra tinkamos naudoti esant
aukstesneinei 300 ° C
temperattrai. Orkaités lempas
galima jsigyti i$ jgalioty technines
priezilros agenty arba techniko,
turincio licencija.

Lemputés padétis gali skirtis nuo
pavaizduotosios paveikslélyje.

Siame prietaise naudojama lempa
netinkama kambariy apsvietimui.
Si lempa skirta naudotojui padéti
geriau matyti maista.

Siame prietaise naudojamos
lempos turi atlaikyti ekstremalias
salygas, pavyzdziui, didesne nei
50 °C temperattra.

Jeigu orkaitéje sumontuota apvali

lemputé:

1.18traukite gaminio kistuka i$ elektros
tinklo.

2.Pasukite stiklinj gaubtelj pries
laikrodZio rodykle ir nuimkite jj.

3.Jei orkaitéje jrengta (A) tipo lempute (zr.
iliustracija), ja iSsukite ir pakeiskite kaip
parodyta. Jei orkaitéje jrengta (B) tipo
lemputé, jg iStraukite ir pakeiskite kaip
parodyta.

4.Uzdekite stiklinj gaubtel;.
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B Trikéiy nustatymas

na garai. >>> Tainéra gedimas.
aisdamos ir vésdamos metalinés prietaiso dalys skleidZia garsus.
sta, jos gah plest|s ir kelti triuksma. >>> Tai néra ged/mas

* Perdege arba suveike elektros tinklo saugiklis. >>> Patikrinkite saugiklius saugikliy
dezeje Je/gu re/k/a pake/sk/te arba atitaisykite juos.
i (zemintg) lizda. >>> Patikrinkite kistumo jjungima.

g p akeiskite orkaites lempute.
¢ Nutrtko elektros t|ek|mas >>> Patikrinkite, ar nenutrako elektros tiekimas. Patikrinkite
ikliy dezéje. Jeigu reikia, pakeiskite arba vél jjunkite saugiklius.

¢ Gali bati nenustatyta tam tikra kepimo funkcija ir (arba) temperattra. >>> Nustatykite
tam tikrg orkaités kepimo funkcijg ir (arba) temperatiira.

¢ Modeliuose su laikmaciu nenustatytas laikmatis. >>> Nustatykite laika.
(Prietaisuose su mikrobangy krosnele laikmacio valdikliais valdoma tik mikrobangy
krosnele.)

¢ Nutrtko elektros tiekimas. >>> Patikrinkite, ar nenutrako elektros tiekimas. Patikrinkite
saugiklius sau /'k//'q dezéje. Jeigu reikia, pakeiskite arba vél jjunkite saugiklius.

¢ Nutrtko elektros t|ek|mas >>> Patikrinkite saugiklius saugikliy dézéje.
¢ Nustatytas laikas. >>> Laiko nustatymas

e UzZsukta pagrindiné dujy sklendé. >>> Atsukite dujy sklende.
* Sulenktas dujy vamzdelis. >>> Tinkamai jrenkite dujy vamzdel).

Degikliai yra purvini. >>> Nuvalykite sudedamasias degiklio dalis.

Degikliai Slapi. >>> Nusausinkite sudedamasias degiklio dalis.

Netinkamai uzdéta degiklio galvute. >>> tinkamai uzdékite degiklio galvute.
UZsukta dujy sklendé. >>> Atsukite dujy sklende.
IStustéjo dujy balionas (naudojant suskystintgsias dujas)

>>> Pakeiskite dujy baliong.

ries tai buvo nutrakes elektros tiekimas. >>> Nustatykite laika / iSjunkite ir vél jlunkite

—gaminyj.

Laikmatis nustoja gaminti pries norima laik

e Mechaninio laikmacio rankenéle pasuk|te iki galo pagal laikrodZio rodykle, tada
pasukite jg atgal j norimg virimo laika.

Jeigu atlikus visus Siame skyriuje aprasytus nurodymus trikties atitaisyti
nepavyksta, kreipkités j jgaliotojo techninio aptarnavimo centro atstovg. Niekada
nebandykite patys taisyti sugedusio gaminio.
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